
Save $1.00
at The Hearty Olive

when you refill your 200/375 ML bottles
•WASHED & DRIED•

*Please WASH and DRY bottles carefully, as moisture will negatively affect 
the refilled oil or balsamic! We recommend washing the bottles in a 
dishwasher and allowing them to dry thoroughly. Hand-washing with dish 
soap will work as well - we suggest Dawn. To ensure the best quality and 
experience, we must be certain the bottles are clean and dry before refilling.

Owners: Rick & Linda Couron
921 S. 8th Street, Manitowoc, WI 54220

Phone: (920) 663-1360
Sign up for our E-Newsletter at:

 www.theheartyolive.com

We are a small family owned business that takes pride 
in our store & the quality of our products.
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Rick’s Tips: August 2019 HOURS:
Monday - Friday

10am - 6pm
Saturday 

10am - 4pm
Sunday 

12pm - 4pm

Teriyaki Balsamic Vinegar
New at The Hearty Olive is Teriyaki 
Balsamic Vinegar! It’s the perfect 

balsamic for marinades and grilling! 
Stop in and try out our new Teriyaki 

Balsamic Vinegar!

When it comes to balsamic vinegar we get asked, “I received a balsamic, how do I use it?” And “How 
much?” Famous chef’s say “taste, taste and taste”. Let your taste buds decide how much.
It is a question we hear every day. Simple answer, “Balsamic will enhance any meal.” Sure, balsamic 
is great on salads but think outside the box. (we do!)

One very simple idea is, add balsamic to your water. Water is boring, but by adding balsamic to your 
water, you will drink more water and we all know that we are supposed to drink more water. If you 
are not sure which one to add, stop in and sample our selection of balsamics. There are many white 
balsamics and a few dark balsamics that will tastefully enhance your water.

It is summertime, so why not try balsamic on ice cream, in a smoothie or a cocktail. Yes, we have a 
recipe sheet for making cocktails or martinis using balsamic vinegars. 

Since the kids are home for the summer try baking some treats using balsamics. Brownies are 
always a big hit, try substituting out water with balsamic vinegar in brownie recipes. Experiment and 
have fun with it.

Our gardens are finally producing fresh veggies, so take advantage of the bounty. Try roasting 
zucchini, bell peppers, tomatoes, cauliflower, summer squash or carrots with balsamic vinegar. Our 
Neapolitan or Traditional balsamic are always a hit for roasting or grilling. There’s an amazing 
selection of balsamic vinegars that you can use on a variety of dishes, such as kale chips or 
homemade Balsamic Ketchup. There are lots of simple recipes online or stop in our store and check 
out our recipe corner for more ideas of what you can do with balsamic vinegar.

It’s not hard to add balsamic vinegar to food when cooking. It’s as simple as pouring it over your 
meats and veggies. It’s not just for salads, try balsamic vinegar and discover the way it enhances the 
flavor of your foods.

ENJOY and SHARE your creations with us so we can pass it on with the rest of our customers.

Bon Appetit!!

– Rick 

NEW!



Fideler Farm Pantry
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August Product Features Bacon Wrapped 
Grilled Chicken Flank

If you don’t enjoy pickled items, Fideler Farm 
Pantry also carries Wine Jams and Jellies! That’s 
right, wine jams and jellies!  They are perfect if 
you want something new and exciting for your 
Sunday brunch! Try the Tipsy Peach Jam (it has 
notes of bourbon and is perfect for french toast), 
Merlot Wine Jelly, or the Strawberry Margarita 
Jam! We have all these fun flavors and more for 
you to check out in store.

Ingredients: 
• 2 chicken thighs, bone-in
• 1 lb. sliced bacon
• Croix Valley Garlic Barbecue Booster or Damon’s Garlic Dust
• Croix Valley Sweet ‘N Smokey Competition Barbecue Sauce

Damon’s Garlic Dust
• ½  Cup Turbinado Sugar
• ½  Cup Granulated Garlic
• ¼  cup Kosher Salt
• ¼  cup Black Pepper
• 2 Tbsp. Minced Garlic
• 2 Tbsp. Granulated Onion

Directions:
Prepare the chicken by removing and discarding the skins (or 
purchase skinless thighs, if available).

Trim any excess fat from the meat and begin to “shape” the 
thigh by pulling the meat down toward the fattest part of the 
bone so that it is only attached by the base of the bone. Using 
a paring or boning knife may be helpful to scrape the meat 
away from the bone to create the desired shape.

Using a pair of poultry shears, cut off the top joint of the bone if 
desired.

Coat the meat in Barbecue Booster or Garlic Dust on all sides 
and shape the meat so that the bone sticks out the top.

Wrap one piece of bacon around each thigh, tucking the ends 
of the bacon in to keep it in place. Place chicken on grill over 
indirect heat and cook for approximately 20-25 minutes or until 
the internal temperature reaches 165⁰F.

During the last 10 minutes of grilling, brush on your favorite 
barbecue sauce and allow the sauce to set in the grill. A great 
method for this is to heat the BBQ sauce, place in a bowl or 
cup and dunk the chicken in the sauce by holding onto the 
bone as a handle.  Drip off excess and place back on grill.

Recipe & photo credit:
https://www.croixvalleyfoods.com/blogs/recipes/ba-
con-wrapped-grilled-chicken-flank

Brand new to The Hearty Olive is Fideler Farm 
Pantry. They are a local Wisconsin brand that  
makes fantastic pickled goods such as Dilly 
Beans, Bread & Butter Pickles, Pickled Carrots 
and Pickled Mushrooms. These make an 
excellent summer time snack and are perfect 
for those who enjoy alll things pickled!



First thing to note when learning about Balsamic Vinegar is that in order to 
be called balsamic vinegar it must come from a specific part of Italy, 

“Traditional balsamic vinegar is the granddaddy of balsamic vinegars. To 
this day it is only made in Reggio Emilia and Modena, Italy, using traditional  
methods, and production is overseen from beginning to end by a special 
certification agency”(Wheeler).

Traditional Balsamic Vinegar is made using Grape Must - Which is created 
when a grape is crushed in it’s entirety. This is better explained in Serious 
Eats article ”Everything You Need to Know About Balsamic Vinegar” by 
Andrew Wheeler. He explains it as follows,

“Traditional balsamic vinegar begins with grape must —whole pressed 
grapes complete with juice, skin, seeds and stems. The must from sweet 
white locally grown and late-harvested grapes —usually Lambrusco or 
Trebbiano varieties— is cooked over a direct flame until concentrated by 
roughly half, then left to ferment naturally for up to three weeks, and then 
matured and further concentrated for a minimum of 12 years in a "batteria," 
or five or more successively smaller aging barrels. These barrels are made 
of different types of wood such as oak, chestnut, cherry, juniper, and 
mulberry, so that the vinegar can take on the complex flavors of the casks.”

As balsamic vinegar ages it begins to get thicker and thicker as it switches 
between barrels. At the end of this process-the vinegar that gets bottled is 
that of the last and usually smallest barrel,

“Once a year the vinegar is bottled from the smallest cask in the sequence. 
Each cask is then topped up with vinegar from the next cask up, with the 
largest cask getting filled with the new yield. None of the casks are ever 
completely drained...The vinegar gets thicker and more concentrated as it 
ages because of evaporation that occurs through the walls of the 
barrels—the vinegar the smallest barrel will be much thicker and more 
syrupy than the liquid in the successively larger barrels ”(Serious Eats).

Now you are probably wondering how white balsamic is made? Well it’s 
actually not that different than dark balsamic. It still involves the same 
grapes just a different temperature for cooking, 

“White and Dark balsamic is made from the same white Trebbiano grapes. 
White balsamic is cooked at lower temperatures than the Dark, and aged in 
newer wood barrels to retain its light color and softer flavor”(5 Facts You 
Never Knew About Balsamic Vinegar).

Now that you know the basics of how balsamic vinegar is made lets get to 
the tasty part and learn what it’s good for! Balsamic vinegar is excellent on  
fruit, cheese or salads. Try the “1 to 1” method for marinades, that’s one part 
olive oil to one part balsamic vinegar. For Vinaigrettes do “2 to 1”, that’s two 
parts olive oil to one part balsamic vinegar. It is also excellent as a finisher 
to a multitude of dishes, such as steak, pork chops, fish and poultry. For 
proper storage keep your balsamic vinegar in a cool dark place, away from 
sunlight, such as the cupboard. You do not need to put it in the fridge, the 
cupboard will do just fine. Balsamic Vinegar is a fantastic addition to any 
dish and if your still on the fence about it stop in our store and give it a taste. 

Sources: 
Selena. (2018, March 3). “5 Facts You Never Knew About Balsamic Vinegar.” Olive Alchemy. Web. Jul. 29 2019.
https://www.olivealchemy.net/single-post/2018/03/23/5-Things-You-Never-Knew-About-Balsamic-Vinegar
Wheeler, Andrew. (2018, August 10). “Everything You Need to Know About Balsamic Vinegar.” Serious Eats. Web. Jul. 
23 2019. https://www.seriouseats.com/2014/05/everything-you-need-to-know-guide-to-balsamic-vinegar.html
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Tis the season for summer blockbusters and outdoor 
movie theaters! Grab a bag of gourmet popcorn and 
get ready to enjoy a summer film! Julie’s Country 
Confections has a wide variety of popcorn such as 
Turtle Corn, Bear Bait, Chicken Feed and more! Not 
only is popcorn and a movie the perefect pair, but it’s 
also a very convient snack for road trips or for strolling 
around downtown. Stop in to see the selection we 
carry or stop by on a Saturday to sample some 
delicous popcorn for yourself! You can even try it with 
Butter Infused Olive Oil or Persian Lime Olive Oil.

POP- POP- POPCORN! 

Ingredients: 
• 2 ripe avocados 
• 1 lime or lemon, juiced 
• 1/2 red onion, course chopped
• 1 garlic clove, minced 
• 4 roma tomatoes diced 
• 1 big handful fresh cilantro, finely chopped, if desired 
• 1 Tbs Lambs and Thyme Salsa blend

Directions:
Halve and pit the avocados, save the pits. Scoop out 
the flesh with a spoon into a mixing bowl. Mash the 
avocados with a fork, leaving them somewhat chunky, 
drizzle the lime/lemon juice over avocados. Add the 
remaining ingredients, and fold together to gently 
combine, put pits back into bowl (this will help keep 
the guacamole from turning brown). Pinch additional 
Lambs and Thyme Salsa Blend on top for greater 
flavor.  Lay a piece of plastic wrap right on the surface 
of the guacamole and refrigerate 1 hour before 
serving.

Recipe:
http://www.basiksathome.com/_blog/Recipes/catego-
ry/Veggies/

Authenitc Southwest 
Guacamole



Manitowoc Two Rivers&
Here’s what’s going on in the Manitowoc & Two Rivers area. Go out and find fun and excitement in 
your community!

August 10
Buffalo Bills Wild West Show
Pinecrest Historical Village. Fee.

August 16
Balloon Glow
Downtown Manitowoc 

August 21-25
Manitowoc County Fair
Manitowoc County Expo

August 22
Band TBD
Two Rivers Central Park Concert Series
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august events calendar

August 1
Band TBD
Two Rivers Central Park Comcert Series

August 2 - 4
Mischicot Riverfest
Mischicot Historical Museum

August 7, 14
Night market 920
Farmers Market Lot 5-9:30pm

August 1-11
Pure Energy:Charles Dix & Doris White 
Rhar West Art Museum

Sausage Stuffed Mushrooms

Stuff mushrooms with mixture (heaping out the top of the 
mushroom caps) and sprinkle with remaining cheese.  
Prepare your grill to a medium-high heat of approximately 
350° and place mushrooms on the grill.  If your grill is not 
well seasoned, oiling your grill grates with a little vegetable 
oil will help to prevent the mushrooms from sticking. Grill the 
mushrooms, with the cover in place, over indirect heat for 
about 10 minutes. Transfer mushrooms to direct heat (not 
directly over high flames) for an additional 5-10 minutes. 
Mushrooms will be done when they are soft to the touch.  
Transfer to serving dish and watch them disappear!

Recipe and photo credit:
https://www.croixvalleyfoods.com/blogs/recipes/16056769-appe-
tizers-sausage-stuffed-mushrooms

August 25 - Sept.15
Members and Manitowoc Artists
Rhar West Museum

August 31 - Sept 1
Kites Over Lake Michigan
Neshota Beach

Ingredients: 
• 2 pounds White Button Mushrooms or Baby Bellas
• 1 pound Italian Sausage (or try Wild Boar Italian Sausage 
– delicious!)
• 2 cups Stuffing Mix (prepared according to box directions)
• ½ cup Fresh Shredded Parmesan Cheese
• ½ cup Croix Valley Garlic ‘n Herb

Directions:
Begin by rinsing mushrooms under cold running water, dry 
on paper towel. Carefully remove stems from mushrooms 
by gently rocking back and forth.  The stems will pop out of 
mushroom caps, leaving a perfect crater for stuffing.  Dice 
mushroom stems and place in skillet on the stove with 
Italian sausage.   

Fry the sausage and mushroom stems together until 
sausage is cooked thoroughly.  Drain excess liquid from the 
pan.  Prepare stuffing mix according to directions on the 
box (using the microwave method is quick and easy and 
takes only 5 minutes).   Combine sausage/mushroom 
mixture with prepared stuffing, Croix Valley sauce and ½ of 
the Parmesan cheese to create the stuffing mixture.


