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Michelle here, reporting live from our first-ever Enzo's Pizza Pop-up (if you
missed out on grabbing one of those grape pies, tickets for next Friday's
pop-up will go live Monday.)

But today we're not talking about pizza. We're talking about garlic! Garlic is
one of the best building blocks of flavor for veggie-based meals.

You may have noticed somewhere along your cooking journey that
different recipes ask you to prepare garlic in different ways.

Minced, crushed, whole, sliced, even....pasted? How can one allium be so
different, just depending on how it's sliced?

Garlic contains a substance called allicin. The more you slice, chop, or
crush garlic, the more allicin is produced, and the more pungent the garlic
will be. That's why a whole clove of garlic, when roasted, is actually quite
mild and sweet, and why minced garlic is a bit more sharp.

We made this chart - check it out next time you're enjoying the process of
breaking down a delicious head of garlic.

GARLIC

Whole Cloves

Whole cloves are the most mellow
(providing you cook them, of course).

\ Because the cell walls of the garlic

' remain intact, no allicin is produced and
you're left with the nutty, sweet garlic
flavor. You might see this as garlic confit
‘i_ - when whole cloves are slow roasted in

‘ oil. You can also wrap a whole head of
garlic in foil, drizzle it with oil, and bake it
til soft. Then peel everything and
squeeze the cloves out of their pockets.

Mellow

Use confit garlic or whole-roasted cloves
for soups, spreads, to top roasted
veggies, as a base for salad dressing, and
any place you want something sweet and
mild.

Sliced

Somewhere in the middle section of
garlic flavor is sliced garlic: still mild but
definitely has a bite to it.

Sliced garlic is really nice in recipes with
medium cook times, like a sauce or a
rice pilaf. When you bite into a slice, it's
soft and nutty.

Medium

Minced

Perfect for a quick weeknight meal,
minced garlic has a strong garlic flavor
and cooks relatively quickly. It packs a
punch in a relatively short amount of
time. This is great for soups, stews,
sautees, etc.

Paste

Allicin heavy! Garlic paste can be made
by grating a whole clove or repeatedly
dragging your knife over minced garlic.
Its strong garlic flavor is perfect for
garlic breads or other recipes that are
expecting a lot of garlic flavor and have
flavor elements that can hold up to it.
Also great for a caesar salad dressing -
the pungency of the garlic paste will be
offset by oil/vinegar/mustard.
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