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Summer! At long last! My favourite 
season - steamy temperatures, 
sunshine, blue skies and bountiful 
produce. One of my treasured summer 
activities is sitting down by the water in 
our beaches neighbourhood to watch 
my girls play soccer. We are proud to 
once again sponsor their community 
team. (Although we have been told to 
never choose black again for the 

uniforms – too hot!) In a funny coincidence, a longtime 
customer's son is on our team. It took us a while to figure it 
out. I should have clued in right away that there was another 
food loving family on the team by the quality of their snacks!  
 
Olé to the popular Spanish 
culinary tradition and the 
World Tapas Day Culinary 
Market (June 20) at George 
Brown College, with of course 
flamenco dancers entertaining 
the guests. Always a treat for 
us to participate as it is so 
close to our old stomping 
ground on King Street. 
 
Tony and I squeezed in a quick trip to the Fancy Food Show, 
in New York City. We had fun meeting up with several of our 
suppliers. Here I am sampling the huge range of olives on  
display from our Italian supplier, Ficacci. They had a great tip 
for keeping olives looking shiny even when being on display 
for hours. Mix 10% oil with 90% water in a spray bottle. (It 
can be olive oil 
but does not 
need to be.) Give 
the bottle a good 
shake and mist 
the olives. This 
will keep them 
looking attractive 
without giving 
them a greasy 
feel.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

It was actually at the Fancy Food Show in New York City 
sixteen years ago that my mother met one of our French 
suppliers, Barnier. Barnier was established in 1936 and is 
located in the south of France, near Montpellier. They 
specialize in olives and spreads and supply us with some of 
our most popular olives. Picholine are a medium-sized light 
green olive that are both crisp and salty. They are the most 
widely available olive in France. Barnier’s pitted oil-cured 
olives, made with the Beldi cultivar, are soft, wrinkled, salty 
and dark brown in colour with an intense olive flavour. Our 
newest favourite Barnier product is preserved bergamot 
lemons. 

 
From Morocco to Cambodia, preserved 
lemons, also known as pickled lemons, 
country lemons or leems in Northern Africa, 
are beloved for the bright flavour they add 
to dishes. Although the flesh and the salty 
liquid can be used, it’s the rind that is most 
valued. Sliced, slivered, chopped or grated, 
preserved lemons can be added to stews, soups, as a 
condiment, or thrown into salads. Made to last a long time, 
an opened jar of preserved lemons will last in the fridge for a 
year or longer.  

 

Looking Forward 

Taste of the Kingsway (Sept 6-8) 

Pasquale Brothers will be on the Kingsway this year for its 
annual festival. Come and say hi while enjoying some of our 
favourite products.  
 

Fall Open House 2019 (Saturday, Sept 28) 

We will be opening our doors this autumn for another 
Pasquale Brothers Open House. This time featuring artisan 
cured meat products from Salumeria il Tagliere, including my 
personal favourite: salame campangnolo with truffle. 
 

Visit our website to subscribe to our newsletter.         
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Pasquale Brothers ~ Summer 2019 Recipe 

 

Israeli Couscous with Preserved Lemons and Oil-Cured Olives 
For our seasonal recipe, Israeli couscous with preserved lemons and French cured olives is perfect for serving al 
fresco, yet elegant enough for a summertime soirée. 
 

 

3 tablespoons extra virgin olive oil, divided 

2 cups water 

1 1/2 cups Israeli pearl couscous 

Slivered rind from 1 preserved lemon 

1 cup fresh peas or blanched frozen peas 

2 cloves garlic, chopped 

2 cups cherry tomatoes, halved 

1 cup French oil-cured olives 

3 tablespoons finely chopped mint leaves 

1 tablespoon finely chopped flat parsley leaves 

½ cup pistachios (optional) 

Freshly ground black pepper and salt 

 
 
 
 

Prepare the preserved lemon by removing flesh and cutting the rind into short slivers. Bring 
water to a boil and let simmer on low. 
 
Heat 2 tablespoons of olive oil in the sauce pan over medium heat. Add couscous when oil 
begins to shimmer. Lightly toast the couscous, stirring occasionally, for 2 minutes. Stir in 
chopped garlic and sautée for 1 minute. 
 
Add simmering water to the couscous and stir. Bring to a boil then reduce heat to low. Cover 
and simmer for 10-14 minutes or until tender. Add more hot water if too dry, it should be al 
dente. 
 
Stir in lemon rind, remove from heat and cover for 5 minutes. Toss in vegetables, spices, olives 
and remaining tablespoon of extra-virgin olive oil. Add pepper and salt to taste. 
 
Enjoy.
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