
EXTRA LIGHT
OLIVE OIL

Carbonell Extra Light Olive Oil’s subtle taste and smooth texture will 
make guests think your meal is a gift from the gods. It’s lighthearted 
and versatile, so you can use it for anything from stir-frying to 
roasting to baking.

Carbonell Extra Light Olive Oil

5 ounce piece of salmon (skin on or off)

2 cups super sweet grilled summer corn

1 tbsp. heavy cream

1 tbsp. milk

1 sprig basil

½ cup ripe blueberries

2 handfuls spinach

1.  Heat corn, heavy cream and basil in a pan. 

2.  �Blend corn mixture and purée until smooth.  
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3.  �Heat cast iron skillet. 
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6.  �Put ripe blueberries and spinach in skillet. Warm until just before  
spinach begins to wilt.

7.  �Place corn purée on plate. Top with spinach and blueberries,  
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Serves 1Seared Salmon with Blueberries  


