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  Dolores Smith - The Olive Oil Expert 

          Welcome! 

 

I am delighted that you are visiting The Olivar Corp. website to read about 

extraordinary olive oils.  Their capacity for bringing us wonderful aromas and 

delicious flavours creates a gateway to enjoying the pleasure of great food with 

friends and family… life’s ultimate experience. 

You can be confident that I have taken great care to source such extraordinarily 

flavoured, well-made, health-inducing olive oils from leading producers who in 

turn take great care to protect the environment and our health.   Highlights of my 

background: 

 Participation in a Professional 

Olive Oil Tasting Program in 

Europe (Savantes ô09 & ô10), 

profiling the whole spectrum of 

extra virgin olive oils from around 

the world and using their  varied 

flavours to add depth and 

complexity of flavour to foods. 

 Attendance at a trade mission to 

Expoliva 2009, showcasing 

hundreds of olive oils primarily 

from Spain but also other 

producing countries. 

 Work experience in health 

promotion as a workplace health 

consultant with several of the 

largest health promotion 

organizations in Canada.    

Helped companies establish 

healthy lifestyle programs such 

as healthy eating.    

 B.Sc. in physiological psychology 

from the University of Toronto, 

and post-degree certifications in 

two areas:   International 

Business, and Workplace Health 

and Health Promotion.  

 Participation in a gourmet club for 

25 yearséa group of friends 

prepared and enjoyed dishes 

from around the world. 

 Planting and caring for a vineyard 

of 310 vines, as well as growing 

own summer vegetables for past 

35 years without chemicals éand 

understanding the effort and 

resources required to grow 

healthy fruit for quality products. 

 Enjoying the great cooking of my 

mother at family gatherings for 

which she prepared exquisite, 

multi-course meals from her 

Spanish culinary encyclopedia of 

haute cuisineé in her very 

unpretentious, relaxed style.   

Instilling a love of experimenting 

in the kitchen with high quality, 

fresh ingredients to any level that 

our hectic lives allow. 

 


