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Tapenade is symbolical of a happy and relaxing aperitif in Provence, before lunch or dinner. 
It is often served with "un jaune" (pastis) or rosé, or both. 

  
Olives have been part of the human diet for thousands of years and the roots of the 

Tapenade recipe come from the Romans 200 B.C. The Provençaux acclimated and adjusted 
it to their taste. By adding their local ingredients, it became a traditional Provençal dish. 

  
The Tapenade's name comes from the word 'tapeno' which means 'caper' in Provençal and 

'câpre' in French. Tapenade is a seasoned spread made from pitted olives, capers, anchovies, 
lemon and garlic, but capers are an essential ingredient in this recipe. You won't distinctly 

feel their taste in the final dish, but their acidity and delicate aroma 
 make them irreplaceable.   



 

 
Ingredients for Olive Tapenade: 
2 Cups of Pitted Olives 
3 Large Spoons of Capers  
2 Garlic Cloves 
6 Anchovies 
3-4 Basil Leaves 
1 Lemon (Optional)  
 
 
Notes & Preparation: 
The recipe has many variants and you may try to change the share of the 
ingredients, or add new ones, but capers are very important as this traditional 
condiment plays the role of a taste enhancer while bringing acidity to the mix. 
  
In this recipe, the olives we use are salted black olives, but you can use green olives 
as well. You can rinse the olives a few seconds under the tap if you think they might 
be too salty. If you have to pit out the olives yourself, make sure that you don't 
forget a pit before putting them in the food processor. 
 
You can use a traditional mortar and pestle, this makes it look more picturesque, 
but a kitchen food processor works as well. What we usually do is crush first a soup 
spoon of rinsed capers with the garlic, then add some olives, then the anchovies, a 
couple more spoons of capers and the rest of olives, and at the end, the lemon 
juice. 
  
If you use a food processor, you must finely chop the mix; several pulses usually 
does the job. Stir the mixture a few times in between. 
 
The lemon juice gives a bit more acidity to the spread and helps you get the desired 
texture. The tapenade must be easy to spread on the bread, but not too thin. This is 
now ready to serve. Once you've put the tapenade on the bread circles, a tiny lemon 
peel strip on top of each will add the final touch in the taste. 
 
 
Servings: 4-6 
 
 
 
 
 
 
 
 



Other Ideas for Serving & Enjoying Olive Tapenade: 
 

 Serve tapenade with hummus on crackers. 
 Serve tapenade with cheese on crackers. 
 Tuck tapenade into puff pastry spirals. 
 Spoon tapenade into gougères. 
 Give tapenade as a gift. 
 Spoon atop deviled eggs. 
 Tuck into a French Rolled Omelet. 
 Stuff into cherry tomatoes with a little feta. 
 Put a little in some soup. 
 Spread on fish before baking. 
 Blend with roasted vegetables. 
 Serve as an accompaniment to grilled meats. 
 Mix the tapenade with hummus, place on pita bread, and top with arugula. 
 Stuff Portobello mushrooms with the tapenade. 
 Mix it in with some pasta, polenta, or gnocchi. 
 Enjoy with some fresh veggies such as carrots, celery, etc. 
 Mix this in with tuna or chicken salad sandwiches. 
 Add on a pizza in the place of sauce. 
 Use as a sandwich spread. Add a little mayo to make it creamier. 
 Mix some in with baked spaghetti squash. 
 Scoop a little on the top of a Greek salad. 
 Make a cold pasta salad with veggies and use the tapenade as the dressing. 
 Spread on a bagel for breakfast. 
 Add it to your avocado toast. 

 
 
 
 
 
 
 
 
 
 
 
 



 

Olive Tapenade To-Go: 
Looking for a great gift idea? Bleu’s Artisanal Black Olive Provençal Tapenade is 
available for purchase ($5.50 for 3.2oz), and pairs perfectly with a vast selection of 
our retail wines. Olive Bleu!  
 
 

 
 
 
Bleu Cellar Retail Wine Special Offer: 
Receive a 10% discount when you purchase a case (12 bottles or more of regular or 
mixed wines)! 
 
Bleu Cellar Retail Wine Store 
1234 8th Street South, Naples, FL 34102 
(239) 261-8239 
www.BleuProvenceNaples.com/cellar   
 
 


