GARLIC FESTIVAL FOODS

Baked Garlic

Ingredients

Garlic Festival Foods
Garlic Braid

Garlic Festival Foods
Olive Oil

Dried thyme
and / or oregano

Directions

Preheat oven to 350° F

Peel loose skin off of garlic bulbs. Slice top of each head
(pointy head) so that the flesh is exposed. Arrange in a baking
dish or garlic baker and drizzle with oil. Sprinkle with herbs
Cover with foil or baker lid and bake for about 45 minutes until
the garlic is soft & golden. Cool before serving.

Squeeze soft garlic out of skins and spread oh meat or
French bread.

Serve with remaining Garlic Festival Olive Oil.

T he Flavors that made Gilroy Famous

| wwwwwigarlicfestival.com [



https://www.garlicfestival.com/freshcaliforniagarlicbraidmedium
https://www.garlicfestival.com/freshcaliforniagarlicbraidmedium
https://www.garlicfestival.com/garlicfestivalfoodsgarlicoliveoil
https://www.garlicfestival.com/garlicfestivalfoodsgarlicoliveoil

