HOW TO CURE OLIVES
This method of curing fresk olives was taught to me by my husband’s Great Aunt Rose Diecidue.  She was raised in California and this was how her Sicilian mother cured olives.

You will need:

· 10 boxes of salt.  I use regular table salt (26 oz. box). Some people use rock salt or sea salt.  
· 2 five gallon buckets or large pots that have been sterilized/cleaned
· 16-18 lb. crate of large green olives

Divide your olives up between the 2 or 3 buckets. Pick through them and take out any that you suspect of being bad.  Pour a 1/2 box of salt into each bucket. Fill with water – 1-2 inches over olives (if you’re not sure you have enough salt – put an egg in the water – if it floats you have enough salt – however, I always put more than is needed just to be sure –  this will depend upon how many olives you have put in your bucket) Put something heavy on top of the olives to keep them under water.  This is important – they must be submerged completely under water. Let the buckets sit overnight – then the next day – empty buckets, rinse olives and refill with water and new salt – keep olives under water.  Do this for 10 days.  Each day, change water and rinse olives returning to a fresh salt and water bath.  On day 10 – DO NOT RINSE OLIVES just pack your olives in clean/sterile canning jars and cover with the water/salt mixture they were in on day 10.  Store jars in dark closet. After they should sit for a month – open a jar and test them – they will be a little bitter (we like them this way), if they are too bitter, reseal and let sit longer.  We have kept olives for several years this way.  Once you open and start eating the olives – put your jar in refrigerator.
These olives will NEVER taste like the ones you get from the store.  They are hearty olives that we crack (as we use them), sprinkle a little extra virgin olive oil and oregano over them and serve.  We put them out with antipasto before a meal.  ENJOY! 
Jan Pardo

Intensify Your Olive Oil
Try process this to make your olive oil taste the strong fruity unfiltered oil you get in Italy. Fill a jar with uncured olives that you have cracked. Fill the jar over the level of the olives with good extra virgin olive oil, then screw on the lid. Let the mixture sit for 2-3 weeks. The rawness of the uncured olives seeps in the oil giving it a slightly bitter peppery taste that is reminiscent of freshly pressed unfiltered extra virgin olive oil.
