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Hey Mimi! Guess what I did 

to prepare for the last night 

of Chanukah! 
 

Spin a dreidel? Fry a 

latke? Wrap a present? 

Eat a jelly doughnut? 

What?! 

I set up our 

family's 

menorah! I put 

the olive oil in all 

the little cups 

with the little 

My family uses 

candles. Yours uses 

olive oil? Like the 

one we eat in salad 

dressings? 
 

Yes! Real olive oil! 

 It reminds us of the miracle in the Beit 

Hamikdash in Jerusalem! 



  
I remember! When the temple was 

destroyed and they had to light 

the menorah but they only had 

enough oil for one night. 

Right! But the oil actually lasted 

eight nights! It was just enough 

time for them to make more oil. 

Eight days just to 

make the oil?!  

It takes that long? 

It's a long process that starts 

with picking the olives from 

the trees. C'mon, I'll show you 

how olive oil is made! 



  

Olives are so tiny! I can't 

imagine picking them one by 

one off the tree. 
 

Here at the olive grove, you have to 

pick olives at exactly the right time - 

not too early, not too late. There is 

only a short period of 2-3 weeks 

when the olives are best to pick. 
 

We will get there, but the whole 

process starts in the olive 

groves. 

Mo, what are we doing in 

a field... I thought we were 

going to the olive oil 

factory? 

You don't have to! 
 

Then how do they get 

them down - hit the tree 

to knock them off? 
 

Yes, in fact that's exactly 

how they do it! 



  



  

The olive farmers place a large net or 

tarp under the trees to catch the olives 

as they fall when the trees are shaken or 

beaten. 

Pfew! I wouldn't want 

to eat olives that had 

fallen in the mud! 

True, but they really do it to 

soften the fall of the olives. 

If they hit the ground and 

get bruised. 

I wouldn't want to eat 

bruised olives either! 
 

And the bruises spoil the 

oil that comes from the 

olives. 

That's as many olives that weigh the 

same as I do... just to make a bottle 

of olive oil the size of a bottle of 

soda!!! 

The farmers have to collect lots 

of olives from the trees 'cuz it 

takes at least 20 pounds of olives 

to produce 2 liters of olive oil!! 



  



  
So Mo, what do the farmers 

do now that they have a hole 

tarp full of fallen olives? 

Shallow? They could get more 

into the trucks if they just used 

huge bins and stacked them. 

Right., but then the olives 

would get crushed and 

bruised... 

...and we don't want 

oil from bruised 

olives! 

They gather all the 

olives from the tarps 

and carefully dump 

them into shallow 

wooden bins. 



  

Wow! You catch on fast! 

And speaking of fast, the farmers 

don't have a lot of time after the 

olives are picked from the tree until 

the oil is made because the longer 

the olives are stored, the worse the 
oil quality becomes. 

So they have to 

work quickly 

and carefully? 

Not an easy 



  

The shallow containers full of olives are 

put on trucks to go to the oil mill. 
 

Where they'll actually 
make the olive oil! 

Now that the olives are at the 

mill, the forklift lifts the shallow 

containers and puts them on 

the bin dumper. 

Good guess Mimi! The olives are 

dumped into a hopper that is 

then covered by a grate. 
 

A hopper?! 
 

Yes! A huge container for the 

olives. 
 

Yes, but there are still a lot of 

steps until that oil is ready. 
 

Let me guess, does the 

bin dumper dump the 

olives? 



  



  

From the hopper, the olives are put 

onto a conveyor belt. 
 

Like the sliding counter at 

the grocery checkout! 

Exactly, just MUCH longer! 
 

Good. Cause those olives 

sure would need  

a bath by now. 

All the olives are moved along 

the conveyor belt until the 

washing station. 
 

They get washed and then a 

strong blower blows away all 

the unwanted materials like 

twigs and leaves. 
 

Ha! A full service salon! They get 

a wash and a blow dry! 
 



  



  

Once the olives are cleaned 

and separated from the twigs 

and leaves, they go across 

another conveyor belt to the 

hammer mill. 

Let me guess, at the hammer 

mill they are crushed by 

hammers?! 

In the olden days they used stone 

hammers but now they are crushed 

under stainless steel rollers. The olives are 

crushed into a fine paste until it looks like 

olive mush. 

Mimi, I thought you didn't know 

how olives were made?! 
 

I thought olives have pits!? 
 

They do! And it is all 

crushed up together! 
 



  



  
The mashed up olives are put into a 

container called a malaxer. 

Something like that. The 

mash gets spun and the 

water and oil separates. 

Sounds like a funny way of saying mixer. 

Exactly right. The malaxer 

has huge corkscrews that 

mix up the mash for about 

I'm getting dizzy just thinking 

about watching that. 
 

While the corkscrews are 

mixing, the olives are getting 

warmer. And as they get 

warmer their natural oil and 

water starts to separate from the 

I'm imagining a giant 

washing machine. 
 



  So it goes in as olive mash 

and exits oil, water and 

mash separately! 
 



  
We have the oil and water in one 

container and the dry mash in 

another. Now, the oil and water pass 

through a machine called a vertical 

separator. 

 

That's an easy one. Let me 

guess, the vertical 

separator separates?! 
 

Just pure olive oil. Nothing 

added. Amazing! 

You bet! It separates the oil 

from the water. At the end 

of this process, the water is 

out and you are left with 

100% natural olive oil. 
 



  



  The oil we buy at the grocery 

store goes through all of that 

before it gets there?! 
 

And it's used for the mitzvah of the 

menorah on Chanukah... 
 

...so it's worth  

every penny! 
 

Yes Mimi, which is also why 

it is an expensive type of 

oil. 



  



 

Now that you’re an olive oil expert, 

ready to test your knowledge?! 

 

Click HERE to take this fun quiz! 
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