2017 WFA ACHIEVEMENT AWARDS PROGRAM
Innovations & Management Excellence
FORM FOR DIVISIONS 13 -27

FAIR NAME: OC Fair & Event Center
CLASS: 4 (Example: Small Fair = Class 1) DIVISION: 13

a) What was the goal? Define the challenge/ problem/target audience and explain what you
were trying to accomplish.

Many people believe the extra virgin olive oil they are buying in the grocery store is pure and fresh,
or has no expiration date. They believe that all olive oils are the same and can be used in every kind
of cooking. Recent news stories have brought olive oil in the limelight, exposing impure products
sold as pure extra virgin olive oil.

Our goal was to educate fairgoers about the benefits of purchasing locally produced extra virgin
olive oil, right here in California.

b) How did you achieve the goal? Wwhat steps were taken to solve the problem or
accomplish the goal? Who was involved in the project? Include any working relationships
with other agencies/groups.

We startedwith an ExtraVirgin Olive Oil Competition We usedthe CaliforniaOlive Oil Council
website www.cooc.comaswell aswww.TheOliveOQilSource.corto find olive oil producedn
California.We thensentemailsandmadecallsto encourageheseproducergo participatein our
inauguralExtraVirgin Olive Oil competition.We received33 entriesfrom six producers.

We traveledwith the extravirgin olive oil entriesto the AlamedaCountyFairgroundsvherewe
workedwith StacyRiandaandNancyAsh, alongwith four judges to completethe competition.
Therearestrict rulesfor extravirgin olive oil tasting,andextravirgin olive oil competitions
throughouthe stateandcountrycarry prestige We wantedto upholdthis standarcandreliedon the
expertiseof NancyAshto find qualifiedjudgesandto leadour inauguralolive oil competition.
Extravirgin olive oils weredividedinto two divisions,ExtraVirgin Olive Oil andFlavoredExtra
Virgin Olive Oil. Eachdivisionwasthendividedinto six andthreecategoriesespectively.
Extravirgin olive oils weretastedandjudged.NancyAsh tallied theresultsandreportedthe
winners.

Thewinnerswereinvited to participatein the OC Fair by offering tastingsof their winning extra
virgin olive oils. We alsoinvited otherlocal olive oil companiesandchefsto participatein educating
the OC Fair guestsaboutextravirgin olive oil andits uses.

c) What were the results? Include tangible and quantifiable benefits such as financial,
public or media awareness and attendance. Use percentages when applicable.
OC Fairguestssampleda variety of extravirgin olive oils, infusedolive oils andflavoredvinegars.
Producerofferededucationatlemonstrationsn extravirgin olive oil; the history,howit’'s made,
whereit comesfrom, andhealthbenefits.
Spanishandltalian olive treeswereon displayandofferedthe producerdhe opportunityto educate
"OCFairguestson howto grow olive treesandnow o brine olives. Samplef differentolives

wereprovidedforeducationapurposes:.
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Extra Virgin Olive Oil Competition Display



“EL MOLINO”"

THE OLIVE MILL

Crushes whole olives,
preparing them for the press.
www.TemeculaOliveOil.com
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The Olive Mill signage
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THE OLIVE PRESS

Squeezes the juice to make
the Fresh Olive Oil

www.TemeculaOliveOil.com
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The Olive Press signage
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Exhibitor Name: Chris Gunst OC Fair & Event Center
WEN: 969DD3

Division: Section 2 - Innovation & Managemen
Class: 13 New Exhibits - Competition

Title: Olive Oi

Description:



	FAIR NAME: OC Fair & Event Center
	CLASS: 4
	DIVISION: 13
	GOAL: 
Many people believe the extra virgin olive oil they are buying in the grocery store is pure and fresh, or has no expiration date.  They believe that all olive oils are the same and can be used in every kind of cooking. Recent news stories have brought olive oil in the limelight, exposing impure products sold as pure extra virgin olive oil.  
Our goal was to educate fairgoers about the benefits of purchasing locally produced extra virgin olive oil, right here in California. 
	ACHIEVE: We started with an Extra Virgin Olive Oil Competition. We used the California Olive Oil Council website, www.cooc.com, as well as www.TheOliveOilSource.com to find olive oil produced in California. We then sent emails and made calls to encourage these producers to participate in our inaugural Extra Virgin Olive Oil competition. We received 33 entries from six producers. 
We traveled with the extra virgin olive oil entries to the Alameda County Fairgrounds where we worked with Stacy Rianda and Nancy Ash, along with four judges, to complete the competition.  There are strict rules for extra virgin olive oil tasting, and extra virgin olive oil competitions throughout the state and country carry prestige. We wanted to uphold this standard and relied on the expertise of Nancy Ash to find qualified judges and to lead our inaugural olive oil competition.  
Extra virgin olive oils were divided into two divisions, Extra Virgin Olive Oil and Flavored Extra Virgin Olive Oil. Each division was then divided into six and three categories respectively.  
Extra virgin olive oils were tasted and judged. Nancy Ash tallied the results and reported the winners. 
The winners were invited to participate in the OC Fair by offering tastings of their winning extra virgin olive oils. We also invited other local olive oil companies and chefs to participate in educating the OC Fair guests about extra virgin olive oil and its uses. 
Producers and companies involved in tastings and educational demonstrations included:
enFuso Olive Oil / Anne Yee    
We Olive / Deb Glasgow & Phil Brooks  
San Miguel Olive Oil /Richard & Myrna Meisler 
Temecula Olive Oil Company /Thom Curry 
Calivirgin Olive Oil & Lodi Olive Oil / Nick Kerns 
Arianna Trading Company / George Menzelos 
Macala Olive Oil / Nina Morton   
Fandango Olive Oil / Carolyn Shaffer   
Terrace Hill Olive Oil Company /Shannon Tucker  


	RESULTS: OC Fair guests sampled a variety of extra virgin olive oils, infused olive oils and flavored vinegars.  
Producers offered educational demonstrations on extra virgin olive oil; the history, how it’s made, where it comes from, and health benefits.
Spanish and Italian olive trees were on display and offered the producers the opportunity to educate OC Fair guests on how to grow olive trees and how to brine olives.  Samples of different olives were provided for educational purposes.  
An Olive Oil Mill and Press were on display to teach the modern method of olive oil extraction. 
Chefs performed cooking demonstrations. Adults and youth were able to enter cooking competitions featuring dishes made with extra virgin olive oil. Stage demonstrations using extra virgin olive oil to create homemade products, from soap to beauty supplies, were a hit.


