GLODOW - NEAD
COMMUNICATIONS

Ultrafresh Olive Oil

The McEvoy Ranch retail shop in the Ferry Building sells the McEvoy
Ranch Organic Extra-Virgin Olive Oil, made from hand-harvested organic
olives that are grown on and crushed at Nan McEvoy's 550-acre ranch in
Marin County. It also carries McEvoy's other estate-cultivated products
like fruit conserves, lavender honey and olive oil soap.

Celery Salad with Pecorino
TOTAL: 30 MIN; 4 SERVINGS
Gerald Gass, Nan McEvoy's personal chef, developed this tart and crunchy salad
to highlight the ranch's rich and peppery olive oil. To insure the celery in the salad
pops with crispness, Gass soaks it in ice water for at least 10 minutes before com-
bining it with the other ingredients.

12 celery ribs, thinly sliced crosswise

Y2 cup extra-virgin olive oil

Y4 cup fresh lemon juice

1 shallot, finely chopped
Kosher salt and freshly ground pepper
1 small head of red leaf lettuce, leaves torn into
bite-size pieces

One 4-ounce piece of pecorino cheese
1. Filla medium bow! with cold water and about 2 cups of small ice cubes. Add the
sliced celery to the bowl and let it soak in the ice water bath for at least 10 minutes
or for up to 30 minutes, until very crisp.
2. Meanwhile, in a bowl, whisk the olive oil with the lemon juice. Stir in the finely
chopped shallot. Season the dressing with salt and pepper.
3. In a large bowl, toss the lettuce with 3 tablespoons of the citrus and olive ol
dressing. Transfer the lettuce to a platter or plates.
4, Drain the sliced celery and pat dry thoroughly with paper towels. Add the celery
to the large bowl and toss with the remaining dressing. Season the dressed celery
with salt and pepper. Using a slotted spoon, scatter the sliced celery over the let-
tuce. Using a very sharp vegetable peeler, shave long strips of the pecorino cheese
over the salad. Drizzle lightly with some of the remaining dressing in the bowl.
Season the salad with pepper and serve.
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