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recommendation to Martha,
along with samples of the olive
oil, olives, and the fascinating
background on this remarkable
family. Martha liked what she
sampled and, in verv short order,
her film crew descended on the
Bariani operation. According to
Enrico, it took about 12 hours to
film what resulted in 7 minutes
of air time.

Not ones to sit on their lau-
rels, the Barianis are now poised
for additional world-wide recog-
nition. At the end of May, Enrico
will be heading to Imperia, Italy,
in theLigouriaregion. There, he
will attend a week-long seminar
to pass an examination. The “di-
ploma” is that Bariani Olive Oil
will be registered on the presti-
gious Italian national list of au-
thorized producers of authen-
tic olive oil. The criteria for this
listing are stringent, and it is a
distinction to be added.

Locally, you can find Bariani
at David Berkeley Fine Foods,
Corti Brothers, Italian
Mercato, the Italian Import
Company, and the Natural
e r? N ‘ . o PS4 Food Co-op, as well as at numer-
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‘—7 l' "' i;‘ )")A ' - - throughout the area. Through a
friend, Kathi Van Boven, I also
found a new source for Bariani
in San Francisco—at Vivandi,
an authentic Italian restaurant/
deli with two locations: one near
the San Francisco Opera House
and the other at Filmore and Sac-
ramento Streets. The good news
speads...




