
Chill a large mixing bowl and whisk attachment in the
freezer for about 10-15 minutes.
Pour the heavy cream, sugar, and vanilla extract into
the chilled mixing bowl.
Using an electric mixer, beat the mixture on medium-
high speed for about 1-2 minutes until the cream starts
to thicken.
With the mixer still running, slowly pour in the olive oil.
Continue to beat the mixture for another 2-3 minutes
until stiff peaks form and the whipped cream is light
and fluffy.
Serve immediately or store in the refrigerator until
ready to use.
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Directions

2 tablespoons Texas Extra
Virgin Olive Oil (a delicate
traditional or infused)
1 cup heavy whipping cream
1/2 teaspoon vanilla extract
2 tablespoons granulated
sugar Notes

Olive Oil
Whipped Cream

W I T H  T E X A S  H I L L  C O U N T R Y  E X T R A  V I R G I N  O L I V E  O I L

Ingredients

https://texashillcountryoliveco.com/collections
https://texashillcountryoliveco.com/collections/extra-virgin-olive-oil?filter.p.m.custom.flavor_profile=Delicate
https://texashillcountryoliveco.com/collections/infused-olive-oil

