Roasted Garlic

400° oven... Peel away the outer layers of the garlic bulb skin, leaving the skins of the individual
cloves intact. Using a knife, cut off 1/4 to a 1/2 inch of the top of cloves, smother in olive oil,
bake until the cloves feel soft (30-35 minutes). Eat as is or mash with a fork and use for cooking.
Can be spread over warm French bread, mixed with sour cream for a topping for baked
potatoes, or mixed in with Parmesan and pasta.



