
Blood Orange Olive Oil Recipes
PAIRINGS: Espresso Balsamic
GREAT FOR: Salad dressings and decadent desserts, 
especially chocolate

ROASTED CAULIFLOWER AND WHITE BEAN SALAD
•	 Bundle	of	cauliflower
•	 Extra virgin olive oil
•	 1/3 cup diced red onion
•	 2 cloves fresh minced garlic
•	 3 tablespoons enFuso Blood Orange Olive oil
•	 1 tablespoon enFuso Traditional White Balsamic Vinegar Reduction
•	 1/2 teaspoon fresh minced rosemary
•	 1 can rinsed white beans

Toss	cauliflower	florets	in	olive	oil	with	a	pinch	of	salt.	Roast	in	oven	at	450	for	20	
minutes until lightly browned. In a seperate bowl, mix onions, garlic, Blood Orange 
Olive Oil, Traditional White Balsamic, rosemary, and salt and pepper to taste to 
make	your	dressing.	Mix	cauliflower	with	rinsed	beans	and	top	with	dressing.

ORANGE CARAMELIZED CREMINI MUSHROOMS
•	 3 tablespoons unsalted butter
•	 3 tablespoons enFuso Blood Orange Olive Oil
•	 4 cups cleaned, trimmed, and slice cremini mushrooms
•	 Chopped chives

Heat butter and Blood Orange Olive Oil in a large frying pan over medium high 
heat. When butter foams, add mushrooms and stir to coat. Cook for 5-7 minutes 
until mushrooms are golden brown with crispy edges. Transfer to a small bowl 
and	toss	with	finely	chopped	chives.	Season	with	salt	and	pepper	to	taste.	Makes	a	
delicious topping for meat, rice, or pasta.

BLOOD ORANGE OLIVE OIL CAKE
•	 4 oranges
•	 About 1/2 cup buttermilk or yogurt
•	 1 cup granulated sugar
•	 3 eggs
•	 1	3/4	cups	flour
•	 1 1/2 teaspoon baking powder
•	 1/4 teaspoon baking soda
•	 1/4 teaspoon salt
•	 1/3 cup enFuso Blood Orange Olive Oil
•	 Whipped cream

Grease a 9 x 5 inch loaf pan and preheat oven to 350. Grate zest from oranges 
and place in a bowl with the sugar. Mix together so zest and sugar are evenly 
distributed. Squeeze juice from oranges into measuring cup until you have about 
1/4 cup. Add buttermilk or yogurt into measuring cup until you have 2/3 cup of 
liquid. Combine sugar and zest with the liquid in a small bowl. Add eggs and whisk. 
In	a	different	bowl,	combine	flour,	baking	powder,	baking	soda,	and	salt.	Gently	
whisk dry ingredients into wet ones. Switch to a spatula and fold in Blood Orange 
Olive Oil.	Bake	cake	for	about	55	minutes	or	until	golden	brown	(when	you	insert	a	
knife,	the	center	should	come	out	clean).	Cool	on	a	rack	for	5	minutes	then	unmold	
and cool to room temperate right side up. Serve with whipped cream and drizzle 
more Blood Orange Olive Oil.


