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� 2 cloves of peeled black garlic 

� 1 x 185g tin of sliced black olives 

� 1 small tin of anchovies (drained) 

� 1 teaspoon of capers 

� Juice of a small lemon 

� 3 tablespoons of olive oil 

� black pepper 

� fresh basil leaves 
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Place the ingredients (with the exception of the olive oil) into a blender. 

Blend in the olive oil to the consistency of your choice. Season with black pepper (no salt if using 
anchovies). Scatter with fresh basil leaves. 

Spread onto slices of warm ciabatta bread. 

Can also be served as a dip with crudités. 
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� 50g butter 

� 900g onions, finely sliced 

� 1 tablespoon of sugar 

� 3 sprigs of fresh thyme 

� 200 ml cider 

� 3 cloves of black garlic – finely sliced 

� 1 tablespoon of Worcestershire sauce 

� 1 litre of chicken or vegetable stock 

� Salt and black pepper 
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Melt the butter in a large pan. Add the finely sliced onions, sugar and the leaves from 3 sprigs 
of fresh thyme. 

Cook uncovered over a low heat, stirring every so often. This can take up to 40 minutes, until 
the onions are soft and caramel in colour. 

Add the finely sliced black garlic and stir in, season with salt and black pepper. 

Pour the cider into the pan and simmer until reduced by half. 

Stir in the stock and the Worcestershire sauce. 

Cook for a further 20 minutes until the onions are soft and tender. 

Season to taste. 

Ladle into soup bowls and scatter a few croutons and a handful of Gruyere cheese over the top.  

Serves 4 

 

  



 

 

 
8 

 

� 3 tablespoons of olive oil 

� 1 carrot very finely diced 

� 1 onion very finely chopped 

� 1 stick of celery very finely chopped 

� 1 400g can of chopped tomatoes 

� 3 cloves of peeled black garlic 

� 1 tablespoon of tomato puree 

� 1 – 2 teaspoons of caster sugar (to taste) 

� 1 teaspoon of dried oregano 

� Salt and black pepper 
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Pour the olive oil into a large pan. Heat until hot. Add the carrot, onion and celery and sweat 
until soft but not coloured. 

Crush the black garlic cloves and add to the vegetables. 

Pour in the chopped tomatoes. 

Add the tomato puree and oregano. Season with salt and black pepper. 

Simmer for 45 minutes to an hour on a very low heat. If the sauce is too thick add a little hot 
vegetable stock. 

Check for seasoning and then add sugar to taste. 
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� 3 tablespoons butter, divided 

� 16 extra-large dry-packed scallops, patted very dry (about 680 grams) 

� Salt and freshly ground black pepper 

� 3 cloves black garlic, thinly sliced 

� 1-2 teaspoons finely minced jalepeno pepper 

� ¼ cup white wine 

� 2 teaspoons good balsamic vinegar 

� 2 tablespoons chopped fresh parsley 
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Heat a large frying pan with just 2 tablespoons of the butter over high heat. 

Season the scallops with salt and pepper, and when the butter is bubbling, gently lay the 
scallops in the pan, not touching. Sear the scallops and cook for 4 minutes, turning once. They 
should have a lovely golden brown color on both sides. 

Transfer to a platter. 

To the same hot pan on high heat, add the remaining 1 tablespoon of butter. 

Add the garlic slices and the jalepeno pepper and fry until fragrant, about 30 seconds. Pour in 
the white wine and the balsamic vinegar into the pan. 

Let simmer for 1 minute, season with salt and pepper and add the fresh parsley. 

Pour over scallops. 

Serves 4 
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For the salad 

� 3 peeled black garlic cloves – finely sliced into little slivers 

� 100g egg noodles 

� 1 medium carrot – cut into small batons 

� Half a cucumber – cut into small batons 

� 2 spring onions – finely sliced on the diagonal 
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� 50g baby corn – cut lengthways and in half again 

� 50g snow peas 

� 2 tablespoons of fresh coriander – chopped 

� 1 tablespoon of toasted sesame seeds 

 

For the dressing 

� 1 tablespoon of mild oil 

� 2 tablespoons of toasted sesame oil 

� 4 teaspoons of dark soy sauce 

� 2 teaspoons of freshly grated ginger 

� Salt and freshly ground black pepper 

� A few slivers of mild fresh red chilli (optional) 

 

Cook the egg noodles and rinse under cold water. Drain thoroughly 

Plunge the mange tout and the baby corn into a pan of boiling water. Boil for 1 –2 minutes. 
Drain and rinse under cold water. Put all the salad ingredients (with the exception of the 
sesame seeds) into a large salad bowl. 

Distribute the little slivers of black garlic evenly through the salad. 

Whisk together all the dressing ingredients. Pour the dressing on to the salad and toss gently to 
ensure that the dressing is coating all the vegetables. Season to taste. 

Sprinkle with the toasted sesame seeds just before serving 
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� 250g portions of linguine 

� 8 cloves of peeled black garlic – sliced 

� 50ml of extra virgin garlic oil 

� A handful of chopped fresh herbs – chives, parsley and basil 

� Freshly grated Parmesan cheese. 

� Salt and freshly ground black pepper 

� A few slivers of fresh mild red chilli (optional) 
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Cook the linguine according to the instructions on the packet. Once cooked drain thoroughly. 
Set aside. Heat the garlic oil in the same pan. Add the black garlic, herbs and chilli (if using). Stir. 
Quickly stir in the linguine. Season with salt and freshly ground black pepper. Sprinkle with 
Parmesan cheese. 

Garnish with a few whole fresh basil leaves. 

Serves two 
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� 6 large cup mushrooms 

� 1 large sweet red pepper – finely chopped 

� 1 onion – finely chopped 

� 6 cloves of peeled black garlic – finely sliced (one for each mushroom) 

� 75g butter 

� 75g breadcrumbs 

� 4 tablespoons of freshly chopped parsley 

� 2 tablespoons of lemon juice 

� 1 egg, beaten 

� 45g cheddar cheese – grated 
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� 15g freshly grated parmesan cheese 

� 6 tablespoons of chicken or vegetable stock 

� Salt and freshly ground black pepper 

� Olive oil for drizzling 

 

Heat the oven to 180°C/350°F/Gas Mark 4. 

Wipe the mushrooms clean. Carefully take out the stalks but keep the mushroom cups whole. 
Place the mushrooms in a large baking dish. 

Chop the stalks, sweet red pepper and onion. 

Heat the butter in a frying pan and gently fry the onion mixture. 

Remove from the heat. Stir in the breadcrumbs, parsley and lemon juice. Season to taste. Stir in 
the beaten egg. 

Spoon the mixture into the mushroom cups. Tuck one finely sliced peeled black garlic clove into 
each mushroom cup. 

Sprinkle over the grated cheddar and parmesan. 

Pour the stock around them and drizzle the tops with olive oil. Season again with a little salt and 
freshly ground black pepper. 

Bake in the oven for 20 to 25 minutes until the mushrooms are tender and the tops golden 
brown. 

 

  



 

 

 
18 

 

� 1 – 1.3 litres of vegetable stock 

� 125g butter 

� 4 tablespoons of olive oil 

� 1 onion – very finely chopped 

� 4 peeled cloves of black garlic – finely sliced. 

� 400g risotto rice (Arborio or Carnoli) 

� 1 small glass of white wine 

� 225g fresh mushrooms – sliced 

� 25g Parmesan cheese – freshly grated 

� 50g mascarpone cheese 
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� Freshly chopped parsley – optional 

� Salt and black pepper 

 

In a large pan heat the stock until it reaches simmering point. 

Prepare the mushroom base. Melt 50g of butter in a frying pan with 2 tablespoons of olive oil. 
Add the mushrooms and some salt and pepper. Heat slowly until the mushrooms are cooked. 

Heat 50 g butter and 2 tablespoons of olive oil in a large pan. Add the finely chopped onion and 
sweat until soft and translucent. Now add the black garlic. Mix the black garlic into the onion 
mixture. 

Now add the rice and stir until well coated. Pour in the glass of white wine. Allow it to reduce 
until there is no liquid in the pan. Stir continuously. 

Add a ladleful of vegetable stock, stirring continuously. As soon as the liquid is absorbed add 
another ladleful of stock and continue this until the rice is cooked. Stir continuously. 

The rice should be slightly ‘al dente’ but soft and loose. When you are happy with the 
consistency, stir in the mushroom mixture and the pan juices. 

Stir in the parmesan cheese, 25g of butter and 30 – 50g of mascarpone cheese 

Season to taste with salt and black pepper 

Serving suggestion – Stir in some freshly chopped parsley and drizzle with a little truffle oil. 
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� 2 pork tenderloin fillets 

� 25g butter and 1 tablespoon of olive oil for frying 

� 150 ml chicken stock 

� 150 ml sweet cider 

� 50 ml double cream 
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� 25g butter 

� 25g plain flour 

� 1 clove of peeled black garlic – finely chopped 

� 2 dessertspoons of apple sauce 

� Pinch of dried sage 

� Salt and freshly ground black pepper 

 

Melt the butter in a pan. Add the flour and stir to make a roux. 

Gradually add the chicken stock and the cider – a little at a time. Stir continuously until 
thickened. Stir in the applesauce and the dried sage. 

Cut the pork tenderloin into rounds, about a 2cm thick. 

Melt the butter and the oil together in a large frying pan. 

Fry the tenderloin rounds on each side until cooked. This should take about 3 minutes each 
side. Season with salt and freshly ground black pepper. 

Take the frying pan off the heat. 

Meanwhile add the double cream to the gravy. Warm through and season to taste with salt and 
black pepper. 

Serve a few tenderloins on each plate. Drizzle on the apple gravy. 

Serve with Black Garlic potatoes and some fresh green vegetables 

Serves 4 people 
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� 500g new potatoes 

� 1 teaspoon of salt 

� 1 teaspoon of freshly ground black pepper 

� 1 teaspoon of paprika 

� 2 tablespoons olive oil 

� 2 – 3 cloves of peeled black garlic – very finely chopped 

 

Mix all the ingredients together ensuring that the potatoes are evenly coated with the oil, 
seasonings and black garlic. 

Roast in the oven 180°C for 30 minutes or until tender. 
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� 4 ripe nectarines – washed 

� 2 cloves of peeled black garlic very finely chopped 

� 100 ml dry sherry 

� 100 ml almond liqueur e.g. Amaretto 

� Half a teaspoon of vanilla extract (to taste) 
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Halve the nectarines and remove the stones. 

Put the rest of the ingredients in a pan. Heat until simmering 

Add the nectarine halves. Poach for 8 minutes or until tender. 

Remove the nectarines and place in a glass serving bowl 

Reduce the juices in the pan until a syrupy consistency is reached. 

Pour the juices over the nectarines. 

Chill until ready to serve. 

Serve with some vanilla ice cream or a spoon full of mascarpone. 

Sprinkle with crushed Amaretti biscuits. 

Serves 4 
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� 1 banana – skin on 

� 1 Flake chocolate bar 

� 1 peeled clove of black garlic – very finely chopped 

� 2 teaspoons of runny honey 

� 1 teaspoon of brown sugar 

� 2 tablespoons of brandy or dark rum 

� Vanilla ice cream for serving 

� Kitchen foil 
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Pre-heat the oven to 180C, 350°F, Gas Mark 4 

Mix together the Flake bar, finely chopped black garlic, honey and sugar. 

Place the banana on a piece of foil. 

Make a slit along the top of the banana through the skin and half way through the flesh. Stuff 
the mixture inside the slit. 

Pour over the brandy or rum. 

Make a parcel with the foil and place in a baking dish. 

Bake for 20 minutes. 

Remove banana from the foil. Serve hot with vanilla ice cream 

Serves 1 
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250g small queen scallops (these are sold in the fish counter in supermarkets) 

50g chorizo sausage – finely diced 

5 cloves of peeled black garlic – very finely sliced 

Juice of half a lemon 

1 tablespoon of freshly chopped parsley 

1 tablespoon of freshly snipped chives 

1 tablespoon of sherry 

Lemon wedges for serving 
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Pat the scallops dry with a kitchen towel. 

Heat a large frying pan (no oil) and fry the chorizo sausage for 1 –2 minutes. 

Add the scallops, sliced black garlic and stir-fry for about 4 minutes or until the scallops are 
cooked. 

Sprinkle the parsley and chives into the frying pan. 

Add the lemon juice and the sherry. 

Turn up the heat for one minute. 

Serve immediately with a slice of lemon to squeeze over the top. 
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� 2-3 cloves black garlic 

� 3 cloves regular garlic 

� 1/4 white onion 

� 2 tbsp. olive oil 

� 1 tsp black truffle oil 

� 1/2 tsp balsamic vinegar 

� 1/4-1/2 cup water 

� 3-4 cups kale or other dark greens 

� Salt, red and black pepper to taste 
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In a medium saucepan, heat regular garlic and onions in olive oil.  

After about a minute add black garlic and season with the salt, red and black pepper.  

When regular garlic and onions are translucent, add kale, truffle oil, balsamic and water.  

Cover for a few minutes to steam.  

Once the kale has wilted, toss it carefully to evenly distribute seasoning.  

Allow the kale to steam until most of the liquid has evaporated.  
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� 2 beef fillet steaks 

� Oil and butter for frying 

� Salt and freshly ground black pepper 

 

For the Black Garlic Mushroom Duxelle 

� 1 tablespoon of Olive Oil 

� 25g butter 

� 250g mushrooms – finely chopped 

� 8 small shallots – finely chopped 
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� 100ml red wine 

� 1 teaspoon of fresh thyme 

� 3 cloves of peeled black garlic – finely chopped 

� Salt and freshly ground black pepper 

 

For the Black Garlic Port Wine Sauce 

� 100ml red wine 

� 100ml port 

� 100ml double cream 

� 2 small shallots – finely chopped 

� 2 cloves peeled black garlic – finely chopped 

� Salt and freshly ground black pepper 

 

For the Black Garlic Croute 

� 2 slices of white bread cut into circles – the same size as the fillet steak 

� 1 tablespoon of olive oil 

� 1 clove of peeled black garlic 

 

To make the Black Garlic Port Wine Sauce 

Place the port and the red wine into a saucepan. 

Add the shallots and the black garlic. 

Reduce the sauce by three quarters. 

Set aside 
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To make the Black Garlic Mushroom Duxelle 

Heat the oil and butter in a large frying pan. 

Gently fry the shallots until tender. 

Add the mushrooms and the black garlic. 

Fry gently for a few minutes. 

Add the fresh thyme. 

Add the red wine. 

Cook until there is no liquid left. 

Season with salt and freshly ground black pepper to taste. 

Set aside until ready to serve. 

 

When ready to assemble 

Gently re-heat the Mushroom mixture. 

Gently heat the sauce and add the double cream. Heat through. 

Season with salt and freshly ground pepper to taste. 

Fry the bread in a little oil. 

Once crispy rub over a clove of black garlic. 

Keep warm. 

Fry the fillet steaks to your liking. 

Season to your liking. 
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700g chicken breast – skin removed and cut into cubes 

 

For the marinade 

� 3 small shallots – peeled 

� 1 clove of peeled black garlic 

� Half a teaspoon of lemon grass 

� 1 tablespoon of ground coriander 

� 1 teaspoon of ground cumin 

� 1 teaspoon of turmeric 
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� 2 teaspoons of brown sugar 

� 2 tablespoons of vegetable oil 

� 2 tablespoons of smooth peanut butter 

 

For the sauce 

� 3 tablespoons of dark soy sauce 

� 3 tablespoons of brown sugar 

� 6 cloves of peeled black garlic 

� 1 teaspoon of lemon juice 

� Half a teaspoon of lemongrass 

� 3 tablespoons of smooth peanut butter 

� 4 spring onions 

� 200 ml creamed coconut milk/cream (ready made) 

� Salt 

 

For the marinade  

Place all the ingredients (with the exception of the chicken) into a blender. Add the marinade to 
the chicken, cover and refrigerate over night in a non-metallic bowl. 

To make the Black Garlic Saté Sauce 

Place all the ingredients into a blender. Blend together. Put the sauce into a saucepan and heat 
gently. (If the sauce thickens too much just add a little more coconut milk). Adjust seasoning 
according to taste. 

To assemble 

Thread the cubes of chicken onto skewers. Cook them on the grill or barbecue them. Check the 
chicken is cooked thoroughly. Serve with the warm Black Garlic Saté Sauce. 
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1 tub of cream cheese 

1 small pot of soured cream 

Half to one tablespoon of creamed horseradish (according to taste) 

2 cloves of peeled black garlic – chopped 

3 tablespoons of fresh chives – snipped 

Salt and black pepper 
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Place all the ingredients with the exception of the creamed horseradish and snipped chives, 
into a food processor. 

Process until smooth. 

Season to taste with salt and black pepper. 

Add the creamed horseradish according to taste. 

Stir in the snipped chives. 
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� Olive oil, up to 2 cups (see cook’s note, below), divided 

� 2 pounds boneless chicken breast, sliced 

� 1 cup kalamata olives 

� 4 tablespoons chopped shallots 

� 2 tablespoons sliced black garlic 

� 4 cups heirloom tomatoes, chopped 

� Olive oil, up to 2 cups (see note) 

� 1 bunch basil, chopped 

� 2 tablespoons Parmesan cheese 

� Salt and pepper to taste 

� 1 1/2 pounds fresh linguine 



 

 

 
39 

Bring large pot of water to boil. 

In large sauté pan over medium-high heat, heat 1/2-1 cup olive oil. Add shallots and black garlic 
and sauté about 3 minutes. Add sliced chicken and cook 6-8 minutes, until chicken reaches 
internal temperature of 165 degrees. 

Add more olive oil to pan so there will be enough to coat the pasta. (You may want to add as 
much as 1 cup more, or to your own taste.) Heat. Add olives and tomatoes and sauté 2 minutes 
longer. 

Add fresh pasta to boiling water and cook 4 minutes. Drain pasta and add to sauté pan. Season 
with salt and pepper. Add basil and toss lightly. Divide evenly into 6 pasta bowls. Top with grated 
cheese and serve. 

Yield: 6 servings 
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� 1/2 cup seasoned rice wine vinegar 

� 1/4 cup olive oil 

� 4 cloves black garlic, minced 

� 2 teaspoons Dijon-style mustard 

� 1/8 teaspoon sugar 

� Pinch of black pepper 

� 2 tablespoons Italian flat leaf parsley, chopped 
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In medium bowl (or food processor), place all ingredients except olive oil and whisk together (or 
pulse in processor). Slowly whisk in (or process) olive oil, pouring into bowl or food processor in 
a slow, steady stream. 

Store vinaigrette in container with a lid. Refrigerated, it should last up to 10 days. 
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� 1 (3- to 4-pound) chicken 

� 3/4 stick unsalted butter, very soft 

� 1 1/2 ounces black garlic cloves, peeled and diced 

� 1 teaspoon sea salt 

� 1/4 teaspoon pepper 

� 10 baby or 6 large leeks, split and washed 
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Preheat oven to 400 degrees. 

Dry chicken and place on a cutting board. Mix well the butter, salt and pepper in bowl. Add diced 
black garlic to butter, mix again. Place butter mixture in disposable pastry bag. 

Separate chicken skin from meat on breast and legs and squeeze butter in between meat and 
skin of chicken. Using your hands, squish butter so there is an even layer under the skin. Truss 
chicken with twine. Season outside of bird with salt and pepper. 

Spread a bed of leeks in roasting pan. Place chicken on leeks. Roast until chicken reaches 165 
degrees in thickest part of thigh, basting often with butter that drips into cavity of bird. 

Yield: 3-4 servings 
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� Handful spinach leaves 

� Butter 

� 1 clove black garlic 

� Large egg 

� 2 tsp double cream 
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Butter an ovenproof ramakin dish. 

Cook the spinach in a little butter with a garlic clove and a little seasoning. 

Arrange the cooked spinach in the bottom of the ramakin, top with an egg, season, and pour over 
the cream. top with a little grated parmesan. 

Bake in the oven for about 7 minutes unitl the white is set but the yolk is still runny. 

Serve with Black Garlic Bread. 
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� 1 tablespoon lard or grapeseed oil 

� 1 white onion, cut into half-moons 1/4-in. thick 

� 2 green bell peppers, stemmed, seeded, and cut into 1/2-in. dice 

� 1 serrano chile, stemmed, halved lengthwise, and cut into thin half-moons 

� 6 cups Bar Tartine Chicken Broth, divided 

� 25 peeled Black Garlic cloves 

� 8 dried arbol chiles or 1 tbsp. red pepper flakes 

� 3 ripe medium-size tomatoes, cored and roughly chopped 
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� 4 cups Sprouted Black Lentils or 1 3/4 cups regular dried black lentils 

� 12 ounces dry-cured paprika sausage 

� 12 garlic cloves, finely chopped 

� 12 ounces button mushrooms, sliced thin 

� 2 bay leaves 

� 1 to 2 tbsp. hot Hungarian paprika 

� 2 tablespoons apple cider vinegar 

� 2 teaspoons kosher salt 

� Black pepper 

� 1 cup roasted red peppers, cut into 1-in. chunks 

� Sour cream, chopped green onions, and chopped fresh cilantro, for topping 

 

Heat a large cast-iron frying pan over medium-high heat until a drop of water flicked on the 
surface sizzles. Melt lard in pan and add onion, bell peppers, and serrano. Cook, stirring 
occasionally, until vegetables are well charred on the edges but not blackened, about 15 minutes. 
Let cool, then chop coarsely. 

In a blender, combine 2 cups broth, the black garlic, and arbol chiles. Purée until smooth. 

Cut sausage into quarters lengthwise, then thickly crosswise. Put in a large pot and add black 
garlic purée, remaining 4 cups broth, tomatoes, lentils, garlic, mushrooms, and bay leaves. Bring 
almost to a simmer over medium heat, covered (do not let boil). Add paprika, peppers, and 
charred vegetables and simmer gently, covered, until lentils begin to fall apart and thicken the 
soup, about 20 minutes more. Discard bay leaves. Stir in vinegar and salt, and season to taste 
with black pepper. 

Ladle soup into bowls and top each with sour cream, green onions, and cilantro. 

Make ahead: Up to 4 days, chilled. 
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� 9 oz bittersweet chocolate, chopped 

� 1 cup of unsalted butter, cut into cubes 

� 1 1/2 cups of sugar 

� 4 eggs 

� 2 teaspoons of vanilla 

� 1/2 teaspoon salt 

� 1/2 bulb of black garlic, peeled 

� 1 cup of flour or gluten-free flour mix 

� 1/2 teaspoon 
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Preheat oven to 350 degrees. 

Grease a 9x9 pan and set aside. 

Melt together butter and chocolate together in a double boiler over a steaming water. Melt only 
until just blended together, not to a point that the butter separates. 

Remove from heat and mix in the sugar. The mixture will be grainy. Add one egg at a time, 
whisking each egg into the batter. 

In a small bowl, use a fork to mash thoroughly the black garlic into a paste. Add the garlic, vanilla, 
and salt to the batter and mix thoroughly. 

Add flour (or GF flour + xantham gum) to batter and mix thoroughly. 

Pour batter into pan and spread evenly, smoothing top. Bake in oven for 25 minutes or until top 
has a dull finish and a tester comes out smoothly. Cool on a rack. 
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� 40g (1½ oz) butter 

� 15ml (1 tbsp) oil 

� 1 onion, chopped 

� 4 black garlic cloves 

� 450g (1 lb) button or field mushrooms, washed and sliced 

� 15g (½ oz) dried porcini mushrooms, soaked for 30 minutes then drained 

� 15ml (1 tbsp) lemon juice 

� 45ml (3 tbsp) ricotta cheese 

� 45ml (3 tbsp) cream cheese 
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Heat the butter and oil in a large frying pan and fry the onions and garlic for 5-6 minutes until 
softened. 

Add the mushrooms and porcini, and cook over a medium heat for 10 minutes until most of the 
liquid has evaporated. 

Leave to cool. 

Coarsely blend the mushroom mixture with the lemon juice, ricotta and cream cheese in a food 
processor. 

Season, to taste, then spoon into a serving dish. Cover and refrigerate for 2 hours to firm. 
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� 10 Ounces Ground Pork 
� 1/2 Cup Sushi Rice 
� 2 Scallions 
� 1 Bunch Cilantro 
� 2 Cloves Black Garlic 
� 2 Tablespoons Soy Sauce 
� 2 Teaspoons Chinese Black Vinegar 
� 2 Teaspoon Congee Spice Blend (Ground Galangal, Garlic Powder, Ground Ginger, Ground 

Lemongrass, Cayenne Pepper) 
� 1 Shallot 
� 1/4 Cup Coconut Palm Sugar 
� 1/4 Cup All-Purpose Flour 
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1. Prepare the ingredients: 

Wash and dry the fresh produce. Peel the black garlic cloves. In a small bowl, using a fork, mash 
the black garlic cloves into a paste; add 1 tablespoon of water and stir to combine. Cut off and 
discard the root ends of the scallions; thinly slice the scallions, separating the white bottoms and 
green tops. Pick the cilantro off the stems; discard the stems. Peel and thinly slice the shallot into 
rings; separate the rings and place in a bowl of cold water. 

 

2. Make the congee: 

In a large pot, heat 2 teaspoons of oil on medium-high until hot. Add half the white parts of the 
scallions and half the spice blend. Cook, stirring frequently, 30 seconds to 1 minute, or until 
fragrant. Add the rice; season with salt and pepper. Cook, stirring frequently, 30 seconds to 1 
minute, or until the rice is toasted and starts to crackle. Add 6 cups of water; cook, stirring 
occasionally, 23 to 26 minutes, or until the rice is tender and creamy. Remove from heat and 
season with salt and pepper to taste. 

 

3. Start the pork: 

After the rice has cooked for about 5 minutes, in a large pan (nonstick, if you have one), heat 2 
teaspoons of oil on medium-high until hot. Add the ground pork and cook, frequently breaking 
the meat apart with a spoon, 1 to 3 minutes, or until browned. Add half the soy sauce and the 
remaining white parts of the scallions and the remaining spice blend. Cook, stirring occasionally, 
2 to 4 minutes, or until the meat is cooked through. Transfer to a plate. Wipe out the pan. 

 

4. Make the caramel & finish the pork: 

Place the coconut palm sugar in the same pan used to cook the pork. Heat on medium-high, 
without stirring, 2 to 3 minutes, or until melted and dark amber in color. Turn off the heat and 
add the black vinegar, mashed black garlic mixture and remaining soy sauce. Stir until well 
combined. Add the cooked pork (along with any juices on the plate) and ¼ cup of water. Cook on 
medium-high, stirring occasionally, 1 to 2 minutes, or until well combined and heated through. 
Remove from heat. 
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5. Cook the shallots: 

Drain the shallot rings. Place the flour in a small bowl. Add the drained shallot rings to the bowl 
of flour and toss to thoroughly coat. In a small pan, heat a thin layer of oil on medium until hot. 
Tap any excess flour off the shallots. Add them to the pan in a single layer. (If necessary, work in 
batches to avoid overcrowding.) Cook 30 seconds to 1 minute, or until golden brown. Transfer to 
a paper towel-lined plate and immediately season with salt. 

 

6. Plate your dish: 

Divide the congee and caramelized pork between 2 dishes. Top with the crispy shallots and green 
parts of the scallions. Garnish with the cilantro. Enjoy! 

 

  



 

 

 
55 

 

� 1/2 head black garlic (or substitute 1/2 head roasted garlic or 1 regular garlic clove) 

� 2 Tb. rice vinegar  

� 2 Tb. olive oil 

� 1 Tb. chopped parsley  

� Salt and pepper 
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First, make your dressing by blending the following until smooth: 1/2 head black garlic (or 
substitute 1/2 head roasted garlic or 1 regular garlic clove), 2 Tb. rice vinegar, 2 Tb. olive oil, 1 Tb. 
chopped parsley, and salt and pepper.  

Tear a bunch of kale into bite-sized pieces.  

Dress and toss well, then divide between bowls. Top each bowl with some diced avocado and a 
handful of crunchy toasted sliced almonds. 
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� 4 ounces (1 stick) unsalted butter, softened 

� 4 cloves black garlic 

� 2 teaspoons soy sauce 

 

Combine the butter, black garlic, and soy sauce in a food processor and pulse until smooth.  

Form into a log and refrigerate until firm before slicing and serving. 
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3 TBS butter, unsalted, room temperature 

3 black garlic, cloves 

1 tsp thyme, fresh 

6 lb turkey breast, bone-in 

1/2 tsp salt 

1/4 tsp black pepper, ground 
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Preheat oven to 325ºF. 

Using a rubber spatula or a hand mixer combine until thoroughly and evenly mixed: 

 3 TBS butter, unsalted, room temperature 

 3 black garlic, cloves 

 1 tsp thyme, fresh 

Wash and pat dry with paper towels: 

 6 lb turkey breast, bone-in 

Rub the garlic butter all over the turkey breast, including under the skin. 

Place turkey breast side up on a small roasting pan or cast iron skillet and season turkey with: 

 1/2 tsp salt 

 1/4 tsp black pepper, ground 

Roast until temperature of the thickest part of the breast meat registers 160ºF with an instant 
read thermometer, about 2 1/2 hours. 

Remove from the oven and tent turkey loosely with foil for 20 minutes, or until internal 
temperature rises to 170ºF. 
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� 1 large pasteurized egg, room temperature  

� 1/4 teaspoon salt 

� 1/4 teaspoon Dijon mustard or mustard, room temperature 

� 1 & 1/2 teaspoon lemon juice, room temperature 

� 1 teaspoon white vinegar 

� 2 cloves of black garlic 

� 1/4 cup avocado oil 

� 1/4 cup light extra virgin olive oil 
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Place the egg, salt, mustard, lemon juice, vinegar, black garlic cloves, avocado and olive oil into 
your jar and let everything settle for a moment.  

Insert your immersion blender until it reaches the bottom, stay there and blend on regular speed 
for 20 to 30 seconds. You’ll notice that the mayonnaise begins climbing up your jar and 
emulsifying. I follow it along with the blender always staying below the top layer until all the 
ingredients have been incorporated. And there you have it! 

This recipe comes with a warning: you may want to double up, it disappears fast. You’ll find 
yourself scraping the jar with your fingers, licking every last smudge of the stuff. Trust me. 
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� 1 lb peeled and devined shrimp 

� 4 celery ribs, sliced thinly at a slant 

� 4 green onions, sliced thinly at a slant 

� 2 carrots, sliced thinly at a slant 

� 1 head of aged black garlic, peeled and sliced thinly 

� 1/4 cup canola oil 

� 1 package rice noodles, soak for 8 – 10 minutes, drain well 

� 1/8 cup sesame oil 

� 4 tablespoons soy sauce 

� 1 tablespoon sugar 
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� 2 tablespoons mirin wine 

� 1 teaspoon fresh ginger, minced 

 

Make sauce, by combining sesame oil, soy sauce, sugar, mirin wine, and ginger, stir and set aside.  

Heat 1/2 of the oil in a wok or deep dish saucepan until very hot, add shrimp, cook until pink, 
about 5 minutes.  

Remove from heat and set aside. Add rest of the oil, garlic, onions, celery and carrots and stir fry 
for about 10 minutes, until warmed but still crispy.  

Remove from heat and set aside.  

Add noodles to the pan and stir fry for about 3 minutes, add sauce, veggies and shrimp and warm 
for about 3 minutes.  

Serve. Eat. 
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� 8 ounces cream cheese, at room temperature 

� 1 tablespoon milk 

� 1 tablespoon thinly sliced chives 

� 2 cloves black garlic, minced. 
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Combine the cream cheese and milk in a small bowl, mashing until it is smooth. Add more milk, 
if needed, to bring it to a spreading consistency. 

Add the chives and black garlic. Mix well to combine. Taste, and add more chives, if you prefer. 
Cover and refrigerate. 
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Marinade (2 hours minimum overnight is best) 

� 1 pack baby back ribs 

� 2 tbsp Black bean paste 

� 1 tbsp Mirin 

� 1 tbsp grated onion 

� 1 glove Smashed Black Garlic 

� 1 tbsp Minced Ginger 

� 1/2 tsp Sea Salt 

� 1/2 tsp Brown Sugar 
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Glaze 

� 1.5 cups Soy Sauce (low sodium) 

� 1 cup fresh orange juice 

� 6 oz peeled and chopped fresh ginger 

� 3 to 4 tbsp Honey 

� 3 cloves Black Garlic crushed finely 

� 2 tbsp grated Onion 

� 2 tbsp Black Bean Paste 

� 2 tbsp Mirin (or any rice wine) 

� 1/2 tsp Sesame Oil (be careful with sesame oil can be very over powering) 

 

30 minutes. Strain and remove 1/3 of the mixture and place aside for later use. Wrap marinated 
ribs in foil and wrap tight leaving a hole at one end of the package and pour 2/3 of the glaze 
mixture into hole and seal. 

Pre-heat oven to 250F and place ribs on baking tray and cook for about 2.5 hours 
Check ribs the meat should be loose from the bone. With the remaining 1/3 of the glaze mixture 
reduce to a sauce consistency and remove from heat.  

Remove ribs from foil and brush with reduced glaze mirin. Place ribs under the grill for about 15 
seconds. Be careful not to burn. 
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For Noodles 

� 1/4 cup water 

� 1/2 teaspoon kansui 

� 1 cup flour 

� 1 tablespoon mayu (optional) 
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For Stir-Fry 

� 1 tablespoon oil or butter 

� 5 cloves garlic minced 

� 3 cloves fermented black garlic, minced 

� 2 small bok choy shredded 

� 2 tablespoons oyster sauce 

� 1 tablespoons honey 

� 1 teaspoons fish sauce 

� 1/4 teaspoon finely ground white pepper 

� 2 scallions shredded 

Put the flour in the bowl of a mixer fitted with a dough hook. Mix the water and kansui together, 
then add the mixture to the flour. Give the mixture a quick stir with a fork or chopsticks, then add 
the mayu and stir again. Attach the bowl to your mixer and run on medium high speed for 10 
minutes. Press it all together into a ball. 

Flatten the ball and run it through the largest setting of your pasta roller a few times, folding it in 
half each time. When it starts rolling out smoother, fold it up into a square and wrap with plastic 
wrap and store it in the fridge overnight. 

When you’re ready to cook it, prepare a large pot of boiling salted water. Flour the dough 
generously and roll it out to the 3 setting on your pasta roller. Cut the dough in half so you have 
two sheets of dough a little over 1 foot long and flour generously again. Use the spagetti 
attachment to cut the pasta into long thin noodles, dusting them with flour as they are cut to 
keep them from sticking together. 

Boil the noodles until they are slightly firmer than the final consistency you want, since we will 
be stir frying them (a little less than one minute). Drain and rinse with cold water. 

In a small bowl, mix the oyster sauce, honey, fish sauce, and white pepper. Heat a wok or cast 
iron skillet until very hot. Add the oil or butter and both garlics and stir-fry until the fresh garlic 
starts turning browning. Add the bokchoy and give it a quick toss. Add the cooked noodles and 
sauce, and toss until the noodles are coated with sauce and the noodles are heated through.  

Serve immediately. 
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� 16 extra-large dry-packed scallops, patted very dry (about 1 ½ pounds) 

� Salt and freshly ground black pepper 

� 3 cloves black garlic (sliced into thin slivers) 

� 1-2 teaspoons finely minced jalepeno pepper 

� ¼ cup white wine 

� 2 teaspoons good balsamic vinegar 

� 2 tablespoons chopped fresh parsley 
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Heat a large frying pan with just 2 tablespoons of the butter over high heat. Season the scallops 
with salt and pepper, when the butter is bubbling, gently lay the scallops in the pan, not touching.  

Sear the scallops and cook for 4 minutes, turning once. They should be golden brown on both 
sides. Transfer to a platter. 

To the same hot pan on high heat, add the remaining 1 tablespoon of butter.  

Add the garlic slices and the jalapeño pepper and fry until fragrant, about 30 seconds. Pour in the 
white wine and the balsamic vinegar into the pan.  

Let simmer for 1 minute, season with salt and pepper and add the fresh parsley. Pour over 
scallops. 
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� 2 thick lean sirloin or rump steaks2 thick slices fresh ciabatta cut on the diagonal 

� 2 black garlic cloves, peeled and “smashed” 

� 50 grams butter 

� 15ml/1tbsp black or Schezuan peppercorns, finely crushed 

� 120ml/8tbsp good red wine 

� 120ml/8tbsp good, hot beef stock 
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� 1 small shallot, peeled and finely diced 

� ½ small red pepper, de-seeded and finely diced 

� Wild rocket leaves, to garnish 

 

Preheat the oven to Gas mark 6, 200°C, 400°F. 

Mix 25 grams of butter with 3 black garlic cloves and spread onto both sides of the bruschetta – 
bake for 5-8 minutes or until golden. Retain approximately 20 grams of the butter to use for the 
steaks 

Place the peppercorns on a shallow plate and coat the steaks on both sides. 

Heat the remaining butter in a non-stick frying pan and cook the steaks according to your 
preference. Transfer to a warm plate and keep warm. 

In the same pan stir in the wine, stock and shallot. Bring to the boil, reduce the heat and simmer 
for 2-3 minutes. 

Remove the pan from the heat, stir in the butter, red pepper and any meat juices from the steak 
plate. 

Place a bruschetta slice on each place, cut the steaks in half, arrange on top and pour over the 
sauce. 

Garnish with the fresh rocket leaves and serve with roasted tomatoes 
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� Macaroni pasta, cooked (about 1/2 cup dried per person) 

� Whole or low fat milk (around a cup for each serving) 

� Roux or cornstarch (enough to make the milk resemble a thin chowder) 

� White cheddar (about 1/4 cup per serving) 

� Parmesan 

� Black garlic cloves (figure 1/2 clove per serving) 

� Salt and white pepper to taste 

� Sourdough breadcrumbs 
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Bring the milk to a simmer and season with the salt and pepper. 

With a wand mixer or hand blender, add the roux/cornstarch and blend until thickening occurs. 
The amount of thickener you put in will determine how thick your sauce is. 

Cook your pasta in salted water until al dente, 7-9 minutes. Drain and cool in ice water, reserve. 

Add grated or shredded cheeses & black garlic to sauce base and over a low heat, stir until cheese 
is melted. 

Add sauce to a saute pan and heat, add pasta and cook for 2 minutes to reduce sauce and finish 
cooking pasta. 

Place the mac n cheese into the serving bowl and top with the breadcrumbs. 

Pop under the broiler for a minute to crisp, remove and drizzle/sprinkle with a bit more of the 
black garlic and serve. 
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� 250g small queen scallops (these are sold in the fish counter in supermarkets) 

� 50g chorizo sausage – finely diced 

� 5 cloves of peeled black garlic – very finely sliced 

� Juice of half a lemon 

� 1 tablespoon of freshly chopped parsley 

� 1 tablespoon of freshly snipped chives 

� 1 tablespoon of sherry 

� Lemon wedges for serving 
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Pat the scallops dry with a kitchen towel. 

Heat a large frying pan (no oil) and fry the chorizo sausage for 1 –2 minutes. 

Add scallops, sliced black garlic and stir-fry for about 4 mins until the scallops are cooked 

Sprinkle the parsley and chives into the frying pan 

Add the lemon juice and sherry 

Turn up the heat for one minute 

Serve immediately and remember to serve with a wedge of lemon to squeeze over the top. 
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� 15 oz can peaches in light syrup 

� 1 tsp. ground ancho chile 

� ½ tsp. ground aji amarillo 

� ½ tsp. Ceylon cinnamon 

� 1 tsp. smoked sweet paprika 

� 1 tbsp. olive oil 

� 1½ tbsp. Dijon mustard 

� 4 cloves black garlic 
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� ½ tsp. ground ginger 

� 2 tbsp. white wine vinegar 

� ¼ cup honey 

� 4 chicken breasts 

 

Combine all ingredients, except for chicken breasts, in a blender.  

Puree until well combined.  

Reserve half of puree mixture for sauce. In a zip-topped bag, combine chicken breasts with half 
of puree, shake well to coat.  

Marinate in refrigerator for 3-4 hours.  

Remove chicken from marinade and heat grill to medium-high heat.  

Cook chicken 4-5 minutes per side (making sure to achieve a 165 degree internal temperature).  

Warm sauce in pan to desired temperature. Spoon sauce over chicken breast and serve. 
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� 1 3- to 3½-pound chicken 

� ½ lemon 

� Season with salt 

� 1½ heads black garlic, peeled 

� 7 tablespoons unsalted butter, softened 

� 2 tablespoons parsley, finely chopped, more for serving 

� ½ teaspoon freshly ground black pepper 

� Cherry tomatoes, preferably a mix of golden and red, halved, for serving 

� Flaky sea salt, such as Maldon, for serving 
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Preheat the oven to 400⁰ F. Rinse the chicken and pat dry. Squeeze the lemon juice all over the 
outside of the chicken and rub the inside cavity with 1/2 teaspoon salt. Add the squeezed-out 
lemon. Rub the outside of the chicken with another 1/2 teaspoon salt. 

In a small bowl, mash together the garlic, butter, parsley, the remaining season with salt and 
pepper. It should be pretty smooth and look very black. Set aside 2 tablespoons of the mixture 
for serving. Use the rest for rubbing all over the chicken. 

With your index and middle finger, make a pocket on each side of the breast by sliding your 
fingers between the meat and the skin and gently pushing them apart. Do the same with the 
thick part of the drumstick also. Place a dollop of the garlic butter mixture into the pockets and 
massage it into the bird. Slather the rest of black garlic butter all over the chicken being careful 
to tuck some butter under the wings. 

Place the chicken on a roasting rack breast side down and roast in the oven for 30 minutes. Flip 
the chicken and continue to roast until golden brown and cooked through. The chicken will take 
about an hour to an hour and 15 minutes to cook in total. To check if the meat is cooked by make 
an incision in the thigh going all the way to the bone – if any dark pink tissue remains, cook 5 
minutes longer and check again (pale pink is okay). When the chicken is done, remove it from the 
oven and allow the chicken to rest for at least 10 minutes. 

To serve, carve the bird and place dollops of the remaining black garlic butter all over the pieces. 
Sprinkle with parsley and serve with cherry tomatoes sprinkled with sea salt. 
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� 50g butter 

� 900g onions, finely sliced 

� 1 tablespoon of sugar 

� 3 sprigs of fresh thyme 

� 200 ml cider 

� 3 cloves of black garlic – finely sliced 

� 1 tablespoon of Worcestershire sauce 

� 1 litre of chicken or vegetable stock 

� Salt and black pepper 
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Melt the butter in a large pan. 

Add the finely sliced onions. 

Add the sugar and the leaves from 3 sprigs of fresh thyme. 

Cook uncovered over a low heat, stirring every so often. This can take up to 40 minutes, until the 
onions are soft and caramel in colour. 

Add the finely sliced black garlic and stir in. 

Season with salt and black pepper. 

Pour the cider into the pan and simmer until reduced by half. 

Stir in the stock and the Worcestershire sauce. 

Cook for a further 20 minutes until the onions are soft and tender. 
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� 1/4 cup balsamic vinegar 

� 1/4 cup orange juice 

� 2 Tbsp. honey 

� 1/8 tsp. red pepper flake 

� One clove black garlic, diced 

� 1 sprig fresh rosemary 

� 2 tsp. vegetable oil 

� 4 salmon fillets (6 oz. each) 

� Salt and pepper 

� 1 tsp. butter 
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Whisk together vinegar, juice, honey, black garlic, and red pepper flakes.  

Add rosemary sprig. 

Heat oil in a cast iron skillet until smoking.  

Season salmon with salt and pepper and cook until browned and all but center is opaque.  

Transfer to plate and cover with foil. 

Decrease heat to medium and add glaze.  

Cook until thick and syrupy.  

Remove rosemary and whisk in butter.  

Pour over salmon.  

Serves 4. 
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� 3-4 pounds beef tenderloin, trimmed 

� 1/4 cup Dijon mustard 

� 1 tbsp herbs de Provence 

� 1 tbsp minced garlic 

� 1 tbsp freshly ground black pepper 

� 1 tbsp freshly ground green pepper 

� 1 tbsp freshly ground white pepper 

� 2 tbsp butter, room temperature 

� Salt 
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Preheat oven to 425F. 

Using a sharp knife, make a cut lengthwise down the center of the tenderloin through two thirds 
of the thickness. Spread the meat open and flatten slightly with a meat pounder. 

Mix together the garlic, mustard, and herbs de Provence. Spread in a layer over the opened 
tenderloin.  

Sprinkle with half the ground peppers and shape the tenderloin back to its original shape, tying 
with kitchen string. Rub the outside with the butter and sprinkle with salt and remaining ground 
peppers. 

Place seam side down in a shallow roasting pan and roast for 45 to 55 for rare. Let stand 10 
minutes before carving. Cut away strings and slice meat. Serve with the pan juices. 

 

  



 

 

 
88 

 

� 3 cloves of peeled black garlic 

� 185g of sliced black olives 

� 1 small tin of anchovies (or if you’re not brave enough to use the whole tin, use at least 3 

or 4) 
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� 1 tablespoon of capers 

� Juice of small lemon 

� 3 tablespoons of olive oil 

� Black pepper 

� Fresh basil leaves 

  

Place all ingredients, except the olive oil, into a blender. Blend in the oil to the consistency of 
your choice. 

Season with black pepper, 

Scatter fresh basil on top.  

Serve on warm slices of your favourite bread. Can also be used as a dip. 
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�  100 g butter 

� 1 onion chopped 

� 3 cloves black garlic peeled and chopped 

� 225g chicken livers 

� 1 tsp fresh thyme or 1/2 tsp dried thyme 

� Salt and black pepper 

� 1 tbsp brandy (optional) 

  
Topping 

� 40g melted butter 

� Freshly chopped chives or bay leaves to garnish 
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Melt 25g butter in a large frying pan and fry the onion gently till soft 

Add chicken livers, thyme and seasoning and cook for 5 minutes. Add the black garlic. Stir well. 

Place the liver mixture in to a food processor with the remaining melted butter and blend till 
smooth 

Place pate in a serving dish and smooth the top. Cover with a layer of melted butter and sprinkle 
with the chopped herbs. 

Place in fridge to chill. 
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Black Garlic Aïoli 

� Makes 2 ½ cups 

� ½ pound black garlic (12 to 14 cloves), peeled 

� ½ cup sliced shallots 

� 2 egg yolks 

� 1 tablespoon Dijon mustard 

� 2 tablespoons lemon juice 

� ½ tablespoon chopped thyme 

� ½ tablespoon chopped rosemary 

� ½ teaspoon sugar 

� Kosher salt and black pepper to taste 

� 1 ½ cups canola oil 
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Grilled Ribeye  

Preheat grill to high heat, at least 400°F. Season the beef with salt and pepper. 

Grill the steaks for about 4 to 5 minutes per side, or until desired doneness. 

Plate the steaks with a large dollop of Black Garlic Aïoli on top. 

 

Black Garlic Aïoli 

In a food processor, combine all aïoli ingredients, except oil, and blend until smooth. 

With the machine running, slowly stream in the oil to emulsify. The sauce should look a bit like 
chocolate cake frosting when finished. Set aside. 
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� 1 1/2 lbs ground beef 

� 4 black garlic cloves, minced 

� 1 tsp cracked black garlic (fresh ground in a pepper mill) 

� 1/2 cup bread crumbs 

� 1 shallot, minced 

� 3 tbsp Dijon mustard 

� 1 tbsp Worcestershire sauce 

� 1 egg 

� 1 pinch salt 

� 1 pinch ground black pepper 

� 6 hamburger buns 
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Mix ground beef, black garlic cloves, cracked black garlic, bread crumbs, shallot, Dijon mustard, 
egg, Worcestershire, salt, and black pepper together in a large bowl. Be sure to mix well; black 
garlic cloves will be sticky. 

Refrigerate mixture to marinate flavors, for 1-2 hours. 

Form ground beef mixture into 6 patties. Preheat grill for medium heat and lightly oil the grate. 

Cook patties on the preheated grill until burgers are cooked to your desired degree of doneness, 
about 3 minutes per side for medium burgers. Let burgers rest before serving. 
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� 2 bunches carrots, tops trimmed and peeled 

� Extra-virgin olive oil and kosher salt 

� 2 avocados, pitted, peeled, and sliced 

� 1/2 an 8-ounce container crème fraîche 

� Zest and juice of 1/2 a lime 

� Lime Vinaigrette, recipe below 

� 4 cloves black garlic, peeled and sliced thin 

� Sunflower sprouts or microgreens 

� Maldon sea salt 
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Preheat oven to 425 degrees F. Coat carrots in olive oil and season with salt; roast on a sheet pan 
until tender and browning in spots, about 25 to 35 minutes depending on size of carrots, shaking 
the pan to turn them a couple times as they cook. (SH Tip: Make sure to remove smaller carrots 
first so they don't overcook.) 

Whisk crème fraîche with lime zest and juice in a small bowl, season with salt to taste. 

Serve carrots over crème fraîche. Top with avocado slices, black garlic, and sunflower sprouts. 
Drizzle with vinaigrette, and sprinkle with Maldon. 

 

Lime Vinaigrette: 

� Juice of 1 lime 

� 1 tablespoon plus 1 teaspoon rice vinegar 

� 1 teaspoon Dijon mustard 

� 1/2 teaspoon ground ginger 

� 1/2 teaspoon kosher salt 

� 1/3 cup extra-virgin olive oil 

Whisk all ingredients through salt in a small bowl. Drizzle in olive oil slowly, whisking to emulsify. 
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� 3-1/2 oz. (7 Tbs.) unsalted butter 

� 9 cloves black garlic, peeled and sliced 

� 1/4 cup fresh lime juice 

� 3 Tbs. seasoned rice vinegar 
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� 1/2 tsp. Sriracha 

� Kosher salt 

� 4 6-oz. skinless cod loin fillets 

� Freshly ground black pepper 

� 1 Tbs. Asian sesame oil 

� 1/2 cup quartered cherry or grape tomatoes 

� 1/4 cup loosely packed cilantro leaves 

� 1/2 tsp. black sesame seeds (optional) 

 

In an 8-inch skillet, melt 3 Tbs. of the butter over medium heat until the foam subsides.  

Add the garlic and cook until soft enough to mash with the back of a spoon, about 1 minute. Add 
the lime juice, vinegar, Sriracha, and 1/2 tsp. salt, and continue to cook for about 2 minutes to 
meld the flavors.  

Transfer to a blender, add 1/3 cup water, and blend until smooth. A few small bits of garlic are 
fine. 

Melt 2 Tbs. of the butter in a 12-inch nonstick skillet over medium-high heat. Pat the cod fillets 
dry and season all over with salt and pepper.  

Place 2 fillets in the skillet and cook, flipping once, until golden brown and just cooked through, 
2 to 3 minutes per side.  

Repeat with the remaining 2 Tbs. butter and 2 fillets. 

Meanwhile, reheat the sauce in the 8-inch skillet until warmed through, about 2 minutes. Whisk 
in the sesame oil until emulsified.  

Divide the sauce among 4 shallow bowls. Nestle the fish into the sauce, top with the tomatoes, 
cilantro, and sesame seeds (if using), and serve. 

 

  



 

 

 
100 

 

� 10 carrots, washed 

� Olive oil 

� Salt 

� 2 tbsp pumpkin seeds 

� 1/4 cup (4 tbsp) cilantro leaves (coriander), plus more for garnish 

� 1/4 cup (4 tbsp) mint leaves 

� 1 clove of black garlic, peeled 

� 4 heaped tbsp plain yogurt 
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� ¼ red chilli pepper, fresh or dried (leave the seeds in if you want more heat or add more 

to taste) 

� 1 tbsp water 

 

Preheat the oven to 350 F (180 C). 

Remove the tops of the carrots, place them into a roasting pan and drizzle with some olive oil. 
Toss the carrots to coat, and season with salt. 

Place the tray into the oven for 30 minutes, then flip the carrots over and return to the oven for 
10-15 minutes until slightly wrinkled with darkened edges. 

Meanwhile toast the pumpkin seeds in a small, dry frying pan: Stir them over a medium heat until 
puffed and fragrant - this will only take a few minutes. Set aside. 

In a blender (or a small jug with an immersion blender) blitz together the herbs, garlic, yogurt, 
chilli and water. 

Place the roasted carrots onto a plate or serving dish and layer on the yoghurt dressing. To finish, 
sprinkle over the toasted pumpkin seeds and some chopped cilantro (coriander). 
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� 1 cup plus 1 tablespoon 00 flour (It’s fine to sub out with all-purpose if you can’t find this!) 

� 1 cup plus 1 tablespoon all-purpose flour 

� 1 teaspoon salt 

� 3/4 teaspoon active dry yeast 

� 1 teaspoon extra virgin olive oil 

� 1 bulb white garlic 

� 1 bulb black garlic 

� 1 cup milk 

� 2 tablespoons unsalted butter 

� 2 tablespoons all-purpose flour 
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� 1/2 teaspoon salt 

� 8 ounces fresh mozzarella, sliced 

� 4 ounces parmesan, grated 

� fresh basil 

 

Pizza Dough 

Make pizza dough. In a large bowl, mix flours and salt. 

In a small bowl, mix together 1 cup of lukewarm water, active dry yeast and olive oil. Add it to 
the large bowl with the flour mixture. 

Knead mixture gently with your hands until its well combined and formed a loose ball (3 minutes). 
Add water if too dry. Let rest for 15 minutes. 

Knead dough for 3 minutes. Cut into 2 equal pieces and form into a ball (store one ball for later 
use). 

Place ball on a heavily floured surface, cover with damp cloth, and let rise at room temperature 
for 4 hours. 

On a heavily floured surface, use fingers to stretch out dough and shape edges into rounds. 

Roast the garlic. Heat oven to 450 degrees F. Rub extra excess layers off of whole garlic bulb and 
cut 1/2 inch off of the top of the bulb. Place in aluminum foil and drizzle with olive oil. Roast in 
oven for 40 minutes. Keep oven on at 450 degrees F. 

 

White Sauce 

Make white sauce. In a small saucepan, heat milk until shy of boiling. 

In a separate saucepan, melt butter completely. Add flour and stir until a smooth paste for 1-2 
minutes (do not allow to brown). 

Slowly whisk in the warm milk from the other pan and add salt and increase heat to medium. 
Whisk until boiled and thickened and remove from heat. 
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Add half a bulb of roasted garlic cloves and 3-4 cloves of black garlic to the paste. Transfer to a 
blender and puree until smooth. 

Spread garlic-milk paste over the top of the stretched pizza dough. Top with slices of mozzarella, 
grated parmesan and bits of sliced black garlic (3-4 cloves). 

Bake pizza for 8-10 minutes until top is bubbly golden and a little brown in some spots. 

Remove from oven and top with basil. 
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� 1½ tablespoon grapeseed or other flavorless oil 

� 2 cloves garlic, minced 

� 4 fresh shitake mushrooms, chopped 

� 1 cup kimchi, drained and chopped (reserve kimchi juice) 
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� 4 cups forbidden rice, cooked according to package directions, grains separated using 

your fingers 

� 1 tablespoon gluten-free Korean red pepper paste (gochujang) 

� 2 teaspoons sesame oil 

� 4 fermented garlic cloves, sliced 

� 2 scallions, minced 

� 4 eggs 

� Toasted sesame seeds, for garnish 

 

Heat oil in a large skillet. Add garlic and mushrooms, and stir until fragrant, about 15 seconds. 
Add kimchi and saute a minute; add rice, red pepper paste and reserved kimchi juice (~2 
tablespoons). Toss well, cooking until rice is warmed through. Add sesame oil, fermented garlic, 
scallions and toss again. Divide rice among four bowls. 

Fry eggs and place one egg on top of each rice bowl. Sprinkle with sesame seeds. 

 

 


