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Hello there, <ﬁrstname>!
We have amazing news to share with you: we're offering one of our readers
the chance to win a trip to Italy and Greece! Keep reading to nd out how.
Since our last newsletter, we’ve been getting ready for our next big event in
Shanghai. Plus, we’ve been keeping an eye out for the latest food trends,
tips and recipes for you to try. Take a look!

Would you like to visit the original land of olive oil? Around 10th November,
the TAICHI project will hold a special prize draw, giving our social media
followers the chance to win a magical trip to Italy and Greece.
It could be you!
To be in with a chance to win, all you need to do is like our social media
pages and leave us a comment. We'll hold two prize draws – one for our
Facebook and Instagram followers, and another for our Weibo and WeChat
followers.
Keep an eye on our website and social media channels for more
information - you could be enjoying the sights, sounds and tastes of Italy
and Greece before you know it!

Meet you in Shanghai, <ﬁrstname>?
We are very excited to announce that we will be taking part in the FHC
Shanghai Exhibition Fair this November!
We’ll be joining over 2,000 companies from 69 countries and regions at the
22nd International Exhibition on Food, Drink, Hospitality, Foodservice,
Bakery and Retail Industries (FHC) on 13th-15th November at Shanghai New
International Expo Center (SNIEC), No.2345, Longyang Road, Pudong,
Shanghai.
We’re going to be exhibiting at the N4CA06 booth – where you can get
hands-on with our olive oil and learn from our experts all about tasting and
selecting the best olive oil for you.
For more information about the event and how to get involved, see our
events page.

Chinese chefs and food bloggers fall in love with olive oil
We’ve noticed a trend among professional chefs and online cooking stars:
more and more of them are discovering how valuable and versatile olive oil
can be. It’s not only Western food connoisseurs who have fallen in love
with olive oil – a lot of Chinese chefs have joined in too.
We've recently interviewed two top chefs of the Shanghai food scene:
Jacqueline Qiu and Ma Shiyu. Jacqueline is known as a pioneer, having
worked at top hotels and restaurants including Andaz Xintiandi Shanghai,
where she became the only female executive chef at an international vestar hotel in the city. Meanwhile, Ma Shiyu has become famous for her
innovative Chinese desserts at vegetarian ne dining restaurant WUJIE.
Stay tuned on our social media pages to read their interesting interviews
and discover their cooking secrets.
We’ve also been keeping an eye on the online world of social media, and
we’ve seen how some of China’s most famous food bloggers have been
recommending olive oil to their followers, including Amanda Tastes and
Tianluo Guniang.
If that’s inspired you to try new ways of using olive oil in the kitchen, why
not check out our recipes?

Find recipe inspiration

Thanks for reading, see you next time and don't forget to leave a comment
on our social media pages before 10th November for your chance to win a
trip to Italy and Greece!

For more information about the TAICHI project, visit OurOliveOil.com.
Thank you for subscribing!
Please, feel free to contact us and let us know how we could serve you even better.
We'd really hate to see you go, but if you really don't wish to receive any more
newsletters from us, you can unsubscribe from this list.
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