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GARLIC PRODUCTS, INC

[talian Bose Becipes

Roasted Garlic Fennel Soup

Ingredients:

6 cloves of unpeeled garlic

1 funnel bulb

1 head cauliflower

2 medium potatoes

Olive oil

Butter

6 cups of chicken broth or vegetable broth
1 cup heavy cream

Preparation:

Roast {or sauté on high heat) garlic, cauliflower, fennel and oil. Season with salt and pepper.
Peel garlic and squeeze out garlic. Add butter and sauté on medium. Add stock and potatoes.
Simmer until potatoes are cooked. Puree. Adjust seasoning.

Chipotle Aioli with Low Country Crab Cakes

AlOLI CRAB CAKE

Ingredients: Ingredients:

2 garlic cloves 1 # crab meat

1 egg yolk ¥ cup onion, diced

2 teaspoons fresh lemon juice Y2 cup celery diced

2 teaspoon Dijon mustard Y2 cup red bell pepper

/s teaspoon E.V. oil 1 cup corn

3 tablespoon vegetable oil 2 tablespoon Old Bay seasoning
Yato Y2 teaspoon of Chipotle puree 2 cup to 1 cup Panko bread crumbs

Preparation:
Puree all items.
Adjust seasoning with salt and pepper

ayonnaise
on lemon juice

spoon smooth Dijon mustard
poon Worcestershire sauce

ration:

onion, celety and red bell pepper. Add comn. Toss

ol. fixtyonnaise, egg. Old Bay and lemon juice.

‘ meat. Add bread crumbs to bind. Refrigerate
our. Sauté in oil on one side only. Transfer to 350
til set. Serve with Chipotle Aioli.




I
oSt

GARLIC PRODUCTS, INC.

[talian Rose Becipes

40 Garlic Crock Pot Chicken

Ingredients:

4 # chicken of whole chicken or 3# of boneless, skinless chicken thighs
Flour for dusting

Kosher salt and black pepper for seasoning

Preparation:
Season chicken with salt and pepper. Dredge chicken in flour. Sautee until lightly brown in oil.
Add 40 cloves of garlic. Cook for 2 minutes. Transfer to crock pot. Add following ingredients

2 sprigs of thyme

2 sprigs of rosemary

2 sprigs of sage

2 sprigs of ltalian parsley

1 cup of chicken broth

2 stalks of celery, sliced in half.

Cover and cook on low for 8-10 hours or on medium for 4-6 hours.
Serve over toasted sliced baguette

Pork Adobo with Chimichurri Sauce

CHIMICHURRI PORK ADOBO

Ingredients: Ingredients:

Puree together the following ingredients: 2 cup onion, diced

2 cup chopped parsley 4 garlic cloves

1/3 cup E.V. oil > teaspoon dried oregano
/s cup lemon juice Y2 teaspoon dried thyme
2 tablespoon minced shallots ' teaspoon dried cumin

1 teaspoon minced garlic
1 teaspoon pepper flakes
'ateaspoon salt

1/8teaspoon allspice
1ground clove

Preparation: N
Blend above ingredients, adding water to create paste. R
Bake af 400 degrees for 15 minutes.
Lower oven to 325 for 40 minutes. Serve sliced with Chimichy

1 Sdo on pork tenderloin.




Best of Garlic Fest - Appetizer

Garlic Plantain Soup

Cabana ¢l Rey
Delray Beach, FL

Ingredients:

8 green plantains peeled & diced in 1 inch cubes
4 carrots peeled & diced in 1 inch cubes
2 Ig white onions

1 1g green bell peppers chopped

1 bunch celery, chopped

1 bunch cilantro, chopped

1/2 cup extra virgin olive oil

2 tablespoons tomato paste

4 tablespoons chopped garlic

2 gallons water

Preparation

In large stock poft, over medium heat, heat olive oil, and saute garlic, onions and bell peppers

until onions and garlic are golden.

Add tomato paste then add water and bring to boil.

Simmer on medium low heat; add plantains and carrots; cook about 20 minutes.

Add chopped cilantro and celery

Take 3 cups of soup and puree in food processor then add back to rest of soup (this gives soup bodly)

Caramelized Garlic & Five Onion Bisque
Brasserie La Cigale, Chef Sean Key
Delray Beach, FL

Ingredients:

1 Cup Garlic Cloves (Peeled)

1/4 Cup Extra Virgin Olive Oil

1-1/2 Medium White Onions (Julienned)
1 Medium Vidalia Onion (Julienned)

3 Medium Shallots (Chopped)

1 Each Leek (White Part Only Sliced)

3 Each Scallions (White Part Only Sliced; reserve green fo
1 Each Idaho Potato (Chopped)
2-1/2 Cups Chicken Stock

1 Cup Heavy Cream

Salt & Pepper

Preparation:
Heat oil gently in pot. Add garlic and slowly caramelize
Return garlic to pan and add potatoes. Add chicken
Simmer uncovered for 20 minutes or until reduced
another 10 minutes or until slightly reduced. C
and season with salt & pepper. Serve and to

nions & sweat.

l© simmer, skim if needed.
‘and continue to simmer for

Soup in blender

Preparation time: 1 hour
(Serves 4)







