RoseMARY GarLic OLive O1L

THIS EASY TO MAKE SEASONED OIL CAN BE USED IN A VARIETY OF RECIPES, SUCH AS FOC/\(JCI/\“ DRIZZLED ON SALADS,
BRUSHED ONTO ROASTED PO'I‘/\T()ES, ETC. THE ROASTED GARLIC SHOULD BE REFRIGERATED AND USED WITHIN 3 DAYS BUT
THE OIL CAN BE KEPT AT ROOM TEMPERATURE IN A CONTAINER FOR UP TO A WEEK.

NOTE: THiS OIL CAN BE MADE WITH ANY VARIETY OF FRESH HERBS, INDIVIDUALLY OR IN VARIOUS COMBINATIONS. HEerss
THAT WORK WELL ARE — T IYME, S/\GE, AND ROSEMARY.

1 cup Olive Oil
5 large cloves Garlic, whole with skins on
3 small sprigs Rosemary*

* If you need to wash the rosemary, be sure it is well dried before adding it to the hot oil because any water
remaining on the leaves and stems will cause the oil to pop and splatter out of the pan.

©3 Remove the leaves from two of the sprigs of Rosemary, reserving the hard stems separate from the leaves.
Chop the leaves and set aside.

©3 Heat olive oil in a stainless steel, heavy weight saucepan on medium to medium high heat. The oil should be
hot but not smoking. Lower the heat to medium and carefully put the garlic, rosemary stems, and the whole
rosemary sprig into the hot oil. Let the garlic and rosemary sizzle in the oil until garlic begins to turn a deep
golden brown, about 3-5 minutes. Remove the pan from the heat.

3 Using a slotted spoon or tongs, remove garlic, rosemary stems and whole rosemary sprig. The rosemary
stems can be discarded but set aside the garlic and rosemary sprig. While the oil is still hot, add chopped
rosemary. The oil should still be hot enough to make the rosemary sizzle. Let the oil cool in the pan. Store oil
in a glass bottle or jar to be used later.

©3 When the garlic is cool enough to handle, remove and discard the garlic skins. The roasted garlic meats can
be stored in a container in the refrigerator for up to three days and used for another recipe - i.e. spread on
bread, topped on Focaccia, mashed and used in a marinade or sauce, etc.

©3 The whole sprig of rosemary will be “crispy” when touched so the leaves will fall off the stem easily. They are
actually very tasty nibbled on as is but they can be sprinkled on a dish as a finishing touch to add extra flavor.
If you would like to keep these crispy, be sure to store them in an airtight container, away from moisture.
They can be stored at room temperature for up to a week.

Recipe from Hestina’s Kardia Blog — www.hestinaskardia.com



