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营销亮点：

· 小巧精致，适合送礼：《橄榄小书》开本小巧，配有全彩照片、可爱的内页插图，并收录趣味知识与食谱，非常适合作为礼物。

· 作者与主题都具备媒体传播潜力：安娜·赫泽尔（Anna Hezel）曾出现在众多平面媒体和广播电视节目中；而橄榄这一当下热门主题，也非常适合制造媒体话题。她曾积极推广自己的著作《从罐头到餐桌》（Tin to Table），该书实际销量已超过25,000册。她此前建立的许多零售商和品牌合作关系，也将同样适用于本书，例如Despana、Caputo’s和Big Night。

· 橄榄无处不在：从超脏马天尼，到刺绣托特包，再到耳环，过去一年里，橄榄元素在社交媒体上持续流行，而且势头不减。《英国版Vogue》（British Vogue）和《嘉人》（Marie Claire）都预测，2025—2026 年将是橄榄绿之年；食品潮流也指向同一方向。这意味着《橄榄小书》出现得恰逢其时。


内容简介：

《橄榄小书》内容丰富，汇集趣味知识、专业选购与储存建议，以及简易的食谱。对于每一位热爱橄榄的人来说，这是一本时髦、有趣的实用指南。

橄榄无处不在。走进纽约的“大夜晚”（Big Night），浏览“把零食穿上身”（Wear Your Snacks）那些俏皮有趣的设计，或在你最喜欢的酒吧随手看一眼鸡尾酒单，你都会发现，这种经久不衰的小食已经深入到当代饮食文化的方方面面。它还是定制陶瓷、高级玻璃器皿、珠宝，甚至抱枕的设计灵感。这并不奇怪：这些咸香、带着海盐风味的果实，本就是一种标志性存在。

人类食用橄榄已有10万多年历史，但我们仍在不断发现享用它们的新方式——从费兰·阿德里亚（Ferran Adrià）在斗牛犬餐厅（elBulli）推出的著名“液体橄榄”，到橄榄油鱼子酱、冻干橄榄，以及只需在网上轻点几下就能买到的橄榄风味烈酒。对厨师而言，一碗简单的腌橄榄可以成为呈现季节风味的画布；对家庭厨师来说，橄榄既是打造优雅待客场景的捷径，也是激发无限创意的起点。

《橄榄小书》礼赞的，正是当下这股对橄榄的迷恋。书中汇集历史知识、农业见解、摄影作品，以及关于橄榄品种和保存方法的插画信息图；同时提供购买与储存橄榄的实用建议，介绍正在塑造橄榄文化的餐厅、酒吧和制作者，并收录 25 道展现橄榄多样用途的食谱。从橄榄酱吐司、橄榄迷迭香面包棒，到配青橄榄与腌柠檬的拉布尼酸奶奶酪，甚至还有一杯脏马天尼，这本风格时髦的指南专为今天的橄榄爱好者而作。

无论你是喝马天尼时总要多加几颗橄榄的人，还是希望把一份简单小食变成餐桌亮点的主人，本书都将把你对橄榄的喜爱，转化为真正的橄榄鉴赏力。


作者简介：

[bookmark: OLE_LINK38][bookmark: OLE_LINK43]安娜·赫泽尔（Anna Hezel）是一位美食记者，其作品发表于《纽约时报》（The New York Times）、《美味》（Bon Appétit）、《智族》（GQ）、《滚石》（Rolling Stone）、《华尔街日报》（The Wall Street Journal）、Eater、Food52、《幸运桃》（Lucky Peach）等媒体。她曾亮相 CBS《周日早晨》（CBS Sunday Morning）、美国国家公共电台《周末版》（NPR’s Weekend Edition）、Pix11《纽约生活》（New York Living）、KCRW《美好食物》（Good Food）、加拿大广播公司《Q》（CBC’s Q）以及威斯康星公共广播电台（Wisconsin Public Radio），并多次在现场观众面前主持专题讨论与对谈。

赫泽尔此前关于另一种潮流食物——罐头鱼的著作《从罐头到餐桌》（Tin to Table），曾入选亚马逊编辑精选、《美味》2023 年春季最佳食谱书，以及《连线》（Wired）2023 年最佳食谱书。
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Olive-Mussel Gildas

In Spain, a glass of vermouth is often accompanied by the skewered
salt-and-vinegar bomb known as the gilda. These are cocktail picks
stacked with carefully curated combinations of anchovies, olives, and all
manner of other cured, pickled, and oil-marinated ingredients. This one in
particular s inspired by a gilda I had at La Consentida de Doré in Madrid
‘The tiny window runs alongside Mercado Antén Martin, and on a sunny
ortment

afternoon, crowds gather to order a beer or vermouth and an ass
of gildas to eat while standing in the alleyway. At La Consentida de Doré
(as at many bars in Madrid), a large green olive is halved so that it can
perfectly hug a pickled mussel, creating the tiniest, briniest sandwich

in the world. Since they're packed with iron, protein, and flavor, | always
have a few tins of mussels in escabeche sauce around my pantry, from
brands like Matiz, Siesta, Ramon Pena, or Ati Manel. Sometimes labeled
as “pickled mussels” or “mussels in olive oil and vinegar,” these paprika
scented, marinated bivalves are a perfect pairing for any fruity green
olives. Piparras, the pickled guindilla peppers used here, are also a pantry
favorite of mine, and always a welcome addition to a plate of olives.

MAKES 12 On a cocktai pick, skewer a piparra, followed by an
olive hal, followed by a mussel, another olive half, and
a pickle segment. Continue to complete the rest of the

12 pitted Gordal olives (or gildas and serve.
other large, firm, pitted green

olives), halved lengthwise

12 piparras, trimmed of stems

1 d-ounce (115 g) tin mussels
in escabeche (also sometimes
labeled “mussels in olive oil
and vinegar”)

3 firm, whole, medium garlic
pickles, each quartered
crosswise into squat slices
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WHERE TO SHOP
FOR OLIVES

Living in Brooklyn, I'm lucky enough to be a few subway
stops away from some traly legendary olive bars. There's
Sahadi’s and Oriental Pastry & Grocery on Atlantic Avenue.
In Windsor Terrace, I can stock up on both kimchi and olives
at the Korean-Syrian deli Dukan SYKO Marketplace.

New Yorkis full of incredible opportunities to sample and buy
olives, from Zabar’s on the Upper West Side to Titan Foods
and Athena Gourmet Market in Astoria, and Calabria Pork
Store on Arthur Avenue in the Bronx. Even if you're not lucky
enough to have a specialty store with a carefully curated deli
selection nearby, grocery store brands like Mina, Partanna,
Krinos, and Divina make it easy to find some of the basic
olive varieties and preparations with consistency.

If you're looking to fill your pantry beyond these basics, here
are a few online sources that will make your olive shopping
fun, even if you're doing it from your desk while dreaming of
future dinner parties.

R E®
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BIG NIGHT

With locations in Brooklyn and
Manhattan, and an online store,

this boutique is a dream for party
prep and host gifts alike. Yes, you
can pick up some pantry essentials,
but you can also find olive plates,
coasters, cocktail picks, throw pillows,
and Kelsey Malone’s handmade

olive serving dishes (see page 54).

bignightbk.com

CAPUTO’S

I first learned about this Salt Lake
City institution from their vast variety
of tinned seafood, but the online
store is also full of crunchy Taggiasca
olives, harissa-spiced Meski olives,
and purple Tunisian Sahlis. If you're
shopping for food gifts for friends,
don’t miss the chocolate selection.

caputos.com
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