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The Culinary Heritage Awards oil category recognizes the tastiest fruit, nut and seed oils from pioneering producers 
who hold to the highest standards of quality and sustainability. Whether from olives, rapeseed, hazelnuts or squash 

seeds - good oil is pressed and bottled without the use of added heat, chemical extractors, artificial additives or 
genetically modified ingredients.

St andards

In order  t o be eligible for  a Culinary Her it age Award, oil ent r ies m ust  m eet  t he follow ing st andards:

- Made in the producers region and produced with traditional methods and/or traditional recipes.
- Made with olives, avocados, nuts or seeds.
- Pressed from ingredients from the most recent harvest and grown in the region of entry.
- Free of genetically modified ingredients.
- Free of artificial ingredients, including colors, flavors or preservatives.
- Use ingredients grown using fair labor practices.
- Use ingredients grown without the use of synthetic herbicides, pesticides, fungicides or fertilizers.*
- Oil comes from a first pressing and is not subjected to added heat or chemical extractors throughout the entire 

process.
- The entry is not a third party private label oil, where finished oil from another source has been purchased and 

re-branded.
- Made by a producer that is an upstanding member of the Culinary Heritage community, committed to 

traditions, equity, inclusion, and justice in all levels of their business.

Addit ional cr it er ia for  olive oil:

- Growers must demonstrate an effort to use sustainable practices in water conservation and waste 
management.

- Non-flavored olive oils are certified as extra virgin by a international recognized panel.

Addit ional cr it er ia for  f lavored oil:

- Base oil must meet all above criteria except the extra virgin certification requirement for olive oils.
- Added flavor ingredients, including but not limited to spices, herbs and fruit, must be domestically sourced and 

meet the above criteria related to sustainable growing techniques and fair labor practices.
- Flavor must come from either infusing the actual flavor ingredient in the oil or pressing it with the oil and not by 

adding a flavoring extract or oil.

* Oils made with avocados, nuts or seeds grown with minimal synthetic inputs using Integrated Pest management 
practices will be permitted.

Subcat egor ies

Addit ionally, oi l  ent r ies m ust  f i t  w it h in one of  t he follow ing subcat egor ies:

- Olive Oil
- Nut  Oil
- Seed Oil
- Avocado Oil
- Flavored Oil
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