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Garlic Priestess 

Braised Beef Brisket with  

Garlic & Red Wine 
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Ingredients: 

1 package of Garli Gasm Smoked Black Tea & Garlic Rub 

1 (3 pound) beef brisket 

1 Tbs. Garlic Festival Garlic Olive Oil 

1 White Onion 

1 Can of beef broth (14.5 oz.) 

1 Can of tomato sauce (8 oz.) 

1/2—1 Cup of red wine 

Directions: 

Preheat oven to 350 degrees F 

Rub the Smoked Black tea all over both sides of the brisket. 

Heat Olive oil in roasting pan over medium heat. 

Place brisket in the hot oil and brown on both sides; 3 to 4 minutes per 

side.  

Remove brisket from pan and set aside. 

Place the onion slices into the hot roasting pan and stir until   onion is 

slightly softened, about 2 minutes.  

Stir in beef broth, tomato sauce, and wine. 

Place the brisket back into the roasting pan and cover pan with foil. 

Roast the brisket in the preheated oven for 1 hour; remove foil and baste 

brisket with pan juices. Place foil back over roasting pan and roast brisket 

until very tender and pan sauce has thickened, 1 1/2 to 2 more hours. I 

have also prepared this in the crockpot after browning.  
 

Melt in Your Mouth Baby Back Ribs 
3 Slabs baby back Ribs 

1/2 Cup Garlic Festival Fire Roasted Garlic Oil 

Garli Gasm Smoked Black Tea & Garlic Rub (you can use any other Gasm 

rub if you desire). 

Directions: 

Using pliers, pull off the tough membrane on the back of the ribs. 

Rub all over with the olive oil and liberally sprinkle rub. 

Cover and let marinate several hours overnight. 

Heat grill to 225 and grill 2 to 2 1/2; bone side down for first 1 to 1 1/2 

hour. You may bake for approx. 2 1/2 hrs. and finish on grill last 1/2 hr.  

Serve to rave reviews!! 



Mustard & 

Herb Crusted 

Rack of Lamb 

Ingredients: 

1/2 cups fine fresh bread crumbs 

3/4 cup Garli-Gasm Green Tea, Citrus & Garlic Rub 

3 1/2 tbsp. Garlic Festival Fire Roasted Garlic Olive Oil 

3 Frenched racks of lamb (8 ribs and 1 1/2 lb. each rack) trimmed 

of all but a thin layer of fat, then brought to room temperature 

2 tbsp. Garlic Festival Sweet & Spicy Mustard 
 

Directions: 

Stir together bread crumbs and rub in a bowl, then drizzle with 2 

1/2 tablespoons oil and toss until combined well. 

Put the oven rack in the middle position and preheat to 400    

degrees Fahrenheit. Season lamb with salt and pepper. Heat  

remaining tablespoon oil in a large heavy skillet over moderately 

high heat, then brown lamb 1 rack at a time, turning once, about 

4 minutes per rack. 

Transfer to a roasted pan, arranging fatty sides up. Spread fatty 

sides of each rack with 2 teaspoons mustard. 

Divide bread crumb mixture into 3 portions and pat each portion 

over mustard coating on each rack, gently pressing to adhere. 

Roast lamb until internal temperature reaches 130 degrees  

Fahrenheit (for medium rare), 20 to 25 minutes and transfer to a 

cutting board. Let lamb racks stand 10 minutes, then cut into 

chops. I like to serve with a couscous salad and a nice glass        

of cabernet! 
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Slow Cooker Chicken 
with Green Tea  
Citrus & Garlic Rub 

Ingredients: 
 

3 to 4 pounds of bone-in chicken pieces (drumsticks, breasts, 

thighs) 

3-4 tbs. Garli-Gasm Green Tea Citrus Garlic Rub 

1 tablespoon Garlic Festival Fire Roasted Garlic Olive Oil 

1 medium sweet onion, sliced 

Several sprigs fresh thyme (optional) 

1-2 cups dry white wine (Sauvignon Blanc is good) 

1/3 cup all-purpose flour 
 

Directions: 
 

Season the chicken with 1/2 the rub. In a large skillet, heat 

oil over  

medium high heat. Cook the chicken, skin side down, until 

the skin turns golden brown (about 4 minutes). 

Combine the onion and thyme in a 5-6 quart slow cooker and 

season with salt and pepper. Top with chicken, skin side up. 

In a small bowl, whisk  

together wine, flour and remainder of the rub until smooth 

and pour it over the chicken in the slow cooker.  

Cover and cook until the chicken is tender, 3 1/2 hours on 

high or 7 hours on low. Serve chicken topped with sauce. 

Serve over rice, pasta or  

polenta. 
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Ingredients: 

 

6 bell peppers of various colors; sliced medium 

1 large onion, sliced medium 

5-6 garlic cloves, minced 

Garli-Gasm Smoked Black Tea & Garlic Rub 

Garlic Festival Fire Roasted Garlic Olive Oil, approx. 1/4 cup 

1 top sirloin or tri tip, seasoned generously with Black Tea Rub 

& grill or broiled to desired doneness 

6 sourdough rolls or your choice 

Garlic Festival fabulous garlic butter (see recipe) 

Garlic Butter: cream together 1/4 lb. of butter, 1/2 tsp of minced 

garlic & 1 tbs. Garli Garni 
 

Directions:   

 

Peppers: In a medium skillet over med. High heat sauté peppers 

& onions until almost tender. Sprinkle to taste with Garli Garni, 

minced garlic & continue cooking for another minute.          

Meanwhile, spread garlic butter on rolls and toast under broiler. 

Slice steak thinly, letting it rest in it’s juices and then pile on 

roll, top with pepper, onions & other half of roll & serve to rave 

reviews. (for spicy version, substitute our Sriracha Garlic Tea 

Rub). 

Receive a one time offer of 20% all products on our website:  

Use Promo Code: RECIPE 10 


