Infused Oils Change the Taste of Everyday Foods
I love olive oil. I pretty much don't use anything else to cook with or to sprinkle on foods. If I want to sprinkle, I use Extra Virgin and if I'm going to cook with it, I use regular olive oil or even light olive oil. From a health standpoint, it has omega 3 fatty acids that help protect you from some forms of cancer and high cholesterol. In all honesty, I use it because it tastes better and has a high smoke point. The omega 3 fatty acid is just a side benefit. We will use olive oil to make the flavored oils shown below.
I also really enjoy flavored oils. There are two ways to acquire them. The first is to purchase them at the local grocery store. They actually carry a pretty good variety. However, the easiest way to get flavored oils is to make them yourself. If you use a lot of olive oil, when a bottle is empty, wash it with hot, soapy water, sterilize it and save it for making flavored oils. Remember all homemade oils must be stored in jars or bottles that have been sterilized and need to be kept in the refrigerator. Make small amounts that you can use quickly. They have a shorter shelf life than the varieties that are purchased because they are not acidified. Also, always date the bottles.
Almost any spice or herb can be made into a flavored oil. If you have a favorite, it will make a great oil. Lemon and orange are two of my favorites, as well as dill.  Once the oils are made, store them in the refrigerator to keep them fresh for about two weeks. Unless you plan to use it a lot, remember to make small amounts at a time. 
To use the flavored oils, cook with them, sauté vegetables with them. They can also be sprinkled on foods after cooking. Lemon oil is great for pan-sautéing fish and veggies. Chili oil can also be used for scrambling eggs. 

I have included several oils that can be made easily at home and are great for cooking. However, you can use these as base recipes and create your own special oils. 
Asparagus Salad with Walnut Oil Vinaigrette
1/4 Cup White Wine Vinegar 
1 Tbsp Minced Shallot 
2 Tsp Dijon Mustard 
3/4 Tsp Salt 
1/2 Tsp Freshly Ground Black Pepper 
1/2 Cup Olive Oil 
1/4 Cup Walnut Oil (recipe to follow)
2 Lbs Asparagus, trimmed & steamed until tender 
1/3 Cup Toasted, Chopped Walnuts 
1 Tbsp Chopped Fresh Parsley Leaves 
Salt & Freshly Ground Black Pepper 

In a large bowl whisk together the vinegar, shallot, mustard, salt and pepper. While continuing to whisk, add the olive oil in a very thin stream, whisking constantly. Whisk in the walnut oil. 
Place the asparagus on a platter and pour dressing over the asparagus. Garnish with walnuts and parsley. Taste and adjust seasoning if necessary. Serve immediately.
Walnut Oil
3 Tablespoons Walnut Oil 
2 Teaspoons Paprika 
Infuse the walnut oil with the paprika by heating the oil in a small saucepan until warm and stirring in the paprika. Leave mixture in a warm area near the stove. 

Rosemary Oil

1 Cup Olive Oil 
1/4 Cup Fresh Rosemary Leaves 
1/4 Cup Coarsely Chopped Chives 
Salt & Freshly Ground Pepper

Combine the oil, rosemary, chives and salt and pepper in a food processor and process until smooth. Strain through a fine strainer, label, date and store in the refrigerator.

Cilantro Oil

2 Cups Packed Fresh Cilantro, tough stems removed 
1 Cup Olive Oil 
1/2 Tsp Salt 
Pinch Cayenne
Bring a medium pot of water to a boil. Add the cilantro and blanch for 10 seconds. Remove and shock in an ice bath. Pat dry on paper towels, squeezing to remove any excess water. Roughly chop and transfer to a blender. With the machine running, add the oil, salt, and cayenne and process until smooth.  Add by taking out the center of the lid, do not remove the lid altogether.
Transfer the mixture to a bowl, cover, and refrigerate overnight. Strain through a fine mesh strainer, pressing against the solids with the back of a spoon to extract as much oil as possible. Transfer to a squirt bottle and refrigerate until needed, for up to 2 weeks. (Bring to room temperature before using.)
Lemon Oil

1 Cup Olive Oil, Divided 
Zest of 2 Lemons 
Salt & Pepper, To Taste
Blend ingredients until smooth. Store, labeled and dated, in the refrigerator.
Basil Oil

 
1 Bunch Fresh Basil 
1 Cup Pure Olive Oil 
Tear the leaves off of the basil and place in a blender with the olive oil. Puree until smooth. Pour mixture into a large saucepan or skillet and bring to a simmer over medium-high heat for about 3 minutes. Strain through a fine-mesh strainer into a sterilized airtight jar or bottle. Store in a cool, dark place for up to 1 week. 
Cinnamon Oil

2 Cups Olive Oil 
1/2 Cup Ground Cinnamon 
In a large sauté pan, heat olive oil over medium-high heat. Add cinnamon, stir to combine, and simmer for about 3 minutes. Strain through a fine-mesh strainer lined with a coffee filter into a sterilized airtight jar or bottle. Store in a cool, dark place for up to 1 month.

Did You Know?

From Italian Foods Forever: 

Tips for making flavored oils:  
- Making flavored oil is extremely easy and safe if you follow basic instructions. Here are a few quick tips to get you started. Use your creativity, and experiment with some of your favorite flavorings.

- Use good quality oils. Remember your final product will only be as good as the ingredients you use. Use a good quality olive oil, such as virgin or extra-virgin olive oil.
- Use attractive bottles with tight fitting lids that are free of cracks or chips. Sterilize your bottles before using by boiling in a water bath for 15 minutes.
- Work with thoroughly cleaned herbs and produce for safety.
- If using the hot infused method, heat the oil or vinegar to just below the boiling point.
- Place the desired flavoring in the sterilized bottles with the oil and vinegar, tightly cap and allow the flavors to infuse. Store the vinegar in a cool, dark place for three to four weeks, and store the oil in the refrigerator for a couple of days before using. Strain both the oil and vinegar before using.
Recipes for Flavored Oils
Uses for Flavored Oils: There are an unlimited number of different uses for flavored vinegars and oils, and in fact you will probably find news uses every time you cook. 
- Drizzle herbed oils over soups and stews, mashed potatoes, pizzas or grilled vegetables. Roasted garlic oil is wonderful mixed with mashed potatoes!
- Marinate meats or seafood in herbed oils before grilling.
- Flavored oils can be found in many Italian restaurants as a dip for crusty Italian bread. This is a great healthy alternative to butter.
- Whisk herbed oil into plain yogurt or sour cream, and use as a dip.
- Toss flavored oil with cooked pasta for a simple, easy mid-week meal.
- To "complete" a dish, drizzle on a little flavored oil, which adds another layer of flavor. ... Make citrus oil, which is wonderful drizzled over grilled seafood."
(http://www.italianfoodforever.com/iff/articles.asp?id=33 )
