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Dear Oliveti Members

Welcome to another newsletter and I hope you are all well
and looking forward to your harvests.

We have all been beaten up by the recent weather and it
is a reminder that our climate is changing with more
intense weather events. The question is, what can we do
to be more resilient to these events and what effect will
they have on our olive production? This season’s results
will be a good indicator of how climate change is affecting
our crop and we are looking for feedback on vyields. I
suggest you post how your harvests went on the Oliveti
WhatsApp Chat channel as this will be useful to all our
members.

What a fun and informative time we had at our last Field
Day at Adrienne and Rob Gilmore’s grove at Kerikeri. For
those who could not attend, you missed a very successful
event with around 15 members and some potential new
members attending. We were privileged to hear Adrienne
and Rob’s story of how they bought and further developed
their grove which is in a stunning location overlooking the
Kerikeri inlet. We heard about the work they had to do to
the existing olive trees and were treated to a tour of their
grove where we saw the fruits of their hard work.

Just for good measure they are also producing wine from
their boutique vineyard nestled among the olives - so a
very busy couple. Also, for the guys we had a viewing of
Rob’s garage with his collection of classic cars and
Adrienne’s (an ex-Dental Nurse) collection of “murder
house” (School Dental Clinic) memorabilia. Fascinating!

A big part of any field day is that it gives us opportunity to
discuss and share our own stories with likeminded
individuals plus we have the privilege of seeing close-up,
what others are doing, hearing what works for them and
what perhaps not so well. It is also a chance to talk and
get to know other members of our organisation in a
relaxed familiar setting.

We were also privileged to have guest speaker Jai Prakash
- a Horticulture and Arable Specialist from Balance Agri-
Nutrients. A big thank you to Jai for making the long drive
from Tuakau. He spoke about the nutrients that are
essential for olive trees, diagnosing nutrient deficiencies,
what fertilisers to use, and answered our many questions.
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Peter Crelinsten also gave us a brief update on the healthy soils programme that
he and John Bishop are engaged with.

The final part of the day was the Annual General Meeting. The minutes have been
circulated previously but the two major items were the election of officers for the
next year, and the passing of a motion to donate $1000 to the Hawkes Bay
Cyclone Gabrielle Relief Fund.

The committee for this year is Chair: John Pearson, Secretary: Pauline Young,
Treasurer: Murray Thoms and committee members: Les Woodhams, Ewen
Hutchinson and our new member (after a bit of arm twisting by her husband)
Adrienne Gilmore. A big thank you for those who have volunteered to be on the
committee. As I have said several times, without members who are willing to step
up and be on the committee, there would be no Oliveti. We are still seeking
committee members as we are down to the minimum within our Constitution and
at the end of the year we will lose our Treasurer - Murray Thoms. We are actively
seeking someone to take over the Treasurer role and by joining the committee
now, Murray would be able give a gentle introduction as to what is involved.

That’s about it from me, your feedback is always welcome, use the Oliveti Chat
Channel, and don’t forget the Oliveti Shopping Cart and we hope to see you at the
next Olivetti field day.

John Pearson (Chair)
info@oliveti.co.nz Mob:021 902330

2023 Oliveti Committee contact details:
Chairman: John Pearson info@oliveti.co.nz 021 902330
Secretary: Pauline Young secretary@oliveti.co.nz 09 2809905
Treasurer: Murray Thoms treasurer@oliveti.co.nz 021 990608
Committee Members:
Adrienne Gilmore adrienz@icloud.com 027 7333890
Ewen Hutchinson ewen.hutch46@gmail.com 021 770919
Les Woodhams leskaywoodhams@gmail.com 0274 129344

For all your print needs

T&D Print
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OLIVETI Field Day - 19 February 2023

Hosted by Adrienne and Rob Gilmore - Piwakawaka Estate,
Kerikeri.

After two major weather events, Tawhirimatea was in a good mood on February
19th and a beautiful fine and sunny summer’s day welcomed everyone as they
arrived at Rob and Adrienne’s grove on the southern side of the Kerikeri Inlet for
the first OLIVETI field day of 2023.

After 18 years living on the Hibiscus Coast, Rob and Adrienne decided it was time
to move back north. They were looking for a “little bit of land” in a semi-rural
setting with access to good boating. They fell in love with the position . . . and
just happened to get an olive grove!

They moved to the property in early 2018, just a few weeks before harvest.
Knowing nothing about olives, except to enjoy the consumption of the product,
they were happy to accept a proposal from the previous owners to do a joint
harvest - on the job learning for Adrienne and Rob and a shared end product.

Ivan and Vivienne Lapanovic purchased 10ha of bare land around 20 years ago
and after a lot of hard work clearing bracken and gorse they planted olives -
mostly J5 variety that are well suited to the climate. After some years and when
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the grove was well established, they subdivided it into two - one of which Rob and
Adrienne bought.

In 2018 most of the trees on this block were in good shape, though pruning had
not been done for a few years and there was no regular fertilisation programme.
The difference between the two blocks was very noticeable - the second block had
been bought by absentee owners and without any maintenance, had deteriorated.

Novices to a horticultural block, Adrienne and Rob had quite a few things to find
out:

e learning how and when to prune.

e did the trees need to be fertilised.

e disease and pest control - if any.

e sourcing pressers and bottling options — even the best way to store the oil
in bulk.

e finding a market for the oil.

One of the biggest challenges was finding out where to get all this information.

They started to enjoy this extra interest (rather than just having bare land as they
had had previously) and particularly enjoyed what they were producing! The vast
majority of the property has an easy contour and is well positioned for sun as well
as breezes coming in off the inlet.

Rob also had a strong desire to grow their own “house wine” and they planted a
mix of sauvignon blanc and syrah in the spring of 2018 between the olive blocks
and since then, pinot gris vines have been added.

As a result of regular pruning and fertilisation the olive crop has improved over
the 5-years with pleasing yields. They use handheld Atrax harvesters and select
the heaviest cropping trees each season. One of the best pieces of equipment
they have bought (in time for the 4t harvest) is a leaf blower. The critical path
used to be de-leaving — now it is moving the mats promptly enough to keep up!
They take the fruit up to Doubtless Bay early the following morning to be at the
head of the queue at the pressers. Rob and Adrienne are grateful to have a
group of friends who keep coming back each year to help with harvest. Maybe it's
the constant supply of medal winning EVOO over the following 12 months that
motivates them.
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GUEST SPEAKER - JAI PRAKASH
Soil Testing is the Key

Jai Prakesh is a Horticulture and Arable Specialist with Balance Agri-Nutrients. He
drove the five hours up to Kerikeri from his home near Waiuku to deliver his
address at the recent Oliveti Field Day held at Adrienne and Rob’s, and a very
informative session it was.

Jai told us he has been part of horticultural industry for the
last 17 years and is certainly eminently qualified to talk to
our group as he has:

an M.Sc in Soil Science

a B.Sc in Horticulture

a Diploma in Sustainable Horticulture.

and is currently completing an Advanced
Sustainable Nutrient Management Course from
Massey University.

Jai has been working with Ballance Agri-Nutrients since 2019.

The main thrust of Jai’s address was around how we can improve and maintain
good soil health. He emphasized that to have a good productive Olive Grove you
should begin with a soil test as you need to know your: pH, Soil P levels, Potential
Available N and level of soil microbial activity. All these factors are of vital
importance to establish and benchmark the state of the soil in your grove. Jai
recommended Soil/Leaf tests should be done every two years or less frequently if
the trees are healthy and the grove is producing well.

Ph is a key indicator of soil health and Jai recommended that for Olive groves, we
should be aiming for a slightly acid soil between 6.0 - 6.5.

pPH and Nutrient availability in soil
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Jai commented that as his recommendations are based on soil test results, they
should be treated as generic. In principle, regular soil and leaf testing can save
the grower a lot of money as it enables the grower to accurately determine the
nutrients level in their soil and one only need provide the minimum level nutrients
to actually bring the soil into balance and thereby, save money. Jai reminded us
that olive trees do not actually require much fertilizer and in fact, applying too
much nutrient can have a detrimental effect on the trees and fruiting.
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Processing, consulting, landscaping, export

Olive press, all natural processing (no talc or enzymes)
Grove design, planting, pruning, remodelling

Mature Tree sales, removal & transplanting

Harvesting equipment hire

Olive oil sales, a selection of our finest oils

Medicinal olive o0il - EU certified high polyphenol olive oil

Contact Greg:

Email - greg.scopas@salumeriafontana.co.nz
Phone - 0211054182

Address - 7 Harding Road, Hoteo North,

Auckland, New Zealand

The presence of abundant quantities of organic matter and soil mycorrhizae along
with nutrients is essential to good soil health as organic matter/mulch play an
important role in nutrients availability and nutrient uptake by plants. Jai believes
that we should start looking after soil health before adding any nutrients and since
the cost of nutrients and other inputs are going up, we should be endeavouring to
reduce our dependency on fertilizers and improve overall soil health by natural
means. (Notes on soil Lime, soil pH, soil fertility, nutrients and CEC (Base
Saturation), C:N ratio can be found on internet).

Nutrient Required by Olive/Tree

For Planting 100 gm 120 gm 100 gm
1—-4vyearsold 250gm 120 gm 100 gm
Fruit Bearing 500 gm 240 gm 200 gm

Application Time:
*  2/3 Nin August (Before spring flush ) — Yaramila Complex or Avogain

1/3 N at flowering — Nitrabor/CAN/Yara Rega

* Split application of N can be done, if doing 3 applications

* Too much N leads to vegetative growth on the expense of flowers/fruits

* If P levels are too low, a separate application of Superten, Serpentine Super or
Surephos can be done

*  Check for pH levels in soils

* Lime can added to improve pH

*  Gypsum is pH neutral, in some instances it can be added as a soil conditioner
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Olive - Leaf and Soil Optimum levels from Hills Lab

Leaf Soil

Element Unit  Normal Range  Element .  Unit  Normal Range
Nitrogen % 15 - 20 pH . 60 - 65
Phosphorus (%) 010 - 030  OisenP (ugml) 15 - 30
Potassium % 08 - 12  Potassium  (me/100g) 0.50 - 1.00
Sulphur (%) 010 - 025  Calium (me/100g) 6.0 - 120
Calcium (%) 100 - 200 Magnesium  (me/100g) 1.00 - 3.00
Magnesium (%) 010 - 035  Sodium (me/100g) 0.00 - 0.50
Sodium (%) 000 - 020 CEC (me/100g) 120 - 25.0
Iron (ugg) 50 - 200  VolumeWeight (g/ml) 0.60 - 1.00
Manganese  (ug/g) 20 - 200

Zino (ugl) 10 - 30

Copper gly) 4 - 25

Boron ugly) 19 - 150

Potassium Deficlency  Boron Deficiency Calcium Deficiency

In conclusion, Jai mentioned that Ballance and Hills Labs have a partnership and
can undertake a soil health check that will enable you to benchmark you soil. See
image below. Jai also discussed two key Balance products: Yaramila complex
and Nitrabor (Calcium Nitrate with Boron), which in his opinion are enough to
grow a good olive crop.

Finally, the Yara CheckiT app is very handy to identify nutrients disorder in the
field and is available for download from the app store.

Subsequent to the Fieldday I contacted Hill Labs as they recenly announced some
price changes and they kindly provided the following information and links related
to Olive trees and how best to sample both leaves and soil. Please click the
following link for details:

https://www.hill-laboratories.com/assets/Documents/Crop-Guides/3476v3-Crop-
Guide-Olive.pdf

For Olive trees they recommend the following tests:

1. Leaves - Basic Plant, $92+GST per sample.
2. Soil - Basic Soil, Boron, Potentially Available N, $113+GST per Sample

They require about 5009 of soil (or 15-20 cores taken from the area to a depth of
150mm) for the analysis.
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To make the BEST of your produce,
you need the BEST equipment!

1 "ERENTE
™

Olive Grove and
Orchard Equipment

The
Grove
SupplyCo.

Proud new owners of Coast to Coast Trading Co.

You are able to order a soil and plant testing kit from our their

website: https://portal.hill-laboratories.com/catalogue/category under Do It
Yourself Sampling Kits - Soil — Lifestyle Block Agriculture Sampling Kit. These kits
are free of charge and includes 2x soil bags, 2x plant bags, a soil and plant
analysis request form, information on sampling and testing and a prepaid return
courier bag. (Probes may often be "Borrowed” from your local rural supply
company or can be purchased online from as little as $10.00 up. Editor)

The test results are reported as a histogram to aid interpretation. Note that the
laboratory does not provide fertiliser or management recommendations. This is
best sought from rural professionals familiar with your property or area.

Please refer to the following Technical Note as it has some useful information
regarding soil testing: Technical Notes - Soil and Plant Tests for Lifestyle-blocks,
Small-Holdings and-Home-Gardens

For more information, please refer to the relevant Technical Notes
on: https://www.hill-laboratories.com/client-resources-2/technical-notes/ under

Agriculture.
i~
OLIVADO

= & , Tasle the 3ooobmu5
o o h‘:] i Olivado Limited
g — For all your olive pressing and

bottling needs.
Ph. 09 407 3080

=ur. ! |-
’ z'u.llw £
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The following is a list of useful Olive-related website links for Australia and New
Zealand Growers curtesy of Olive Biz.

Website Links (Highlight and right click)

ASSOCIATED PUBLICATIONS:

Friday Olive Extracts e-newsletter
Australian & New Zealand Olivegrower & Processor
Australian & New Zealand Olive Industry Directory

AUSTRALIAN AND NEW ZEALAND OLIVE ASSOCIATIONS
Australian Olive Association

Geelong & District Olive Association

Goulburn Strathbogie Olive Growers Association
Hunter Olive Association Inc.

Olive Producers (NE Vic) Inc.

Olives New Zealand Inc.

Olives South Australia Inc.

Oliveti Northland Inc.

Southern Flinders Olive Growers Association Inc.
Southern Gippsland Olives

West Australian Olive Council Inc.

INTERNATIONAL OLIVE ASSOCIATIONS

The American Fats and Oils Association

American Oil Chemists’ Society (AOCS)

Asociacion Espa-ola De La Industria Y Comercio (ASOLIVA)
Associazione Italiana Dell'Industria Olearia (ASSITOL)

Casa Do Azeite

Centro De Estudos E Promog”o Do Azeite Do Alentejo (CEPAAL)
Consorzio Nazionale Degli Olivicoltori (CNO)

Euro Fed Lipid

Federazione Nazionale Del Commercio (FEDEROLIO)

Greek Association of Industries and Processors of Olive Oil (SEVITEL)
International Olive Oil Council

The National Institute of Oilseed Products

North American Olive Qil Association (NAOOA)

Office National De L'Huile (ONH)

S.S. Taris Zeytin Ve Zeytinyagi Tarim Satis Kooperatifleri Birligi (Taris Olive and
Olive Oil Agricultural Sales Cooperatives Union)

UC Davis Olive Centre

PUBLIC MAILING LISTS & FORUMS
Friday Olive Extracts e-newsletter

Australian Olive Association on Facebook
Australian Olive Association on Facebook
Australian Extra Virgin Everyday on Facebook

NOTE:

The inclusion of any of the above listing is not a recommendation by
olivebiz.com.au of any services offered by those listed. To have your website
considered for inclusion in our site listings simply contact us today
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http://www.olivegrower.com.au/foe/
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‘Agrumato’ Trademark Application in Australia

Earlier this year, the Australian & New Zealand

AU STRAL'AN Olivegrower & Processor’s Friday Olive Extracts
AG RU MATO published an article notifying Olive QOil producers that IP
4 v, .

Australia received an application by an Italian entity to
trademark the word ‘Agrumato’ in Australia in January
2022.

The Australian Olive Association (AOA) had been
monitoring the application throughout the examination
process (during which no public input is available) and can confirm it has now
been accepted. You can view the trademark application here. Significantly, the
item listings for “edible oils and fats; extra virgin olive oil for food” have been
removed from the Class 29 application category, with “olive pastes” now the only
olive-related product listed.

What does this mean for you? If the trademark is approved and you export to
Australia, that have used the ‘agrumato’ process to infuse flavour, you will not be
able to use the term in describing your processing.

The company has already successfully Trademarked ‘Agrumato’ in US and Italy
and are now serving notices to companies in US who are advertising they use the
‘agrumato’ process to infusion the flavour into their oil. This also applies to any
companies exporting to US.

We are advised that Olives New Zealand (ONZ) have searched the New Zealand
Trademarks to see if an application has been made by this company to do the
same in NZ. At this stage it does not look it has, however they are waiting for
confirmation from IP NZ and will keep monitoring it.

The AOA is co-ordinating a collective opposition submission on behalf of Australian
producers. ONZ is supporting AOA and will make a submission.

Note: the application scope also includes an additional range of food items not
related to olives co-processed with citrus or other flavouring elements.

More information will be provided as it comes to hand.

Brett Martin | Northland Area Field Consultant | Horticulture/Viticulture
027 263 3315 | brett@agrisea.co.nz | 0800 SEA WEED 732 933 www.agrisea.co.nz
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RESEARCH REVEALS HOW DEADLY PATHOGEN
INFECTS OLIVE TREES

Researchers from the University of Cordoba studied how fluid emitted
by olive tree roots facilitates the germination of the fungus
responsible for Verticillium wilt.

By Simon Roots
Feb. 6, 2023 15:10 UTC

Using a new method of invitro analysis, researchers from the University of
Coérdoba’s agronomy department have proven how fluid emitted from olive tree
roots allows the germination of the fungus that causes Verticillium wilt.

The researchers hope the findings, published in Plant and Soil, will pave the way
to more effective control measures for the soil-borne fungal disease that affects a
wide range of plants, including olive trees.

“The best way to establish control measures in a rational way against crop
pathogens is to know in depth the mechanisms involved,” said Antonio Trapero-
Casas, a professor of plant production at the university. “This study is an attempt
to get to know these mechanisms involved,” he added.

Verticillium wilt is currently one of the biggest threats to olive groves worldwide
because there is no known method of controlling it effectively.

Though there are resistant olive cultivars, they are less productive and still
vulnerable. Picual, the most common commercial cultivar, is also the most
susceptible to the pathogen.

In 2021, the University of Cérdoba’s agronomy department said its four-year
efforts at combating Verticillium wilt by grafting Andalusian olive trees with
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resistant varieties, the most promising strategy to date, had failed to produce
results in the field.

Once Verticillium dahliae, the fungus that causes the wilt, has infected a host, it
becomes vulnerable to several other types of fungi, bacteria and protozoa.

Opportunistic microbes also come into play, such as nematodes and amoebae,
which, although not initially involved in the infection, feed on the substances
generated by the olive tree’s natural defense mechanisms.

A major obstacle to controlling the pathogen is its ability to survive in the soil for
up to 14 years until it encounters the roots of its host plants, which, during
growth, secrete substances called exudates that influence surrounding
microorganisms.

To study the role of these exudates, the researchers extracted samples from three
olive cultivars: Frantoio, the most resistant; Arbequina, a cultivar with medium
resistance; and Picual, the most susceptible.

They found that exudates from Frantoio did not significantly result in the
germination of Verticillium microsclerotia, while exudates from the susceptible
varieties did.

Verticillium microsclerotia are small, hard structures produced by the Verticillium
wilt fungus that can survive in soil for several years. They serve as the primary
source of infection for new plant hosts and are the means by which the fungus
persists in the soil from one season to the next.

The researchers then analysed how the biological control agents applied to the
different olive varieties could alter the function of the exudates.

This analysis showed that in Frantoio, exudates from treated plants neither
induced nor significantly reduced the germination of pathogen resistance
structures. In contrast, exudates from treated Picual or Arbequina plants
significantly reduced the viability of these structures.

Researchers said this result is significant because it suggests that biocontrol
agents can modulate the effect of exudates, thus decreasing the ability of the
pathogen to infect susceptible cultivars.

The result builds upon researchers’ 2022 finding that applying Aureobasidium
pullulans and Bacillus amyloliquefaciens, two microorganisms, and a copper
phosphite fertilizer boosted the olive trees’ natural defenses against the fungus.

University of Cordoba
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NUTRI-SCORE FOUNDER: “OLIVE OIL WILL NEVER ATTAIN THE HIGHEST
RATING” o ]

By Paolo DeAndreis AY
Feb. 6, 2023 15:35 UTC

According to one of its founders, Olive oil could
never receive a "Green A" from Nutri-Score, the top
rating from the front-of-pack food labelling system
(FOPL).

Serge Hercberg, a French nutritionist at Sorbonne Paris North University, told the
Spanish news agency EFE that since the only macronutrient present in olive oil is
fat, it would be impossible for it to receive an “"A” grade. However, he added that
this does not diminish olive oil’s importance to human health or the Mediterranean

diet.

Hercberg indicated that the heart-healthy nature of olive oil’'s monounsaturated
fats was the main reason why all categories of olive oil will be upgraded from the
“Yellow C” to the “Light-green B” when the algorithm underpinning the FOPL
system is updated this year.

“I read a lot in the Spanish press that the olive oil sector wants the A rating,” he
told EFE."I wonder, is it the economic sector that decides how to classify a
product, or is it the scientists? Tomorrow Coca-Cola will say that it wants an A or a
B and Nutella from the Ferrero group that it wants a better evaluation.”

What is Nutri-Score?

NUTRI-SCORE

AR

The Nutri-Score is a 5-colour nutrition label initially developed in France and
selected by the French Government in 2017 to be applied to food products on a
voluntary basis. It is similar to Australia/New Zealand’s Health Star Ratings in the
sense that it is equally based on an algorithm that calculates an overall nutritional
score based on roughly the same features of a food product. Instead of using stars
on a range between 0.5 and 5, the Nutri-Score ranges from A (green) to E (red).
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Both labels are free of charge and the scores can be calculated independently. But
unlike the Health Star, using the Nutri-Score requires registration with the
relevant authority, Santé Publique France. Furthermore, food producers or
distributors wishing to participate are required to apply the label for all products
marketed under the registered brand. The scheme is currently being evaluated,
and therefore the methodology and procedures may change somewhat in the
future.

José Penco, director of the Spanish Association of Olive Municipalities (AEMQO), was
quick to retort: “it is not acceptable to compare olive oil with Coca-Cola or Nutella
nutritionally. Furthermore, we find it impossible to believe that this phrase was
pronounced by a scientist.”

In a comment published on LinkedIn, Penco added that the request for olive oil to
be rated as a “"Green A” should not be considered a request of the olive oil sector.

“It is not the economic sector that decides or proposes how to classify extra virgin
olive oil; it is the multitude of studies and clinical trials published that show that
extra virgin olive oil is the healthiest among all known fats,” Penco wrote.

Nutri-Score is a traffic-light-style FOPL that uses a combination of five coordinated
colours and letters to rate how healthy a packaged food item is based on its fat,
sugar, salt and calorie content per 100-gram or millilitre serving. The “Green A”
indicates the healthiest option, and “"Red E” denotes the least healthy.

According to Euroactiv, Hercberg said Nutri-Score labels could not provide
consumers with all possible health and nutritional information about any single
food item.

For example, Nutri-Score does not indicate whether foods are ultra-processed,
contain pesticides or where the food was grown or produced.

Additionally, Nutri-Score does not recommend serving sizes of the labelled
product. Still, Hercberg said that Nutri-Score is currently the most efficient
labelling system.

“"We are not able to add all these elements in a single label,” he said. “You must
accept the idea that segmented and complementary information should be given.”

Penco said these types of statements from Hercberg galvanize the olive oil sector
to continue lobbying against the widespread introduction of Nutri-Score.

“We are proud of the work we have done to halt the proposed front-of-pack Nutri-
Score labels, even more so when we read such statements,” he said.

Nutri-Score is currently among the FOPL systems being studied by the European
Commission ahead of its much-delayed plans to introduce a mandatory pan-
European food label, which is not expected before 2024.

Orange Olive Oil Cake

Soft and moist olive oil cake with orange zest and orange glaze
Prep Time: 15 mins

Cook Time: 35 mins

Total Time: 50 mins

Makes: 10 slices
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INGREDIENTS
For the cake

2 cup + 1 tbsp caster sugar (100 gms)

Zest of 1 orange

2 eggs at room temperature

1 tsp vanilla extract

2 cup + 1 tbsp extra-virgin olive oil (140 ml)

2 cup plain yoghurt, at room temperature (115 gms) (I used homemade
whole milk yoghurt)

1 and 1/2 cups all-purpose flour (180 gms)
1 tsp baking powder

Ya ts baking soda (see notes)

Pinch of salt

For the glaze

1/3 cup + 1 tbsp icing sugar (50 gms)
2 tbsps fresh orange juice (30 ml)

INSTRUCTIONS

1.

2.

Preheat the oven to 175 C. Line a 9x5 inch loaf pan with non-stick
baking paper, leaving a little overhang for easy removal.

In a mixing bowl, combine the sugar and orange zest and rub them
together to release more flavour from the orange. Add the eggs and
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whisk until lighter and frothy, about a minute. A balloon whisk is great
for this recipe.

Next, whisk in the vanilla extract, olive oil and yoghurt until smooth.

Sift in the flour, baking powder, baking soda and salt. Fold with a spatula
to combine and if there are lumps, briefly run the whisk through the
batter to smoothen it. Do not over-mix.

Pour into the prepared cake pan, smoothen the top and bake for 30 to
35 minutes until the top is golden-brown and a toothpick poked in the
centre comes out clean or with a few moist crumbs.

Allow the cake to cool in the pan for 15 minutes then lift out using the
paper overhang and let it cool completely on a wire rack.

To make the glaze, sift the icing sugar into a small bowl, add the orange
juice and whisk till smooth and slightly runny. See notes for a thicker
glaze.

Pour slowly over the cooled cake and let it rest for about 20 minutes.
The glaze will soak slightly into the top of the cake.

Slice into 8 to 10 thick slices and cut each one further for smaller
servings if desired. This cake is a little fragile since it's so moist, so make
sure to cut it only when it's cool.

Store at room temperature for 3 to 4 days in an airtight tin. If it's warm
where you live, this is best stored in the fridge after the first couple of
days where it will keep for a week at least. I actually love oil-based
cakes when cold from the fridge! Happy baking.

NOTES

The original recipe from The Perfect Cake uses only baking powder. I
chose to use a little soda as well because when combined with an acidic
ingredient like yoghurt, baking soda creates a lighter, fluffier texture
which I love. However, if you'd prefer a tighter-crumbed cake, you can
use an additional 1/2 tsp baking powder instead of the 1/4 tsp baking
soda, for a total of 1.5 tsps baking powder.

Use a mild or light olive oil if you don't like the more dominant flavour of
extra-virgin olive oil. You can also add the zest of two oranges for a
stronger citrus flavour. The quantity of oil is what makes the cake so soft
and moist, so I don't recommend reducing it.

This cake is delicious without the glaze. Adding it makes the top glossy
and it soaks slightly into the cake for more orange flavour, without
making it overly sweet. If you do like your glazes to be firmer and
cracklier, add more icing sugar, about 1/3 cup extra, to make a thick,
spreadable rather pourable, glaze and let it set at room temperature.

EDITOR — Murray Thoms Comments/contributions to: murraythomsnz@gmail.com
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