
*   If possible, start marinating meat the night before, or in the morning before you leave for work.
*   Marinate food in the refrigerator, rather than at room temperature.
*   Marinate in re-sealable plastic bags, rather than in bowls or other containers. They cut down on cleanup and allow you to evenly 
     distribute the marinade.
*   Don’t use marinade from raw meat or fish as a sauce unless it’s boiled first for several minutes. It contains bacteria from the raw meat.
*   Don’t reuse leftover marinade for other food.
*   Marinating in aluminum containers or foil that can cause a chemical reaction could spoil the food.

Marinating is a great way to experiment with new flavours and new recipes. If you have a favourite marinade, please share your recipe with us!

Marinades

Lamb
Duck
Beef
Pork
Veal
Poultry
Whitefish
Salmon
Seafood
Vegetables

Tr
ad

iti
on

al 
Ch

oc
ola

te
 

Ci
na

m
m

on
 P

ea
r 

Ita
lia

n 
Es

pr
es

so
 

Bo
ur

bo
n 

M
ap

le 
Va

ni
lla

 
Bl

ac
k C

ur
ra

nt
 

Bl
ac

kb
er

ry
 G

in
ge

r 
Bl

ue
be

rry
 

Ap
ric

ot
 

Bl
ac

k C
he

rry
  

Re
d 

Ap
ple

 
Po

m
eg

ra
na

te
 

Ja
lep

en
o

Cr
an

be
rry

 P
ea

r  
Pe

ac
h 

Pe
sto

 
Ita

lia
n 

Fi
g 

M
an

go
  

Pi
ne

ap
ple

 
Si

cil
ian

 L
em

on
 

Ita
lia

n 
H

er
bs

  
O

re
ga

no
 

H
on

ey
 G

in
ge

r 
H

ab
an

er
o 

H
on

ey
 

Ci
tru

s M
in

t  
Ba

sil
  

D
ill 

G
ar

lic
 

Ro
se

m
ar

y 
H

er
be

s d
e P

ro
ve

nc
e 

M
ilan

ese
 G

rem
ola

ta 
Pe

sto
 

M
us

hr
oo

m
 &

 S
ag

e 
Ci

lan
tro

 &
 O

ni
on

 
Tu

sc
an

 H
er

b 
Bl

oo
d 

O
ra

ng
e  

Pe
rsi

an
 L

im
e  

Le
m

on
  

Ch
ipo

tle
 

Pe
pp

er
on

cin
o 

G
ar

lic
 

H
ar

iss
a

OliveOilCo.ca

OILS & VINEGARS. GOURMET FOODS. GIFTS & MORE

Barrie - Newmarket - Midland - Orillia


