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Sliced Portabellas in a Garicy Gorgonzola Cream Sauce

Patricia Havey
Palm Beach Gardens, FL

3 T olive oil

3 fresh Garlic cloves, large, chopped

6 oz. portabella mushrooms, sliced

1 cup heavy whipping cream

1/2 pound Gorgonzola cheese, crumbled

2 tsp. authentic white Truffle oil

Salt and pepper to taste

6 cups fresh baby spinach (washed and ready to

eat) &6
Garnish: 4 T toasted pine nuts

in an ungreased medium skillet, toast pine nuts over high heat until golden (about
3 minutes) Stir often. Set aside. In a large skillet, heat olive oil over medium heat
and add chopped Garlic and mushroom slices. Sauté 2 minutes on each side.
Then remove from heat. Put mushroom mixture into another dish and cover. Set
aside. Using the same skillet, place the cream over medium heat. Bring to a
simmer. Whisk in the cheese, a little at a time. Stirring frequently, until cheese has
melted. Add salt and pepper to taste. Then stir in Truffle oil, add mushroom
mixture. Remove from heat. Divide fresh spinach evenly on 4 medium plates.
Spoon mushroom sauce over bed of spinach. Garnish each with pine nuts. Enjoy!

Joe's Healthy Garlic Spread
Joe Giuffre
Boynton Beach, FL

Preparation Time: 10 minutes

12 oz. lightly salted whipped butter

10 to 15 cloves fresh Garlic (large or medium size cloves)
2 oz. olive oil or canola oil; (1/2 oz. Flax oil optional)

2T Lecithin granules (optional, available at health stores)
2T Parmesan cheese, grated

2T chopped fresh parsley

In a food processor, chop the fresh Garlic cloves with parsley and oil until
thoroughly minced. Add softened whipped butter, Lecithin granules, and
Parmesan cheese; and blend until all the ingredients are thoroughly mixed. Place
mixture in appropriate container and refrigerate until needed. This spread hardens
like whipped butter, but softens readily and is easy to spread on bread, rolls or
vegetables. Very tasty on fresh baked bread, toast and all pastas, meats, and fish.
If too strong, it can be toned down with more whipped butter.
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Papaya Garlic Soup
Carol Weller
Palm Beach Gardens, FL

Serves: 4

3 cups canned chicken broth

3 cups peeled chopped papaya
8 medium cloves Garlic

1 cup whipped cream

Salt and pepper

Bring broth, papaya and Garlic to boil in large pot. Lower temperature and simmer
45 minutes. Add cream, salt and pepper and puree in blender in small batches.
Chill several hours and serve in ice-cold cups. Note: This soup is intensely
flavored and very rich. Small demi tasse cups would be perfect.

Roasty Toasty Garlic Pizza

Adrian Chamberlain
West Palm Beach, FL

Preparation Time: 20 minutes
Serves: 4 (or one entreg)

1 premade pizza crust, small size (7”’}), such as Boboli
1T olive oil

2T minced Garlic, plain or roasted, available in glass jars
1 tsp. good quality “Italian Seasoning”

2 slices Frovolone cheese

1 whole roasted pepper, available in glass jars

4 fresh Basil leaves

Preheat oven to 450°.

In a small skillet, sauté Garlic and ltalian seasonings in the olive oil over low heat,
being careful not to burn, just soften. Mash with fork while cooking (about 5
minutes). Spread mixture, including oil, over top of the pizza crust. Top with
provolone, cut to fit. Drain roasted pepper and cut into 8 strips. Arrangelike bicycle
spokes around top of cheese. Bake 8-10 minutes. Cut into quarters ard top each
piece with a fresh basil leaf.




Crispy Garlic Pockets

Marjorie Pardun
Hobe Sound, FL

Preparation Time: 30 minutes

4 whole Garlic bulbs

2T olive oil

1/4 tsp. salt

1 package puff pastry sheets
Shake of cayenne pepper (optional)

Preheat oven to 400°. Wrap whole Garlic bulbs in aluminum foil. Bake in 350°
oven for 45 minutes. Remove from oven allow to cool. (May be done a day ahead
of time.) Remove one puff pastry sheet from box and allow to thaw for 20-30
minutes at room temperature. Meanwhile remove roasted Garlic from its shells,
peel outer layers of bulb and remove roasted Garlic by squeezing cloves into
small bowl. With a fork mash Garlic; add 2 T olive oil and 1/4 tsp. salt. A shake of
cayenne pepper, if desired. Place one puff pastry shell on cookie sheet brushed
with olive oil. Spread Garlic mixture on pastry shell with rubber spatula. Fold
pastry sheet over onto itself from both sides. With a sharp knife make & cuts in
pastry sheet, creating 12 Garlic pockets. Place in preheated 400° oven and bake
for about 20 minutes or until crispy and light brown. Oven temperatures vary
greatly.

@arlicky Hors D'oeuvres
Betty Kelly
Boynton Beach, FL

Serves: 4 or more

3 Garlic cloves minced

1 onion minced

1/4 tsp. salt

Pinch of dry mustard

1 - 3 oz. Cream cheese (lowfat or not)
1/4 cup mayonnaise

1 tsp. lemon juice

1 tsp. each chopped parsley and basil
Dash of Tabasco

1/2 cup crushed walnuts

Blend first nine ingredients together. Roll into a ball and roll
in walnuts. Serve with crackers or vegetables.
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Red's Gazpacho

Edith Crosby
Palm Beach Gardens, FL

Preparation Time: 30 minutes

10 large ripe tomatoes, beefsteak if possible
2 green peppers

2 medium Vidalia onions

8 fresh Garlic cloves

Salt and pepper to taste

1 large can of V-8 juice

1/2 cup Canola oil

1 cup Progresso Garlic Wine Vinegar

Cut up and put peppers, tomatoes, onions and Garlic cloves into a processor and
process only until chunky. It will take a few times to do all the vegetables. Add salt
and pepper. Add oil and vinegar and V-8 juice, refrigerate. The longer it stands,
the better and thicker it gets. Always stir before serving.

@Garlic Tidbits

Dennis Dickson
City of Delray Beach
Delray Beach, FL

A finger food to arouse the taste buds
Preparation time: approx. 30 minutes

1 box round toothpicks

2 elephant Garlic (regular Garlic is not as sweet)

1 Ib. ground pork (turkey or beef work too)

2 fresh jalapefio peppers (or 1 Habanero or Scotch Bonet)
1 medium red onion

1/4 cup plain bread crumbs

1 large egg

8T Garlic oil

Salt and pepper to taste

Preheat oven to 325°. Place Garlic in small oven proof dish and cover with 2 T of
Garlic oil. Bake in oven for 35 minutes. Remove and let cool. While Garlic is
roasting, place pork, finely chopped jalapefios, coarsely chopped red onion,
bread crumbs, and egg in a mixing bowl. Blend all ingredients together. Place in
refrigerator for 1 hour or more to let flavors mix. Place remaining Garlic oil in a
skillet and heat to medium. Remove the skin from the roasted Garlic. Take the
individual Garlic cloves and wrap a small amount of pork mixture around each.
Cook in the Garlic oil until brown, about 4 minutes each. Remove when done and
place on paper towel to drain. Place on serving plate with toothpicks and serve.

Serving Suggestion: Serve with Chili Con Queso or Stroganoff Sauce.
Variation: Use uncooked whole Garlic cloves.







