


Appetizers

Bru’s Garlic Cheese Balls

Bru’'s Room Sports Grill, Chefl Heather Knowles

Delray Beach, FL

Ingredients for Bru's
Garlic Cheese Balls
Method of cooking — deep frving,
garnish — bruschetta tomatoes &
fresh basil

1 Ib brie

18 ea garlic cloves

1 thl olive oil

1 tsp red pepper flakes

1 tsp salt

Ingredients for Breading:
Set up a bow! each of flour, egg
wash, then bread crumbs

3 cups ltalian bread crumbs
1-1/2 cups of flour

Ingredients for Eggwash:
4 eggs

3 thl buttermilk

2 thl water

Preparation for Eggwash:
Combine last 3 ingredients

Preparation for Cheese Balls

- Sauté the garlic, red pepper
flakes, olive oil, and salt until the
garlic is fully cooked, and set
aside 0 cool

- Take 1/2 oz of brie and 2 each
sautéed garlic and red pepper
flakes and fold into the brie

- Roll into a hall

- Coat the ball with flour

- Roll the ball in breading

Ingredients for Champagne
Cream Saucer

3 tbl champagne

1/4 cup of half and half

1 thl of butter

1/8 tsp of salt

2 tsp of flour

3 ea cloves roasted garlic
{Roast in oven for 5 minutes, or
until soft)

Preparations:

- In a medium sauce pan over
med. high heat/melt the butter,
add the flour to form a rowx

- Add the roasted garlic, and cook
for one minute

- Add salt, haif and half, and
champagne

- Bring to a boil and then sinmer
for 5 minutes

Cheese Ball Cooking

Instructions:

- Set fryer @ 350 degrees

- Put the cheese balls 4 ata time
in a fry basket and deep fyer for
1 minute or until golden blown

Presentation:

1 ceramic boat

2 oz bruschetta tomatoes

3 ea cheese balls

1 0z Champagne Cream Sauce

~2elD &




Lobster Salad

Kyoto Sushi & Sake Lounge, Chef Peter (Saran
Kannasute, Chef Roy (Pradit Maneeratanamongkok)
Deiray Beach, FL

Ingredients

1 LB lobster

1 cup mango

172 cup cherry tomato

1/2 cup fried garlic & fried shallot
Vegetable oil

Lime Sauce:

1 tbl Japanese pepper (Japanese 7 spices)
4 tbl lime juice

2 thl sugar

3 thl fish sauce

1 thl minced garlic

Preparation

- Deep fry lobster and leave on a screen strainer tc drain

- For salad dressing, combine with fish sauce, mango, cherry tomato,
sugar, lime juice, Japanese spices & minced garlic

- Slice fried |obster onto nice plate, and then pour the dressing on top

- Sprinkle fried garlic & fried shallct over top
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Garlic Honey BBQ Wings

Who’s Restaurant and Lounge, Chef Belsy Rielfo
Delray Beach, FL

Ingredients

48 wings {Jumbo Perdue Wings)

1 cup BBQ Sauce {Cattleman’s Sweet and Bold
1 cup Honey

1/2 cup fresh finely chopped garlic

1/2 cup roasted Pureed Garlic

Preparation

- Mix the above ingredients (excluding the wings)

- Fry the chicken wings until crispy (It will take 15 minutes in oil heated
to 350 degrees)

- While wings are cooking, mix the rest of the ingredients in a large
howl, when wings are done add the wings and mix

- Serve with celery and blue cheese

~oelD W
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BBQ Qysters with Roasted Corn Salsa and

Roasted Garlic Sorbet, Chipolfe BBQ Sauce
J & J Seafood Bar Grill, Chef John Hulchinson
Delray Beach, FL

Ingredients for Roasted Corn Salsa:
2 ears of corn

1/2 ea red pepper

1/2 ea red onion

1/2 bunch cilantro

1 ea juice of a lime

1/4 cup olive oil blend

Salt and pepper o taste

8 ea Bluepoint Oysters

Preparation:

- Roast com, pepper and onion on grill

- Cut corn off cob, peel and seed pepper, finely dice everything

- Sgueeze in lime juice; pour in cil and season with salt and pepper

ingredients for Roasted Garlic Sorbet:
8 cloves roasted garlic

1/4 cup cold water

1/4 cup sugar

1/2 tsp salt

2 dashes Tabasco sauce

1/4 cup lemon juice

Preparation:
- In a blender add all ingredients, puree until smooth
- Pour into sorbet machine 20-30 min. until sorbet is ready

ingredients for Chipoite BBQ Sauce:
2 ea Chipolte peppers

1 stalk celery

1 ea carrot

1 ea onion, small

1/2 cup rice wine vinegar
1/4 cup sugar, brown

1 ea vine ripe tomato

1/4 cup veg. oil

1/2 cup water

Salt and pepper to taste




Preparation:

- Finely dice all ingredients

- In a pan coembine onion, carrot, celery, Chipolte and oil
- Coock until onions are soft

- Add allingredients and simmer for 15 min.

- In a blender puree all ingredients

Preparation:

- Grill oysters until they open

- Take the top shell off

- Add a nice amount of the salsa {room temp)

- With a scoop get some sorbet and top the hot oyster and salsa

- Put the BBQ sauce in a squeeze bottle and drizzle on and around the
oysters

- {Garnish with cilantro sprigs

- As the sorbet melis into the corn and oyster, the hot and cold, sweet
and sour, crunchy and smooth all come together to make a wonderful

combination
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Garlic Bread

Rochky’s Halian Bistro, Sous Chef Damien
Deiray Beach, FL

Ingredients:

1/2 cup clive oil

8 Heads whole garlic

1 tsp oregano

1 tsp salt

2 tbl Sugar {(or Splenda)
2 tbl Parmesan cheese
2 tbl parsley

Preparations:

- Preheat oven to 400 degrees

- Cut tips of the whole garlic off then roast whole garlic for 20-25
minutes

- Cool 5 minutes

- Extract garlic paste from garlic by squeezing the whole rcasted garlic
in a mixing bowl

- Add 1/2 cup olive oll, 1 tsp oregano, 1 tsp salt, 2 thl sugar & 2 tbl
Parmesan cheese

- Mix 3-5 minutes

- Top fresh bread {prior to toasting) with garlic; toast 5 minutes

\@@W
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Cioppine with Chorizo In a Garlic-Saffron Broth

with a Roasted Garlic Crostin

B.E.D., Chef Michael Yerks
fiami éeach, FL

Ingredients for Roasted Garlic Crostini:
10 cloves garlic

4 slices French baguette {cut on bias at 5” long)
1/4 cup olive oil

Preparations:

- GCombine garlic with cil, wrap in aluminum foil

- Roast in 350 degree oven for 15 minutes or until golden brown, grind
into paste

- Toast Crostini, smear 1 side with Garlic Paste, set aside

Ingredients for Cioppino:
16 mussels {scrubbed)

16 clams (scrubbed)

8 sea scallops

8 shrimp (UB-12) peeled and de-veined
1 cup Chorizo (medium diced)
8 cloves garlic (minced)

1 tsp saftfron

1/2 cup white wine

1/4 cup peanut oil

52 cups stock (chicken or fish)
Salt & pepper to taste

Preparations:

- Heat oil in large saute pan, add saffron, then garlic and chorizo, stir
to combine

- Add scallops, then shrimp, sauté for 15 seconds

- Add mussels & clams, deglaze pan with wine, add stock

- Reduce heat to simmer, cover pan, cook until clams and musseis are
open, season to taste with salt and pepper

- Divide everything among 4 bowls, garnish with Crostini

@@W
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Garlic Infused Pannacofta with a Garlic Grilled
Jumbo Prawn Accented with Garlic Chive Oil

Deilray Beach Marriott, Banguet Chef Derek Leinonen
Delray Beach, FL

Ingredients

2-1/2 oz milk

1-1/2 oz heavy cream

30 ea cloves garlic

1/4 cup powdered sugar

1-1/2 oz plain gelatin, dissolved in water
1 ea lemon {zest)

1 ea orange (zest)

Preparation

- Bring a large pot of water to a boil. Add the garlic & return to a boil.
As soon as the water boils, remove from heat, drain & immediately
submerge in ice water. Bepeat this procedure five times then pass the
garlic through a ricer.

- Place the garlic, lemon zest & orange zest in a small pot with half of
the cream. Bring to a simmer & let simmer for 10 mins. or until
reduced by 1/3.

- Allow to cool slightly & then place into the cooler, stirring occasionally
until mixture coats the back of a spoon.

- Whip the powdered sugar together with the remaining cream then
combine the two cream mixtures together.

- Divide into 4 serving molds {i.e. small glasses, espresso cups, cover
& chill for 1 hour)

- To serve, dip mold into simmering water & then turn onto a serving
plate

Ingredients to Garlic Chive Oil:
2 cups chives

1 cup spinach leaves

1/4 cup roasted garlic

1 cup canola oil

1/2 tsp salt

Preparation:

- Bring a large pot of salted water to a boil. Add the chives & spinach
cook until soft but still green. Drain & submerge in ice water, remove
& squeeze all water from greens.

- Place greens into blender with roasted garlic, add salt & oil and blend
urtil smooth

- Pass the mixture through a chinois lined with cheesecloth

- Place resulting oil into a squeeze bottle & store until served
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Plating Procedure:

- Marinate shrimp for at least 2 hours in olive oil, garlic, lemon, parsley, salt
and pepper. Grill shrimp until cooked through.

- On a 10" plate with chive cil in a “zig zag” pattern. Place pannacotta in
center of plate and press back of shrimp into panna cotta so they will

stand and serve,
~OED)

Roasted Garlic Duck Confit Grape Leaves
DolceAmore Cafe, Chefs Giuliano Zaraiin & Rich Achaia
Deiray Beach, FL

Ingredients

1 jar grape leaves

€ cloves roasted garlic
1 oz lemon juice

B oz white rice uncooked
1 whole duck, quartered
2 cups chicken stock

4 oz plain yogurt

2 cloves minced garlic

1 oz minced chives

1 minced cucumber

2 cups olive oil

2 gt canola oil

1 tsp cumin

2 sprigs rosemary

1 tsp thyme

Salt and pepper to taste
1 whole lemon

Preparation

- Place quartered duck in roasting pan with canola cil and dry spices. Bake
covered in oven @ 225 degrees for 3 hours.

- Let duck cool and shred off the bone

- Combine duck with uncooked rice, roasted garlic and pinch of salt/pepper

- Take cne grape leaf and remeve small piece of stem. Place duck mixture
on botton third of leave Fold in both sides and roll upwards. Continue until
mixture runs out.

- Place in a stock pot, stacking on top of each other. Cover with ¢hicken
stock & lemon juice. Cover pot and simmer for 1 hour,

- Tziki Dipping Sauce- Place yogu!t in a mixing bowl with cusumber,
chives, garlic, 2 tsp of Olive oil, sali/pepper to taste. Wisk together until
incorporated: serve next to grape leaves

- Garnish with sliced grilled lemons.

\:@@W
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Michael's Garlic Roney Chicken Cobb Salad
MichaelPs Sonoma Grill, Chef Michae! Nadeau
Boynton Beach, FL

Ingredients

4 cloves of garlic

1/2 cup aged cider vinegar

1/2 cup mayonnaise

1/6 cup fresh lemon juice

1/3 cup honey

1/2 minced shallots

1 1/2 cups virgin olive oil, first press
Pinch of fresh chopped ginger
Pinch tablespoon salt/pepper

When finished, let sit in cocler and chill till ready to use.

Fresh Chicken Breast marinated in moio sauce, lightly grilled tender
and moist. Cut at angle and present on top of salad.

SALAD:
- Take small amounts of assorted lettuce, frissee,
spring mix, romaine, spinach

Preparation

- Lightly toss salad mix in bowl with dressing, present on a large
slightly rimmed plate

- Top with fresh tomatoes, carrots, avocado’s, sweet red onions,
chopped egg, mushrooms, chopped bacon, fresh blue cheese
crumbles, sliced moist chicken on salad, sprinkle/drizzle dressing, on
top of chicken lightly, garnish with a dash of fresh cut scallions

Goes with a great Pinot Grigio or Sauvignon Blang

~2>eD B
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Entrees

Garlic Head Pulled Pork

Garfic Head BBQ Sauce, Unknown Cheff
www.heygarfichead.com

Garlic Head BBQ Sauce available at Garlic Mercantile Booth

When | recaived my Garlic Head BBQ Sauce ! knew Iwanted
to do something special with if, other than just slap it on some
chicken or burgers, so | decided o make my favorite--pulled pork.
Wowi! it turned out awesome! Even my son said it was the best
he's ever had. | opened the jar and tried to dump the sauce out,
and quickly discovered that 'dumping’ was an impossibie task. |
grabbed a spatula and scraped alf the sauce oul, managing to get
a burnich on my fingers. Neediess to say, | do understand how
some peopfe can eat it by the spoonfull Sc here is my recipe for
pulled pork, | hope some of you might try it as | think it is good.
I've included tips and notes along the way This is a crck pot
recipe; | don't know any other way lo prepare pulfed pork.

Ingredients

1- 3 or 4 pound pork shoulder roast

2 yellow onions, sliced into rings and divided
1 jar Garlic Head Barbecue Sauce

Red wine & Gil

Seasoningfrub

Preparation

- Take your raw pork roast and sprinkle generously with some brand of
seasoning

- Heat up a Dutch oven with a little oil in the bottom. Place the pork
roast in the Dutch oven and turn so all sides are browned. While it is
browning; place one of the sliced yellow onions, separated intorings,
in the bottom of the crock pot

- Once the roast is browned, put it in the crock pot on top of the onion.
Place the rest of the onion rings on top of the roast.

- Fill the crock pot 2/3rds of the way up with water. Put the lid on,set the
grock pet on low, and wallk away for the next 12 hours. {I usually start
this the night before and turn it off the next moming when | getep.)

- After 12 hours on slow simmer, your pork roast will be done. Remove
it from the crock pot {this will probably take a slotted spoon, mire
always falls apart) and dispose of the onicns and juice. {Do not, !
repeat, DO NOT feed this to your dogsl As tempting as it would seem
to be for your doggies to have this treat, onions can make yourdogs
anemic and kill them. Pleass.)
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- At this point, depending on when you started the roast, you can either
put the cocked roast in the fridge and finish it later, or start pulling it
once it gets cool enough to handle. | like to shred it using my hands
because then | can get all the fat off the meat, and it makes nice lean
pulled pork. You can also use two forks if you don't want to get your
hands in there. | put the sauce in the bottom of the crock pot {after the
juice and onions have been dumped) and fill the jar again, to the top,
with red wine.

- Screw the lid back on, shake vigorously to ensure you get all the extra
hits of sauce off the sides, then dump into the crock pot and mix well,
As the roast is shredded, | put it in on top of the sauce. Ongce all the
roast is back in the crock pot, mix well with the sauce, set it back on
low, and let it simmer for an additional 1-1/2-2 hours. Serve over
hamburger buns.

Makes a lot.

Garlic Donair (BY Titanium Warrior)
Garlic Head BBQ Sauce available at Gariic Mercantile Booth

This is a modified version of a Donair recipe that | tried with my
wenderiul free bottle of Garlic Head BBQ Sauce.. it was a
Garlicky delight.

Ingredients

2 tsp salt

1 tsp ground creganc

1 thl flour

1 tsp ground black pepper

1/2 tsp Italian seasoning

1-1/2 tbl paprika

2 tsp garlic powder

1-1/2 tsp onion powder

1/4 tsp cayenne pepper

2 pound ground bheef

1-1/2 tb! of Garlic Head BBQ Sauce
1 tsp of olive il

1 {12 fluid ounce) can evaporated milk
3/4 cup white sugar

2 tsp garlic powder {optional)

1/2 cup white vinegar, or as needed

Preparation

- Preheat the oven to 350 degrees F {175 degrees C)

- Place the ground beef in a large steel bow! and use your hands to
blend in together the salt, oregano, flour, black pepper, Italian
seasoning, garlic powder, onion powder, paprika and cayenne pepper.
To make a smooth consistency pick up the meat and throw it down
with force {approximatety 20-25 times or until your hands are sore - the
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longer you do this, the smocther it will be), kneading it through your
fingers after each throw. This also helps the meat hold together better
when you slice it.

- Form the meat into a loaf, and place it on a greased broiler pan. A
bread pan will work as well,

- Bake for about an hour and 15 minutes or use a meat thermometer to
a reading of 180 degrees F. Mix cil and Garlic Head BBQ
Sauce together and brush a coating on your Ioaf after cooking for
15 minutes. Continue to brush every 15 minutes and also turn your
donair for even cooking. If you chill this overnight it will slice beter and
you can reheat the sliced meat on a gdllet. | don't have a rotisserie on
my BBQ, but 'm willing to guess that this would cook nicely on one.

- To make the donair sauce, mix together the vinegar, sugar and garlic
powder in a medium bowl. Whisk the vinegar mixture until the sugar is
dissolved and looks clear. Pour evaperated milk into the mixture and
stir lightly or fold until combined. Make sure not to over stir this or it
will go liquid.

- | use Greek pitas {very fluffy - not the pita pockets) that have been
heated on a skillet or iron pan and | add shredded lettuce and diced
tomatees into each donair. You can prebably half the recipe for he
sweet sauce as it makes a lot!

-Tiw

Ege Popping Stuffed Pork Chop (Titanium Warrior)

Garlic Head BBQ Sauce avaifable at Gariic Mercantiie Booth

Usuafty | will create or experiment with a new recipe using my
Garlic Head BBQ Sauce. Normally when | cook a loin roast,
t sfiver garlic and insert it into little slits throughout the roast, but
1 thought i'd try with only Garlic Head substituting my ustial
garlic rotitine.... Well the resulis were fantastic and here’s my
recipe.

Ingredients

Salt

Pepper

Onion powder

Garlic Head BBQ Sauce

Basil

1 cup ricotta cream cheese

2 Ibs pork Loin

Baby spinach

1/2 cup beef or chicken stock

1/2 cup red wine or Madeira {which is what | used for this dish)
1 tablespoon finely diced shallots

Couple of drops of lemon juice or balsamic vinegar
2 thl ot butter

Salt & Pepper
17



Preparation

- Preheat your oven to 350 degrees F {175 degrees C)

- Prep your loin by cutting length wise at an angle to unravel {making a
long wide flat strip that you'll roll up later). If you find this difficult, then
butterfly to within an inch of the bottom and pound flat. | find the first
technique creates a firmer lgin that retains the texture of pork; the
later technique creates a more tender texture which some people find
more desired. You choose what style you like better.

Lay the loin flat and dust liberally with onion powder. Brush Garlic
Head BBQ® Sauce liberally covering the one side entirely. Layer
spinach on the entire surface without overlapping and only one layer.
Drain ricotta cheese of all liquid and spread onto the spinach layer
completely. Salt surface lightly taking care not to touch the pork with
any salt. Ground pepper and basil, then roll the loin and tie with socme
roasting twine.

In a lightly greased pan place the loaf in the center, brush ancther
coating of Garlic Head BBQ Sauce on the entire surface.
Cook for 35 minutes for every pound of pork or internal temperature of
180 degrees F maximumn {do not overcook - good trustworthy cuts are
fine at 155 degrees F). When complete, let it stand out of the oven for
a few minutes before you cut.

If your drippings aren't too charred you can make your reduction
sauge in your pan, if not, and then drain off the pan into a sauce pan.
Add shallots and wine and cook at medium heat until all the alcohol
has been cooked off and the shallots are soft. Add stock and cook
until it has reduced to about 1/2 cup. Reduce heat and slowly
incorporate butter. Spoon this onto your loin cuts and garnish. | made
a light spinach and asparagus salad to compfiment this dish. Using
the remaining baby spinach, grape tomatoes, garlic sprouts, pine nuts
and cooked asparagus (cooked for 1 minute in salted and sugared
water, drained and immediately put onto ice water). Tossed with a light
oil and balsamic vinaigrette.

Hope you enjoy this recipe.
Cheers
Tiw
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Toro & Goose Liver with Garlic Fried Rice
Kyoto Sushi & Sake Lounge, Chef Peter (Saran
Kannasute), Chef Roy (Pradit Manesratanamongkok)
Delray Beach, FL

Ingredients

2 cup cookedrice

1 thi minced garlic

1 thl minced shallot
1/2 tsp ground pepper
1/2 tsp sugar

1 thl thin soy sauce
3 thl garlic butter

4 oz Toro (belly tuna)
2 oz goose liver

2 thl vegetable oil

Preparations

-Fry garlic & shallot in oil until fragrant, add garlic butter & steamed rice
-Season with sugars, soy sauce, ground pepper & continue cooking
{stirring constantly until cooked)

-Place rice mixture onto a dish; add goose liver & Toro over the rice

Sauce:

2 thl tamarind juice

1 cup sweet chili

1 thl sugar

2 thl fish sauce

1/2 cup minced garlic & minced shallot

To make the sauce:
-Mix sweet chili, garlic & shallot together then fry in oil until fragrant
-Season with tamarind juice, fish sauce & sugar

w@)@
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Angel Bair Pomodoro
Bistro Zenith, Chef Brian Harris
Boca Raton, FL

Ingredients for Angel Hair Pasta:
1 Ib Pasta Capelli D’Angelo

1 gal water

2 oz oil salad soy

Preparations

- Bring water to a boil

- Cook pasta about 2 minutes or until “al dente”
-~ Strain into an ice bath

- Portion to 8 oz into a day dot bag

- Refrigerate up to 4 days

fngredients for Angel Hair Pomodoro:
1 oz olive oil

1 thl peeled garlic

2 cups plum tomatoes {medium diced)

1 thl basil {chiffonade)

1 oz sauce marinara

2 oz wine cooking sauterne

1 tbl salt kosher

5 tsp ground black pepper

1 portion angel hair pasta {cooked)

Preparations:

- Heat oil in sauté pan

- Add tomatoes, garlic, salt, pepper

- Saute about one minute

- Add sauterne and stew 30 seconds

- Add marinara sauce and basil and stew for one minute

- Drop portion of angel hair pasta in pasta water for 3 seconds to heat
- Strain water from pasta and place in 10 inch round white pasta bowl
- Smother pasta with Pomodoro tomato sauce
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Roasted Garlic Crawfish & Lobster Ettouffee
Old Calypso, Chef Cathy Cox
Delray Beach, FL

Ingredients:

2 punces salad oil

1 thl salad oil

1/3 cup flour

1 pound crawfish tail meat, thawed
1/2 cup scallion, sliced
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4 oz whole butter

1-1/4 cups chicken stock

1/4 cup onion, diced

1/4 cup green pepper, diced

1/4 cup celery, diced

1/4 cup roasted garlic, chopped

1 1/2 tsp Seafood Majic

1/2 tsp Seafood Majic

2 ea Maine lobsters, split and broiled

Preparations

- In a sauce pan over medium heat, heat oil, add flour and whisk to blend

- Cook till reddish brown, stirring the entire time.

- Add veg. and 1-1/2 tsp of the seasoning mix, cook till veg. is tender, 2-3 min

- Add 1 cups of stock, whisk until smooth, bring to a boil, reduee heat and
simmer 5 min.

- BEING CAREFUL NOT TO BURN BOTTOM... In a sauce pan melt 2 thl
butter over medium heat, add scallions, remaining seasoning mix and
crawfish, turn to high heat to sauté 1 min.

- Add to sauce base with remaining 2 thl butter, cook over medium high
heat, shaking pan back and forth till butter is incorporated

- if mixture becomes oily, add remaining stock and shake again

@@)W

Michael’s Boneyard B.B.Q. Bar and

Grille Roasted Garlic Barbeque Ribs
Michael’s Sonoma Grill, Chef Michae! Nadeau
Boynton Beach, FL

Ingredients:

Baby Back Spare Ribs — one rack per person, marinated infresh
garlic, red wine and olive oil, season salt and fresh black pepper.
{Whole heads of garlic, 3 per order of ribs.)

Preparations )
- Prepare your grill, set low. Place unpeeled garlic cloves among the coals

and ribs on the grill, over the coals.

- Rub the ribs with season salt, lots of fresh minced garlic.

- Cover the grill, cook ribs for 30 min each side, flip one time, {watch for
flame flare ups from the wine and olive oil}

- Keep ribs moist with olive oil and wine from marinade {Eo notlet over
cook where they are dry)

- When finished pull from grill, let stand for a moment then cut & serve

Goes with a great Merlot, Pinot Noir, Cabernet is preferred. A great
flavorful beer would also make this spark up.

w@@*
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Shrimp a la Rock

Rocky’s Italian Bistro, Chef Rocky
Delray Beach, FL

Ingredients:

4 jumbo shrimp

1/2 tsp chopped garlic

1/4 tsp chopped shallots
Cajun Seasoning

1/2 tsp butter

3 - 4 oz white wine

5 oz heavy whipping cream
1-1/2 oz Olive oil

Preparations

- Place olive oil in saute pan

- Dip shrimp in cajun seasoning and saute in olive il

- While sauteing add garlic and shallots; once they start brown add 1/2
tsp butter

- Add white wine; let cook until starts to boil then add heavy whipping
cream

- Cook and stir (don’t let bottom burn) until sauce is thick to syrupy
consistency

- Serve in bowl over toasted bread

- Can also serve over sauteed spinach
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Farmhouse Pasta
Sazio’s, Chef Eric West
Defray Beach, FL

Ingredients:

1 |b fresh small shell pasta {cooked)
1/2 cup extra virgin clive oil

8 oz brocceoli florets

6 0z Sun dried tomatoes

1/2 Stick butter

6 oz garlic, thinly sliced

4 Lg portabella mushroom caps, slice
6 oz goat cheese

2 cups Madeira wine

1 Qt veal stock

Salt & pepper to taste

Parsley & basil

Preparations
- In a large skillet {over high heat), add il

- Once heated add chicken, garlic, salt, pepper and cock about 4 mins.
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until chicken is gelden brown

- Add portabella mushrooms, sun drigd tomatoes & broccoli

- Deglaze with Madeira wine and finish with veal stock

- Reduce heat to med., add 1/2 stick butter & simmer 5 mins. until
veggies are soft

- Toss with fresh small shell pasta & add basil

- Top finished dish with goat cheese & parsley
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Roasted Garlic & Gartic Sausage Stuffed Pierogi
with Shiraz Reduction

Le Bistro Restaurant, Chef Andy Trousdale
Lighthouse Point, FL

Ingredioents: Sauce:

2 each elephant garlic bulbs 1 pint Shiraz wine

8 ounces garlic sausage 1 sprig thyme

1 each egg {for egg wash) 1 each bay leaf

1 - 4 oz water chestnuts (canned) 2 each shallots - peeled & sliced
drained 1/2 piece carrot - peeled & sliced

2 pints veal stock - teduced by 1/2
Pierogi Dough:
1 large egy
26 ounces all purpose flour
4 ounces water
Salt

Preparations

Pierogi dough:

- Mix egg with flour, a dash of salt & as much water to knead into a
smaooth dough

- Roll out as thin as you can or use a rolling machine

- Place onto a lightly floured table & cut into eight pieces 2° x 2' square

Filling:

- Saute sausage meat over a medium hot sauté pan with eightpieces
of the elephant garlic & the onion

- Continue to cook, brown & then season with salt & pepper totaste

- Remove sausage meat & set aside, place remaining garlic ina hot
oven to soften & caramelize, remove

- Whisk egg, brush over the dough, and add two pieces of water
chestnut to each piece of dough

- Add two pieces of garlic to each Plerogi divide sausage meat over
each one & then fold each square over to make triangles, pinch
tagether firmly
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- Finely slice the remaining garlic, place onto a sheet pan & gently
toast o make garlic flakes. Set aside

Saucer

- Add first five ingredients to a sauce pot, put on a high heat & reduce
to loose syrup

- Add veal stock, bring to a boil, skim, and reduce by 1/2

- Season to taste, strain through a fine chingis or strainer

- Poach Pierogi in plenty of boiling, salted water for 5 minutes until
cooked, strain well & add two each to four small bowls

- Pour a little sauce over each Pierogi & sprinkle over the toasted

garlic flakes

Marinated Garlic Chicken with

Garlic Cream Sauce over Penne Pasta
Bru’s Room Sporits Grill, Chef Heather Knowles

Delray Beach, FL

Method: Baking
Prep Time: 1:45 min

Ingredients for Marinated Garlic Chicken wilth Garlic
Cream Sauce over Penne Pasta:

1 chicken {whole & cut up into 8 pieces)
1/2 cup garlic cloves, minced

1 tsp red pepper flakes

2 thl dry oreganoc

1 thl dry basil

2tsp salt

1 tsp seasoned salt

2 thl fresh thyme, chopped

1/2 cup white wine

1/4 cup Olive Gil

1tsp Paprika

1 thl Mrs. Dash, original

1 thl Mrs. Dash, chicken grilling blend

1 thl poultry seasoning

Preparations

- Combine all marinade ingredients

- Add the chicken to the marinade and coat completely, allow the
chicken to marinate for 25 minutes. Keep in the refrigerator.

- Place the chicken and the marinade on a half sheet pan; cover the
chicken with plastic flm then aluminum foil

- Bake at 350 degrees for 40 minutes then remove the covering and
pour off the liguid, reserve the liguid for garlic cream sauce
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- Place the chicken back into the oven and continue baking for 10
minutes or until done

- Remove the chicken then deglazed the pan with 1/4 cup white wine,
reserve for garlic cream sauce

Ingredients for Garlic Cream Sauce:
1/4 cup butter

1/4 cup flour

1 tsp chicken base

1-1/2 thl minced garlic cloves

3 ea roasted garlic cloves, {roasted in a 350 degrees oven for §
minutes)

1 cup milk

1/4 cup half and half

1/4 cup deglazing sauce

1/2 cup shredded parmesan cheese

12 oz reserved chicken stock {degrease)

Preparations

- In a medium sauce pan, on med-high heat, add butter then fiour and
cook for 1 minute

- Add beth of the garlic, chicken base cook for 2 minutes, then add all
of the other ingredients stirring constantly 1 at a time

- Bring to a beil then simmer for 10 minutes

- Remove from keat and set aside

Ingredients for Penne Pasta:
1 |k penne pasta

4 gt. water

Salt to taste

3 tbl Olive Qil

Preparations

- Bring the water, salt, and clive ¢il to a boil

- Then add the pasta, stir frequently and cook for 9-11 minutes for
“al dente”

- Drain and place in an ice bath until cold

- HRemove the pasta and set aside

Plate Presentation:

Lg pasta bowl, 2 pieces garlic chicken, 4 oz pasta, 2-1/2 oz gailic
cream sauce, Garnish, 2 oz diced tomatoes, 1/4 oz shredded
parmesan, 2 sprigs fresh basil
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Roasted Garlic Stuffed Filet Mignon on a

Bed of Marinated Grilled Vegetables
Splendid Blendeds Café, Chef Craig Goldstein
Deslray Beach, FL

Ingredients for Grilled Marinated VVegetables:
1 ea eggplant sliced into large strips

1 ea zucchini sliced into large strips

1 ea red pepper sliced into large strips

1 ea yellow pepper sliced into large strips

1 ea Portobelle mushroom sliced inte large strips
1 cup eclive cil

1/4 cup balsamic Vinegar

1 sprig fresh oreganc

2 sprigs fresh thyme

4 ea garlic cloves — chopped

Salt & pepper to taste

Preparations
- Mix olive oil, vinegar, herbs, gatlic and salt and pepper together

- Place vegetables in stainless steel or glass bowl and toss vegetables
in olive oil mixture

- Let vegetables marinate between 15 minutes and 30 minutes

- Place a piece of aluminum foil on barbecue grill and let the foil get hot

- Place vegetables on hot foil in batches so the vegetables are on the
foil in one layer

- Grill vegetables turning them when they brown

- Remeve vegetables from grill once they are cooked

Ingredients for Roasted Garlic Stuffed Filet Mignon:

4 ea whele garlic with top sliced off

4 ea - 8 ounce filet mignon with pocket made in middle of filet
Kesher salt & pepper to taste

Olive oil for sautéing

Preparations . o
- Place whole garlic in oven proof pan, sprinkle with olive cil and salt

and pepper

- Cover pan with aluminum foil and bake in 350 degree oven until soft
{Approximately 2 hours)

- Garlic can be prepared 2 days a head

- Squeeze garlic out of skin and stuff one whole bulb of garlic inte
pocket of filet mignon

- Place olive oil in frying pan and let cil get hot

- Sprinkle filets with salt and pepper.

- Sear filets in hot il turning and browning each side of filet

- Place filet in 350 degree oven and cook to desired temperature

- Medium rare will be approximately 4 minutes on each side

Plate Presenialion:
- Place grilled vegetables in center of plate & place stuffed filet on top
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Local Florida Snapper with Sardinan
Cous Cous & Roasfed Garlic - Shrimp Broth

Timo Restaurant & Bar, Chef Tim Andricla
Sunny fsles, FL

Iingredients:

3 ea whole heads of garlic

2-3 tbl clive oil

1ea carrot

2 ea ribs of celery

1 ea whole enion

20 ea medium fresh shrimp, cleaned, reserve shealls
1 ea whole small dried red pepperoncino

2 ea whole bay leaves

1 cup white wine

4 cups chicken broth

2 cups fish broth

2 cups tomato puree

2 tbl whole butter

1-1/2 cups chicken stock

1 ea white enicn minced

2 tbl dried black currants {(soaked over night in Marsala wine)
2 tbl crushed teasted almends

4 tbl tomate concasse

1 tbl chopped parsley

4 ea snapper filets {red or yellowtail, approximately 6 oz ea)
Salt and pepper to taste

2-4 ounces clive oil

Preparations for the broth:
Preheat oven to 375% Wrap garlic in aluminum foil and place in oven.

Cook for approximately 15-25 minutes until the garlic is soft. Remove
from oven. Let cool. Split head of garlic in half cutting through the
center. With the tip of a knife, pop the roasted garlic from its shell and
reserve. In a large sauce pot add 2 ounces of olive oil. Add the carrot,
onion and celery. Sautee lightly for 3-4 minutes. Add the shrimp shells,
pepperoncino, and bay leaves. Then add the wine, fish and chicken
broth and tomato puree. Simmer for 1/1-1/2 hrs. Pass mixture through
a food mill grinding shells and vegetables together. Once passed, pour
broth through a fine mesh strainer to remove shells. Blend this iquid in
a blencer with one tablespoon of whele butter and the roasted qarlic.
Reserve hot.

For the cous cous:

In a separate sauce pet sauté minced onion over low heat for a minute
or two then add 1-1/2 cups chicken stock and bring to boil. Pour over
cous cous. Wisk in two tbl of whole bulter and cover tightly with saran
wrap for 6-8 minutes to steam. Remove plastic wrap and run the wisk
through it one more time to “fluff* the ¢ous cous. Add the currants and
toasted almonds into the cous cous, adjust the seasoning and keep in
a warm spot until ready to plate.
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For the dish:

Heat a large skillet over high heat. Season the fish filets with salt {and
nepper if desired). Add the olive oil and sear the fish on bath sides.
Lower the heat and cook the fish completely Remove the fish from the
pan, degrease, and then pour in 2 cups of the shrimp-garlic broth. Add
the whole fresh shrimp, parsley and tomato concasse. Simmer for a
moment then adjust seasonings. Divide the cous cous on four large
deep serving plates. Place each fish filet on top of the cous cous.
When the shrimp are just barely cooked through, remove them from
the pot and divide equally on all four plates. Ladle the shrimp broth
around the cous cous and serve immediately.
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Pernil Al Adobo

Cabana El Rey, Chef Roberio Aguifar
Defray Beach, FL

ingredients:
8-101h. Peork shoulder

Marinader

12 whole peeled cloves of garlic
1 oz Kosher salt

1 oz fresh crushed black pepper
1 oz dried oreganc

1 white onion

2 oz extra virgin olive oil

2 whole sweet pimientos

Preparations

Create small incisions about inch deep; insert whole cloves of garlic
randomly in pork. Mix all dry and wet ingredients in a blender to form a
paste, rub all of it onto pork, then bake in a preheated oven at 500
degrees far about 2-1/2 to 3 hrs.

Adobo sauce

4 dried pasilla chiles

4 dried ancho chiles

3 whole cloves

& whole fire roasted tomatoes
1 medium whole white onion
10 cloves of garlic

8 cups of water

Salt and pepper to taste

Preparations

In a large stockpot add water and all ingredients and bail for about 15
minutes. Once all is cooled off puree all to a smooth consistency. Let
sauce simmer on medium low heat and add carnstarch mixed with
water if needed to add thickness to sauce.

For sides you may accompany with tastones (fried green plantains)
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Garlic, Garlic, Garlic Pork Chop
Cugini Grifle, Chef Sean Culfinan
Delfray Beach, FL

A garilic brined pork chop stuffed & rubbed with roasted
garlic & served with roasted garfic potatoes & gariic
escarole.

Ingredients:

1 Pork Chop (thick for stuffing)
3 cups roasted garlic
1/2 cup raw garlic

1 oz chopped garlic

2 cups escarole

1/2 cup sugar

1/4 cup salt

4 oz whole black pepper
1 Lb potatoes

2 oz buttermilk

2 oz milk

Preparations for Pork:
- Boll 2 cups of water with 1/2 cup sugar, 1/ cup salt, 4 oz whole

black pepper & 1/2 cup raw garlic far 20 minutes

- Add ice & coal to room temperature

- Soak pork & refrigerate in brine over night

- Remove pork from brine, make a small slit in side of park chop &
stuff with 1 cup roasted garlic

- Grill pork to medium

- Place on pan and spread 1 cup of rcasted gardic on chop and place
in aven at 375 until garlic is golden brown

Preparations for Potaloes:
- Skin and bail potatoes

- Stain, mash & mix with butter, salt, pepper, milk & 1 cup of roésted
garlic

Preparations for Escarofe:

- Sauté garlic in oil until golden brown
- Add escarole, salt & pepper, toss

@@)W
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Desserts

Pumpkin Custard with Garlic

Kyoto Sushi & Sake Lounge, Chef Peter (Saran
Kannasute), Chef Roy (Pradit Maneeratanamongkok)
Deiray Beach, FL

Ingredients:

4 8ggs

1/4 cup sliced garlic & slice shallot
3/4 cup palm sugar

1 cup coconut milk

1/2 cup vegetable cil

3 Pandan leaves

2 pumpkins

Preparation ] ] ]
- Fry garlic & shallot in oil until fragrant & then leave cn a screen e drain

- Beat eggs, palm sugar & pandan leaves in mixing bow! until they melt
{about 10 mins.}

- Add coconut milk, stir in mixing bowt

- Pour the mixture into pumpkin & then bake about 45 mins. or until
ready to eat

- Put fried garlic & fried shallot over top

@@]W

Green Tea Lemongrass Mousse and

Garlic Essence with Anise and Garlic Biscolti
Dada Restaurant, Sous Chef Becky Fufton
Delray Beach, FL

Preparation Time
1-1/2 hour

Ingredients for Biscotti:

1-1/4 tsp baking powder

1/3 tsp salt

4 cups AP Flour

1 cup white sugar

1-1/4 stick unsalted butter, melted
31g. whele eggs

1 thl vanilla extract
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2 tbl anise seed

1 eye drop of anisette extract {natural food store)
1 cup roasted garlic, pureed

1 cup almond pieces, toasted

1 lg. egg white, beaten for egg white wash

Ingredients for Green Tea Lemongrass Mousse:
1 cup lemon liuor {lemon vodka, rum, efc)
1-1/2 cup lemon juice

1 stick lemon grass

1 cup white sugar

6 |g. egg yolks

2 |g. whole eggs

1-1/2 tbl grated lemon peel

1/2 cup sweet green tea powder {Asian market)
4 cloves of roasted garlic, pureed

1-1/2 cups chilled heavy cream

Gamish

14 fresh blackberries
14 fresh raspberries
4 mint sprigs

Preparation for Biscotti
- Preheat oven 350

- Sift baking powder, salt and flour, set aside

- In a bowl, mix tagether melted butter, sugar, 3 eggs, vanilla extract,
and anise seed {by hand}

- Add flour mixture, anisette, garlic, and almends {do not over mix)

- Divide dough in two, shape inte logs 12 inches long. {Additional flour
may be used on hands and table)

- Place on parchment lined baking sheet, and use pan spray

- Egg wash the logs and bake for 30-35 minutes, let cool and
refrigerate 1 hour

- Cutthe logs to desired thickness, and place on a parchment lined
baking sheet, and bake additional 8-10 minutes per side or until crisp,
and cool

Preparations for Mousse:
- In a sauce pan, heat up leman liguor, {burn off alcehol} add lemon

juice, lemen grass, and put on a low simmer for 10 minutes.

- Let steep for 1/2 hour, cool and remove lemon grass

- In a bowl, whisk sugar, lemon reduction, egg yolks, whaole eggs,
sugar, grated lemon peel

- In a pot, add water about 4 inches, and simmer. Place bowl over
simmering water and whisk lemon egg mixture until it thickens and
thermometer registers 160 F. {do not allow bowl to touch water)

- Strain into bowl, chill and divide in half
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- Mix together half of lemon mixture, ¥2 cup green tea powder,and
roasted garlic

- In a separate bowl whip the cream until medium high peaks

- Fold whipped cream inte green tea lemon base by thirds

~ Refrigerate, and set mousse aside

- In a 10 oz. martini glass, place fresh berries on the bottom, lemon
mixture, mousse, and repeat ta fill the glass

- Garnish on tep with more fresh berrigs, and mint sprigs.

- Serve with 2-3 biscotti
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Garlic Chocolate Pecan Pie
Old Calypso, Chef Cathy Cox
Delray Beach, FL

Ingredients:

1/2 cup brown sugar, packed

1/2 cup light corn syrup

3 tbl butter, whole salted

1 cup pecans, pieces

1 ea 8 inch pie crust, unbaked

1/2 cup garlic chocolate, see recipe

Preparation

- Pinch edges o pie shells to make look pretty and homemade
- In a mixing bowl combine brown sugar, comn syrup and butter, Mix well.

- Add eggs 1 at a time mixing untill incorpeorated

- Place pecans in pie shells

- Ladle mixture inte each pie shells and bake at 325 degrees for 20-25
min 1ill golden brown

- Let cocl and ladle garlic chacolate mixture on pie and spread evenly

GARLIC CHOCOLATE

Ingredients:

1/2 |b chocolate

1 cup heavy cream

20 cloves garlic, crushed

Preparation: i ]
- In a sauce pan cambine heavy cream and garlic

- Bring to a boil, reduce heat & simmet 10 minutes
- Strain and pour aver the chocolate
- Stir until chacelate is smacth

~oD
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Roasted Garlic Covered in Chocolate

Bru's Room Sports Grill, Chef Heather Knowles
Delray Beach, FL

Methaod: cooking
Prep Time: 10 min

Ingredients:

Dipping chocolate {as needed})
28 pieces of roasted garlic

1/2 oz chocolate sauce

1/4 oz raspherry sauce

1/4 oz white chocolate sauce
Drizzle of champagne sauce
Garnish with 3 mint leaves
{Champagne Sauce}

2 Thsp powder sugar

1 Thsp champagne

{Combine all & mix well until smooth)

Preparations

- Roast the garlic in a 350 degree over for 10 minutes or until soft. (Set
aside to cool)

- Melt the dipping chocolate in the microwave for 35 sec.

- Place the garlic into the chocolate, coat well

- Chill until ready

Plate Presentation:

~On a small plate in a round circular motion place the chocolate
leaving space between

- Add raspberry sauce leaving a 1/2 inch space

- Add white chocolate leaving the center of the plate without any sauce

- Take a toothpick and work from the dark chocolate to the white
checolate in a back and forth motion all the way around to complete
a whole circle

- Place 3 chocolate covered garlic in the center of the plate drop of
white chocolate on top of 3 pieces of garlic, then add 3 more pieces
of garlic, and ancther drop of white chocolate

- Place 2 piece of garlic on top, making a pyramid effect

- Drizzle the champagne sauce over the top

- Garmnish with 3 mint leaves

~oelD

Triple Chocolate Garlic Mousse in

Caramelized Garlic Florentine Cup
Sweet Art by Lucilla’s
Pastry Chef Katarzyna (Kazia) Bigluch, Delray Beach, FL

Prep Time: 3 hours

Ingredients for Triple Chocolate Garlic Mousse:
1.5 bulbs fresh garlic, smashed and cleaned

1 pt & oz heavy cream

16 oz Half and Half

5.5 0z egg yolks

3 oz sugar

4 oz powdered gelatin

2.75 oz finely chopped dark chocolate

2.75 oz finely chopped white chocolate

2.75 oz finely chopped milk chocolate

Preparations

- First bloom the gelatin in water in 5 times its weight in cold water, set
aside for at least 10 minutes

- In a medium pot add half and half, garlic and half the sugar {Bring to
just to a bail)

- While waiting for the dairy to beil, in separate mixing bowl add the
yolks and remaining sugar, whip till light in color

- In 3 separate containers weigh out your chocolates

- After dairy mix has come to just a boil, temper it with the yolk mix

- Return to stove on medium heat and bring to nappe, no more tan 185
degrees {to coat the back of a spoon), be sure not to curdle the mix

- Then add the bloomed gelatin, stir with a whisk to ensure proper
dissolving

- Strain the liquid to remove the garlic and any lumps

- Then portion equally into the 3 separate chocolate containers and stir
to incorporate with the chocolate

- Allow to cool in an ice bath

-When chocolates are cooled whip the cream to medium peak and
divide evenly into containers and fold in

- Place in fridge to set

Ingredients for Caramelized Garlic Flaorentine Basket:
6 oz butter

2 oz roasted garlic

10 oz sugar

3 oz honey

3 oz heavy cream

2 oz ground almonds

2 oz bread flour

12 oz sliced almonds toasted lightly

6 crumbled balls of foil
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Preparations

- Combine the butter, sugar, honey and cream in heavy sauce pan

- Bring to a strong boil, stirring constantly

- Cook, stirring till the mixture reaches 240 degrees

- Mix together remaining ingredients and add to the sugar mixture

- Mix well. While mixture is still hot, drop 1/2 0z mounds on baking
sheet lined with parchment. Allow 2 in. between cookies.

- Flatten with fork. Bake at 375 till browned, remove from oven. Place
over foil balls to form cup.

- Let cool

- Take chocolate gadic mousses from fridge and with ice cream scoop
measure 3 small balls to fit in Florentine cup

- Decorate with one raspberry and mint leaf
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