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License Notes 
 
      
 
    No part of this Book can be reproduced in any form or by any means including print, electronic, scanning or photocopying unless prior permission is granted by the author. 
 
    
All ideas, suggestions and guidelines mentioned here are written for informative purposes. While the author has taken every possible step to ensure accuracy, all readers are advised to follow information at their own risk. The author cannot be held responsible for personal and/or commercial damages in case of misinterpreting and misunderstanding any part of this Book 
 
   
  
 



Thanks for being a loyal reader! Here’s your reward! 
 
      
 
    Thank you so much for purchasing my book! As a reward for your purchase, you can now receive free books sent to you every week. All you have to do is just subscribe to the list by entering your email address in the box below and I will send you a notification every time I have a free promotion running. The books will absolutely be free with no work at all from you! Who doesn’t want free books? No one! There are free and discounted books every Friday, and an email is sent to you 3-4 days beforehand to remind you so you don’t miss out. It’s that easy! Enter your email now to get started! 
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Also, below are my top selling books which are sure to tickle your literary bone, and are available here to learn more about easily. Simply click on the book you’re interested in, read the synopsis, love it, and buy it. It’s that simple to have the best books at your fingertips. 
 
      
 
    [image: CS-OTHER-BOOKs] 
 
      
 
    For a complete list of my published books, please, visit my Author's Page... 
 
    http://amazon.com/author/martha-stephenson 
 
     
 
    If you want to learn more about other available best sellers, as well as a list of books I think you’ll just love, just check out the end of this book where you’ll find a list of other books to check out. If you want another book, look no further for a great idea! What’s better than a great book? A great book that gives ideas for other great books to follow! Check it out now!  
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Introduction 
 
    
Have you ever heard how garlic can help you fight colds and infections better? My father used to preach this garlic property quite a bit, although as he was aging, he kept saying how garlic was more difficult to digest for him. However, he said that it was still well worth eating in moderation on a regular basis. 
 
    Another great feature of garlic is that it is a low-calorie food while containing awesome vitamins and minerals: manganese, selenium, vitamin B6, vitamin C, and also fiber. Apparently, garlic also includes a component that can help reduce your blood pressure. It can also have a positive influence on your cholesterol levels and can help decrease the risk of heart disease in certain cases. Finally, the amount of antioxidants included in garlic can also have a positive impact on conditions such as memory loss, Alzheimer's disease, dementia and more. 
 
    Of course, these awesome benefits should encourage you to eat garlic almost every day. We also know that the tasty dishes included in this useful book will make you and your family smile and your taste buds delighted.  Let's start cooking! 
 
   
  
 



Garlic and Veggie Frittata 
 
    [image: ] 
 
    A frittata is a simple but fabulous breakfast dish to make for your family at the weekend. Add enough garlic to make it yummy and so healthy to start off your day. 
 
    Ingredients: 
 
    
    	 5 large eggs 
 
    	 1 cup cottage cheese 
 
    	 6 chopped cloves garlic 
 
    	 1 cup diced tomatoes 
 
    	 1 tbsp. olive oil 
 
    	 Salt, pepper 
 
    	 ½ tsp. onion powder 
 
    	 3 tbsp. chopped fresh oregano
  
 
   
 
    Servings: 4 
 
    Preparation time: 25 minutes 
 
    Method: 
 
    In a mixing bowl, start by whisking the eggs. Add the cottage cheese, garlic, salt, pepper, onion powder and oregano. 
 
    Heat olive oil, preferably in a large iron skillet. 
 
    Pour the egg mixture and allow it to cool. Add the diced tomatoes halfway so it does not make the whole dish too mushy. 
 
    Cook until the frittata looks and smells good and is completely done. 
 
    Serve to your family by slicing it or cut it into squares, whatever works for you. 
 
   
  
 



Garlic Wine Sauce on Pasta 
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    Using black garlic in a recipe is a big statement. You don’t find black garlic everywhere, so you have to plan this. Also, the wine and other ingredients used for this sauce are simply irresistible and you will love eating this pasta dish, probably with a nice glass of chilled white wine! 
 
    Ingredients: 
 
    
    	 1 box or package uncooked angel hair pasta 
 
    	 ½ cup dry white wine 
 
    	 2 tbsp. minced black garlic 
 
    	 2 tbsp. minced white garlic 
 
    	 3 tbsp. unsalted butter 
 
    	 2 cups sliced fresh mushrooms 
 
    	 Salt, pepper 
 
    	 1 ½ cups Swiss cheese
  
 
   
 
    Servings: 4 
 
    Preparation time: 40 minutes 
 
    Method: 
 
    Cook the pasta as you normally would, according to the box or package. Drain well and set aside. 
 
    In a skillet, heat the butter and start cooking the white and black garlic and the mushrooms. 
 
    Season with the salt and pepper and cook on a medium heat for about 15 minutes. 
 
    Add the cooked pasta and the white wine to the dish. Stir well and let the flavors mix. 
 
    Finally, mix in the Swiss cheese and stir. 
 
    Serve hot with a glass of wine. 
 
   
  
 



Supreme Garlic Scallops 
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    Let’s use fresh garlic to make an impeccable scallop dish for special occasions. Plan to serve the scallops with some baked multicolored potatoes. This will make a beautiful dish, since the scallops are white and plain-looking; adding some fresh herbs and multicolored potatoes is the right thing to do. 
 
    Ingredients: 
 
    
    	 1pound sea scallops 
 
    	 6 prosciutto slices 
 
    	 4 garlic cloves 
 
    	 3 tbsp. unsalted butter 
 
    	 3 tbsp. lemon juice 
 
    	 3 tbsp. chopped fresh cilantro 
 
    	 1 tbsp. sherry wine 
 
    	 Serve with lemon wedges and decorate with fresh parsley as well
  
 
   
 
    Servings: 4 
 
    Preparation time: 40 minutes 
 
    Method: 
 
    You can decide to bake this dish or use a skillet on the stovetop. 
 
    Preheat the oven to 375 degrees F for the baking option. 
 
    In a skillet, sauté the garlic cloves and the scallops in some butter for just a few minutes. 
 
    Place the garlic in a baking dish with the lemon juice, sherry wine and fresh cilantro. Wrap each sea scallop in half a prosciutto ham slice. 
 
    Place them in the dish with the rest of the ingredients and cook in the oven for about 30-40 minutes. 
 
    I highly suggest covering the dish with foil for most of the cooking time and then uncovering it for the last 10 minutes. 
 
    Serve on a bed of rice or perhaps with a side of baked potatoes. 
 
    If you decide to use only the stovetop, simply make sure you cook the scallops in the pan very slowly with all ingredients and wrap them with the prosciutto from the start. 
 
   
  
 



Garlic and Drumsticks 
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    You will not regret using this recipe for your next batch of drumsticks. Using a lot of garlic will make them so delectable. It’s all about the sauce or the marinade you will cook the drumsticks in. 
 
    Ingredients: 
 
    
    	 1 pound chicken drumsticks 
 
    	 3 tbsp. maple syrup 
 
    	 3 tbsp. soy sauce 
 
    	 1 tbsp. cornstarch 
 
    	 ¼ cup orange juice 
 
    	 ¼ cup coconut oil (room temperature, for marinade) 
 
    	 Salt 
 
    	 1 tbsp. red pepper flakes 
 
    	 3 minced green onions 
 
    	 6 minced garlic cloves
  
 
   
 
    Servings: 4 -6 
 
    Preparation time: 55 minutes 
 
    Method: 
 
    Preheat the oven to 350 degrees F. Grease a large baking dish and set aside. 
 
    Mix together the ingredients to make the marinade: coconut oil, soy sauce, maple syrup, salt, red pepper flakes and orange juice in a medium saucepan. 
 
    Add the cornstarch to the sauce and bring to the boil, stirring constantly so the sauce becomes thicker. 
 
    Place the drumsticks in a container with the sauce and let them sit for 30 minutes at least. 
 
    Transfer into a baking dish and add the garlic and minced green onions and bake for about 40 minutes or until the chicken is cooked and crispy. 
 
    You can serve it at it is but I sometimes like it with ranch sauce for a contrasting flavor. 
 
   
  
 



Awesome Garlic Pork Chops 
 
    [image: ] 
 
    It is a summer night and you are craving some great pork chops on the grill. Then it’s time to use that recipe to create some awesome pieces of meat that will make you smile and make your tummy happy. The garlic and the pork marry so well, you might never use any other recipe for your pork chops as long as you live! 
 
    Ingredients: 
 
    
    	 4 thick boneless pork chops 
 
    	 2 tbsp. minced fresh ginger 
 
    	 3 tbsp. fresh minced garlic 
 
    	 ¼ cup olive oil 
 
    	 2 tbsp. olive tapenade 
 
    	 2 tbsp. fresh chopped basil 
 
    	 2 tbsp. lime juice 
 
    	 Salt, pepper
  
 
   
 
    Servings: 4 
 
    Preparation time: 1.5 hour+ 
 
    Method: 
 
    Again, it’s all about the marinade. 
 
    In a mixing bowl, prepare the marinade by mixing the ginger, garlic, oil, olive tapenade, basil, lime juice, salt and pepper well. 
 
    Place the boneless pork chops and the orange in an airtight container and make sure the pork gets well covered by the marinade. 
 
    Refrigerate for an hour and remove and let it sit on the counter for 15 minutes. 
 
    During that time, heat the grill on a medium heat. 
 
    Place the pork chops on the grill and cook on each side for about 7 or 8 minutes, depending on the thickness of the meat. 
 
    Serve with a side salad or perhaps some grilled veggies. 
 
   
  
 



Garlic Roasted Sweet Potatoes with Avocado 
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    Not only you will create a dish with roast potatoes, but you will incorporate roasted garlic as well along with some cheese of your choice to complete the dish. You could very well add some cooked ground beef or ground turkey to make a complete entrée. 
 
    Ingredients: 
 
    
    	 4 large sweet potatoes 
 
    	 8 minced cloves garlic 
 
    	 ½ cup fresh chopped herbs (a mixture of parsley, chives, basil and oregano) 
 
    	 1 tbsp. onion powder 
 
    	 1 cup fresh shredded Parmesan cheese 
 
    	 3 tbsp. avocado oil 
 
    	 1 large diced avocado
  
 
   
 
    Servings: 4 
 
    Preparation time: 40 minutes 
 
    Method: 
 
    Start by peeling the potatoes if you want to remove the skin, of course. I sometimes decide to leave the skin on, but when I know the kids are home, I don’t. They will only eat them if the skin has been removed. 
 
    Chop up all the potatoes and then boil some water and salt to cook them. 
 
    Meanwhile, in a large skillet, heat the avocado oil and add the garlic with the mixed herbs as well as the onion powder. Cook on a low heat. 
 
    Please be careful not to overcook the potatoes. You want them to still be firm. 
 
    Drain them well and then add them to the garlic and herb mixture. 
 
    You want to incorporate all the ingredients together. 
 
    Finally, peel and dice the avocado and add to the mixture. 
 
    Add the Parmesan cheese and stir again. 
 
    You are now ready to plate up this amazing side dish. Enjoy! 
 
   
  
 



Garlic Marinated Mushrooms 
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    These marinated mushrooms will be awesome with many dishes. I use them in antipasto salads, on pizzas, in pasta dishes and in casseroles. My son loves to eat them as they are and sometimes he will top crackers with them for a healthy and great evening snack. 
 
    Ingredients: 
 
    
    	 1 pound whole fresh mushrooms (medium size) 
 
    	 9 minced cloves garlic 
 
    	 ¼ cup coconut oil (room temperature) 
 
    	 3 tbsp. fresh rosemary sprigs 
 
    	 2 tbsp. lime juice 
 
    	 1 tbsp. lime zest 
 
    	 Salt, pepper 
 
    	 Smoked paprika
  
 
   
 
    Servings: 4++ 
 
    Preparation time: 35 minutes 
 
    Method: 
 
    Wash all the fresh mushrooms carefully and drain well. Set aside in a large mixing bowl. 
 
    In a different bowl, prepare the marinade by combining the coconut oil, garlic, rosemary, lime juice, lime zest and salt and pepper. 
 
    Pour the marinade on the mushrooms and make sure you combine well so all the veggies are covered with oil. 
 
    Add smoked paprika and stir again. 
 
    Refrigerate with a cover for at least a few hours or as long as you want, or until you need to use them. 
 
   
  
 



Garlic and Broccoli Shrimp Delight 
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    Garlic and shrimp are great together! Also add some broccoli and you have one delicious and healthy meal for tonight. Always remember that the quantity of garlic you add really depends on your taste. If I cook this dish for me and my kids, I use it moderately. If it’s just for me and my husband, I almost double the garlic I use. 
 
    Ingredients: 
 
    
    	 3 cups fresh broccoli florets 
 
    	 1 pound medium size uncooked, peeled and deveined shrimp 
 
    	 Salt, pepper 
 
    	 2 tbsp. lemon juice 
 
    	 3 tbsp. peanut oil 
 
    	 ¼ cup chopped roasted peanuts 
 
    	 4 minced cloves garlic 
 
    	 ¼ cup teriyaki sauce 
 
    	 1 tsp. dried ginger 
 
    	 1 tsp. onion powder
  
 
   
 
    Servings: 4 
 
    Preparation time: 45 minutes 
 
    Method: 
 
    You can cook everything on the stovetop this time. 
 
    Make the sauce first. Combine the garlic, teriyaki sauce, ginger, onion powder and lemon juice in a small pot and let it simmer. 
 
    In a skillet, heat the peanut oil and start cooking the shrimp and season with salt and pepper as well. 
 
    Steam the broccoli separately. That’s how I like to do it, but you could also just sauté the broccoli with the shrimp if you prefer. I like it a little tenderer. 
 
    Combine the cooked broccoli, shrimp and sauce in the skillet and mix well. 
 
    Serve this excellent dish on rice noodles or egg noodles, with chopped roasted peanuts on top. 
 
   
  
 



Excellent Garlic Mashed Potatoes 
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    I can’t make regular mashed potatoes anymore. Butter and salt are great, but just not quite enough for me to like them. So adding fresh garlic is the next thing on my list when preparing potatoes for the family. If I happen to have fresh chives or other compatible herbs, I also make sure to add them. 
 
    Ingredients: 
 
    
    	 2 pounds your favorite white or yellow potatoes 
 
    	 6 garlic cloves 
 
    	 ¼ cup sour cream 
 
    	 2 tbsp. mayonnaise 
 
    	 ¼ cup fresh chopped chives 
 
    	 ¼ cup unsalted butter 
 
    	 3 tbsp. whole milk 
 
    	 Salt, pepper 
 
    	 Chives and/or parsley to decorate
  
 
   
 
    Servings: 4-6 
 
    Preparation time: 45 minutes 
 
    Method: 
 
    Peel and chop all the potatoes roughly. 
 
    Boil some water in a large saucepan and add salt. Cook the potatoes. 
 
    Meanwhile, get all the ingredients ready. 
 
    Sauté the garlic with the chives for a few minutes in butter and place in a large mixing bowl. 
 
    When the potatoes are cooked, drain and place them in the bowl with the garlic. 
 
    Add the rest of the butter, mayonnaise, sour cream, milk, salt and pepper. 
 
    Use an electric mixer. It will be so much easier. 
 
    Blend until you are happy with the end result. 
 
    Decorate with chives and parsley. 
 
    It’s a great side with a steak or grilled chicken. 
 
   
  
 



Garlic and Tuna Patties 
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    This tuna sandwich will blow you away. The mixture is where it’s important to add all the key ingredients and taste the hint of that garlic you might not ordinarily think of adding to tuna. Serve it on a bun, on a bagel or an English muffin. It will be succulent either way. 
 
    Ingredients: 
 
    
    	 2 large cans white tuna (well drained) 
 
    	 ½ cup seasoned breadcrumbs 
 
    	 ¼ cup chopped red onion 
 
    	 4 minced cloves garlic 
 
    	 2 tbsp. fresh chopped parsley 
 
    	 1 tbsp. lime juice 
 
    	 Salt, pepper 
 
    	 ½ tsp. chili powder 
 
    	 1 large egg 
 
    	 1 tbsp. capers 
 
    	 Olive oil for frying 
 
    	 Sandwich bread to assemble with toppings such as tomatoes, lettuce, pickles and cheese
  
 
   
 
    Servings: 4 
 
    Preparation time: 40 minutes 
 
    Method: 
 
    Use your favorite canned tuna. I definitely prefer white tuna in oil. You could use the one in water too. Drain really well and spoon into a large mixing bowl. 
 
    Add the breadcrumbs, garlic, onion, parsley, lime juice, salt, pepper, chili powder, egg and capers. 
 
    If you don't mind getting your hands dirty, use them to do the mixing, because it will do a better job. Simply use lemon juice when it’s time to wash your hands to get rid of the smell. 
 
    Form 4 tuna patties. 
 
    Heat the olive oil in a large skillet when you're ready to cook the patties. 
 
    Cook for 10 minutes on each side. 
 
    Let the fat absorb on paper towels before assembling the sandwiches. 
 
    Use fresh bread, tomatoes, lettuce, pickle and a spicy mayo perhaps. 
 
    Delicious any day of the week! 
 
   
  
 



Roasted Garlic Tofu Entrée 
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    We all know that tofu is very plain and needs seasonings. If you did not know that, you will find out soon enough and understand why garlic is a great addition to any dish, including tofu. This recipe is great because it uses black garlic, but please use regular white garlic if you don’t have access to the black one. 
 
    Ingredients: 
 
    
    	 2 medium size firm tofu blocks (cubed) 
 
    	 3 minced cloves black garlic 
 
    	 3 minced green onions 
 
    	 2 tbsp. soy sauce 
 
    	 3 tbsp. sesame seeds 
 
    	 2 tbsp. sesame oil 
 
    	 Salt, pepper 
 
    	 1 chopped red bell pepper 
 
    	 Serve with rice, quinoa or rice noodles
  
 
   
 
    Servings: 4 
 
    Preparation time: 40 minutes 
 
    Method: 
 
    Use firm tofu and remove all excess water before using it by pressing on it lightly with paper towels. 
 
    Cut into cubes and set aside. 
 
    In a large skillet, heat the sesame oil and add the sesame seeds, soy sauce, garlic and onions. 
 
    Sauté for 5 minutes before adding the tofu. 
 
    Keep it on a medium heat. You want to the tofu to get a little colored. 
 
    Add salt, pepper and also the red bell pepper. 
 
    Keep cooking until you are satisfied with the taste and look of your tofu. 
 
    Serve on a bed of your favorite starch (rice, noodles, quinoa etc.) 
 
   
  
 



Garlic and Herb Baked Salmon 
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    I love to cook my salmon with sweet stuff: maple syrup, honey, molasses, bourbon or even some orange juice and zest. But there are some other options on the savory end of the spectrum that are awesome. Use some garlic and herbs and really focus on the garlic along with some lemon flavor. 
 
    Ingredients: 
 
    
    	 4 salmon filets 
 
    	 ¼ cup olive oil 
 
    	 6 minced cloves garlic 
 
    	 3 tbsp. fresh chopped cilantro 
 
    	 2 tbsp. fresh chopped chives 
 
    	 Salt 
 
    	 Cayenne pepper 
 
    	 ¼ cup dry white wine 
 
    	 Lemon slices
  
 
   
 
    Servings: 4 
 
    Preparation time: 0 minutes 
 
    Method: 
 
    Preheat oven to 400 degrees F. 
 
    Set aside a baking dish lined with foil. 
 
    In a skillet, heat the oil and sauté the garlic, cilantro and chives for 5 minutes. Add the wine and stir. 
 
    Add this mixture on top of the salmon and season with salt and cayenne pepper. 
 
    Bake in the oven for 25 minutes and serve with lemon slices. 
 
   
  
 



Garlic Muffins 
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    This is an original way to serve a side of garlic bread. It’s not bread, it’s a muffin, but it’s a great side with soups, chili, stews or salads. You might even use these muffins to introduce the garlic idea to your little ones. After all, everything is better in muffin-form according to them! 
 
    Ingredients: 
 
    
    	 2 cups rice flour 
 
    	 ½ cup all-purpose flour 
 
    	 2 medium eggs 
 
    	 ½tsp, baking powder 
 
    	 ½tsp. baking soda 
 
    	 ¼ cup sharp shredded Cheddar cheese 
 
    	 4 minced cloves garlic 
 
    	 ¼ cup unsalted butter 
 
    	 1 tsp. onion powder
  
 
   
 
    Servings: 12+ 
 
    Preparation time: minutes 
 
    Method: 
 
    Preheat the oven to 400 degrees F. 
 
    Spray a 12-hole muffin tray with non-stick cooking oil and set aside. 
 
    In a mixing bowl, combine the rice flour, all-purpose flour, baking powder, baking soda, onion powder and Cheddar cheese. 
 
    Add the eggs and stir to combine well. 
 
    Pour this batter into the muffin holes and bake in the oven for 25 to 30 minutes. 
 
    Meanwhile, get your garlic butter ready. Simply heat the butter with garlic in a pan and keep it warm. 
 
    When the muffins come out, brush each one generously with the garlic butter. 
 
    Let them cool off for 5 minutes before serving. 
 
   
  
 



Extremely Surprising Garlic Soup 
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    You will think it’s too much garlic for one soup recipe, but believe me; you will enjoy the end result. Combine with a good amount of cheese for an incredibly smooth and tasty soup. 
 
    Ingredients: 
 
    
    	 4 cups low fat turkey broth 
 
    	 ½ (quantity needed) chopped sweet onion 
 
    	 3 tbsp. butter 
 
    	 1 cup heavy cream 
 
    	 4 tbsp. minced garlic 
 
    	 1 cup shredded Parmesan cheese 
 
    	 Pinch dried sage 
 
    	 Pinch dried cumin 
 
    	 Salt, pepper
  
 
   
 
    Servings: 4 
 
    Preparation time: 50 minutes 
 
    Method: 
 
    In a large saucepan, heat the butter and add the minced garlic and onion. Cook for 6 or 7 minutes before adding the turkey broth. 
 
    Keep cooking on a medium heat and add the heavy cream with the dried sage and cumin as well as salt and pepper. 
 
    Check the seasonings and adjust as needed. 
 
    Finally add the Parmesan cheese and let it melt completely before serving with croutons on top or fresh bread on the side. 
 
   
  
 



Grilled Garlic and Pepper Eggplant Dish 
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    Most of the time when we think of eggplants, we think of eggplant dip or eggplant Parmesan, but don’t forget there are other ways to cook them, and here is one of them. This recipe uses the garlic to complement the eggplant nicely so you can serve this underused veggie as a side dish. 
 
    Ingredients: 
 
    
    	 1 large fresh eggplant 
 
    	 6 minced cloves garlic 
 
    	 2 tbsp. red pepper flakes 
 
    	 ¼ cup olive oil 
 
    	 2 tbsp. balsamic vinegar 
 
    	 2 tbsp. soy sauce
  
 
   
 
    Servings: 4-6 
 
    Preparation time: 1 hour 
 
    Method: 
 
    Preheat the oven to 400 degrees F. 
 
    Select a large eggplant and cut it in half lengthwise. Season with salt and then lay it flat on a baking sheet greased with olive oil. 
 
    Bake for about 20 minutes. 
 
    You want the eggplant to be softer but not completely cooked. 
 
    You can then remove it from the oven and proceed to cut it into strips. 
 
    Heat the olive oil, vinegar and soy sauce in a skillet. 
 
    Cook the garlic and add the eggplant strips. 
 
    Season with red pepper flakes and cook until the eggplant is nice and browned. 
 
    Serve with a nice spicy mayo or perhaps ranch sauce. 
 
    This can replace French fries any day. 
 
   
  
 



White Sauce, Garlic and Greens Pizza 
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    After my first pregnancy, I was never able to eat or even smell tomato sauce again. So you can imagine that it changed the way I eat pasta and pizza. I am thankful that white sauce pizzas are served in restaurants and I learned to make my own with a lot of garlic as well. 
 
    Ingredients: 
 
    
    	 1 large pizza dough of your choice 
 
    	 12 minced cloves garlic (if you are not a huge garlic fan, you can just use 6 or 8 
 
    	 1 cup ricotta cheese 
 
    	 1 package cream cheese with chives (room temperature) 
 
    	 3 cups fresh chopped spinach 
 
    	 1 small chopped red onion 
 
    	 1 cup shredded cooked chicken or left over rotisserie chicken works great for this 
 
    	 olive oil 
 
    	 Salt, pepper
  
 
   
 
    Servings: 3-4 
 
    Preparation time: 55 minutes 
 
    Method: 
 
    Preheat oven to 375 degrees F. 
 
    Grease a pizza tray and lay the pizza dough on it for now. 
 
    In a bowl, mix the ricotta cheese and the cream cheese together. This will be your sauce. 
 
    In a pan, heat the olive oil and cook the garlic, spinach and red onion for 10 minutes or so. Season with salt and pepper. 
 
    Proceed to assemble your pizza by spreading the white sauce on top. 
 
    Add the cooked chicken and top it off with the cooked veggies. 
 
    Bake in the oven for 30 minutes. 
 
   
  
 



Garlic and More Breakfast Casserole 
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    It’s never too early in the day to eat garlic. Let’s prepare a breakfast casserole that will wake your taste buds up nicely with garlic and many other yummy ingredients. Please also use the type of meat or sausage you prefer to marry perfectly with that morning garlic taste! 
 
    Ingredients: 
 
    
    	 1 pound ground lean turkey 
 
    	 Olive oil 
 
    	 3 tbsp. minced garlic 
 
    	 ½ cup mild salsa 
 
    	 ½ cup chopped yellow onion 
 
    	 2 cups sour cream 
 
    	 ½ cup whole milk 
 
    	 1 package shredded hash brown (if frozen make sure you thaw them ahead) 
 
    	 2 cups shredded Monterey Jack cheese 
 
    	 8 medium size eggs 
 
    	 Salt, pepper 
 
    	 Pinch cinnamon
  
 
   
 
    Servings: 4 -6 
 
    Preparation time: 50 minutes 
 
    Method: 
 
    Preheat the oven to 375 degrees F. 
 
    Spray cooking oil in a large baking dish and set aside for now. 
 
    Proceed to cook the ground turkey in a skillet with the olive oil and garlic, salsa and onion. Make sure to drain the fat when it’s done. 
 
    Then add the cooked meat to the bottom of the baking dish. 
 
    In a bowl, mix the eggs with the salt, pepper, cinnamon, milk and sour cream. 
 
    Pour this egg mixture of top of the meat mixture. 
 
    Add the hash brown potatoes next and then finally a layer of the shredded cheese. 
 
    Bake in the oven for 45 minutes. 
 
    Serve in the mornings and you will be loved by your family members, for sure! 
 
   
  
 



Succulent Garlic Medley Veggies 
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    This side dish will make many people happy. It will make mom happy because she will be serving a healthy side of veggies to her children. It will make the local market happy because you will keep buying some fresh veggies instead of frozen French fries. It will make the kids happy because they will feel like big boys and girls eating their greens. The secret: some garlic! 
 
    Ingredients: 
 
    
    	 1 large sliced zucchini 
 
    	 1 large sliced carrot 
 
    	 2 medium sliced yellow squashes 
 
    	 2 sliced red bell peppers 
 
    	 6 minced cloves garlic 
 
    	 1 small chopped red onion 
 
    	 ¼ cup olive oil 
 
    	 Salt, pepper 
 
    	 Smoked paprika
  
 
   
 
    Servings: 4 
 
    Preparation time: 40 minutes 
 
    Method: 
 
    Preheat the oven to 400 degrees F. Grease a baking sheet and set aside. 
 
    Prepare all the veggies ahead. Make sure you use fresh veggies. They're much better. 
 
    Place them on the baking dish along with the garlic. 
 
    Drizzle olive oil on top and season them with salt, pepper and smoked paprika. 
 
    Cook for 20 minutes or so in the oven and remove and then serve immediately. 
 
    The crunchier they get, the more the kids will love chewing on them. This is something I have found. 
 
    Also, another trick for picky young eaters is to let them choose the veggies you are cooking. They will most likely want to taste their masterpiece. 
 
   
  
 



What Else Other Than Garlic Bread as A Side? 
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    Garlic bread is a staple. It makes simple spaghetti look so much more appetizing. It makes a salad look like a million dollar dish. It also goes so well with a tomato bisque, chili, stew and anything you would like it to it go with. Just admit you love garlic bread. It's the truth, right? 
 
    Ingredients: 
 
    
    	 1 large French baguette or Cuban bread. Sourdough is also great 
 
    	 ½ cup melted unsalted butter 
 
    	 6 minced cloves garlic 
 
    	 1 tsp. onion powder 
 
    	 Pinch black pepper
  
 
   
 
    Servings: 4 
 
    Preparation time: 10 minutes 
 
    Method: 
 
    You could very well melt some cheese on top of your garlic bread if you like. 
 
    I am not going to do it here, but Cheddar cheese, Parmesan cheese or even Swiss cheese could all be great melted on top of garlic bread. 
 
    Preheat the oven to broil. 
 
    In a skillet, heat the butter and add the garlic, black pepper and onion powder. 
 
    Slice the French baguette or bread you decide to use. 
 
    Brush each slice generously with the garlic butter, 
 
    Broil for 5 minutes or less, watch it closely and serve right way with your salad or pasta. 
 
   
  
 



Better-Than-A-Restaurant Garlic Chicken Recipe 
 
    [image: ] 
 
    I love chicken and garlic or garlic and chicken, it depends how much garlic you use! You can fry it or stir fry it. It’s up to you, both are great options. Let’s go with the healthiest option and simply stir fry and make an amazing sauce to go along with it. 
 
    Ingredients: 
 
    
    	 12 chicken tenders or about 1 pound 
 
    	 1 cup coconut flour 
 
    	 1 cup panko breadcrumbs 
 
    	 2 tbsp. brown sugar 
 
    	 2 white eggs 
 
    	 4 tbsp. minced cloves garlic 
 
    	 1 tbsp. chili powder 
 
    	 Coconut oil for frying
  
 
   
 
    Servings: 4 
 
    Preparation time: 40 minutes 
 
    Method: 
 
    In a mixing bowl, first combine the coconut flour, brown sugar and panko breadcrumbs. 
 
    In a second bowl, mix the garlic with the eggs and chili powder. 
 
    Take one chicken tender at a time and dip into the egg mixture and then in the breadcrumbs. 
 
    Heat the coconut oil and then cook all the chicken tenders fully, flipping them half way through. 
 
    Afterwards, use some paper towels to absorb the excess fat. 
 
    Serve on salads or with a side of cooked veggies. 
 
    I like to add a little honey mustard dressing if I serve the chicken on mixed greens. It's spectacular. 
 
   
  
 



Special Garlic Mussels 
 
    [image: ] 
 
    I don’t think I would prepare mussels any other way than with a lot of garlic. This sauce is divine. Also remember that mussels can be an aphrodisiac, and whomever you share this dish with you has to like you, because it is filled with garlic. That’s for sure! 
 
    Ingredients: 
 
    
    	 1 pound fresh or frozen and thawed mussels with shells 
 
    	 3 tbsp. crushed garlic 
 
    	 2 cups dry white wine 
 
    	 2 cups heavy cream 
 
    	 ¼ cup fresh chopped parsley 
 
    	 Salt 
 
    	 Cayenne pepper 
 
    	 Pinch of cumin 
 
    	 Pinch of red pepper flakes
  
 
   
 
    Servings: 4 
 
    Preparation time: 45 minutes 
 
    Method: 
 
    When you cook mussels, you should use liquid to cover the mussels. 
 
    So, place the mussels in a large pot on the stovetop and pour the white wine over the mussels. Add the garlic next and also the cumin, red pepper flakes, cayenne pepper and salt. 
 
    Bring the wine and other ingredients to the boil. Put all the mussels in a pot. 
 
    Boil for about 20 minutes in total. 
 
    Reduce the heat to medium and add the heavy cream. 
 
    Stir well and continue cooking for another 10 minutes. 
 
    Taste and add some seasoning if you think it's necessary. 
 
    Serve hot with some fresh parsley to decorate. 
 
    Enjoy this delicious dish with a glass or two of white wine. 
 
   
  
 



Delicious Garlic Burger 
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    You will enjoy this garlic burger. I often order some garlic sauce burgers when I am out, but I decided that I needed to create one to make at home any day of the week, because it is much better when homemade and it will save me some money. So, here it is. 
 
    Ingredients: 
 
    
    	 1 pound ground chicken 
 
    	 3 minced cloves garlic 
 
    	 1 large egg 
 
    	 ⅓cup tapioca flour 
 
    	 1 tsp. orange juice 
 
    	 1 tsp. Dijon mustard 
 
    	 1 tbsp. soy sauce 
 
    	 1 minced green onion 
 
    	 Coconut oil when cooking 
 
    	 Fresh burger or Kaiser rolls 
 
    	 Toppings: mayonnaise, sliced tomatoes, pickles or whatever else you like in your burger
  
 
   
 
    Servings: 4 
 
    Preparation time: 30 minutes 
 
    Method: 
 
    You can bake or fry the chicken patties. I try to opt out of using my oven whenever I can, so it’s my personal choice to go with the stovetop here. 
 
    In a mixing bowl, add the ground chicken meat, the garlic, egg, flour and green onion. 
 
    In a different bowl, mix the orange juice, soy sauce and Dijon mustard. 
 
    With your hands, form 4 chicken patties and heat some coconut oil to a large skillet for frying them. 
 
    Cook the chicken patties fully, about 7 or 8 minutes on each side. 
 
    Assemble the chicken burgers using the sauce you created. 
 
    Leave the bread open, on one side add the chicken patty and sauce and add the mayonnaise, tomato, pickles or whatever else you like in your burger to the other side. 
 
    Serve with chips or French fries. 
 
   
  
 



Super Garlic Meatloaf 
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    You should plan to use whole garlic cloves in this meatloaf. If this seems like too much garlic for you, you can certainly mince it instead and still create a delicious smooth meatloaf for the whole family. I love it when I have leftovers of this recipe; I make myself some awesome sandwiches the next day. 
 
    Ingredients: 
 
    
    	 1 pound lean ground beef 
 
    	 ½ pound ground pork 
 
    	 8 minced cloves garlic 
 
    	 2 medium eggs 
 
    	 Salt, pepper 
 
    	 ½ cup seasoned breadcrumbs 
 
    	 1 tbsp. Worcestershire sauce 
 
    	 1 tbsp. chili sauce 
 
    	 Salt, pepper 
 
    	 2 tbsp. fresh rosemary
  
 
   
 
    Servings: 4-6 
 
    Preparation time: 1 hour 
 
    Method: 
 
    Preheat oven to 400 degrees F. 
 
    Spray a loaf tin with cooking oil and set aside. 
 
    In a large mixing bowl, combine the ground beef and ground pork. 
 
    Add the minced garlic, breadcrumbs, both of the sauces, salt, pepper, rosemary and eggs. 
 
    Use your hands to do a good job mixing all the ingredients. 
 
    Press the final mixture into your loaf pan and bake for about 50 minutes. 
 
    Serve warm with mashed potatoes or, if you're using leftovers, assemble on rye bread and serve with some Dijon mustard as a tasty sandwich. 
 
   
  
 



Yummy Garlic Potato Salad 
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    A potato salad with garlic is sublime. Add some olives, maybe a little prosciutto and a delicious homemade dressing and you are in heaven. Pack it on your next picnic and impress whomever you are having a romantic picnic with. Well, minus the garlic breath! 
 
    Ingredients: 
 
    
    	 2 red skin potatoes 
 
    	 2 sweet potatoes 
 
    	 4 minced cloves garlic 
 
    	 ½ chopped red onion 
 
    	 1 chopped red bell pepper 
 
    	 ¼ cup sliced black olives 
 
    	 1 tbsp. balsamic vinegar 
 
    	 ½ cup. mayonnaise 
 
    	 ½ cup sour cream 
 
    	 1 tbsp. Dijon mustard 
 
    	 3 large hardboiled eggs 
 
    	 Salt, pepper 
 
    	 Fresh chopped parsley 
 
    	 Smoked paprika
  
 
   
 
    Servings: 4 -6 
 
    Preparation time: 55 minutes 
 
    Method: 
 
    This potato salad is exceptional, not only because of the excellent flavor, but also the colorful presentation. 
 
    Peel all the potatoes and dice them. Boil the water in a large saucepan and add the potatoes and salt and cook for about 20 minutes. Do not overcook. No one wants a mushy potato salad. 
 
    Meanwhile, also cook the eggs. Hard-boil in hot water with salt and drain. Let them cool down before peeling, slicing and setting them aside for the salad. 
 
    In a mixing bowl, prepare the dressing by combining the mayonnaise, balsamic vinegar, mustard, sour cream, salt, pepper and smoked paprika. 
 
    Prepare all the other veggies and add to the potatoes: red onion, garlic, red bell pepper and black olives. 
 
    Mix in the sliced hardboiled eggs, and finally the dressing you made with sour cream. 
 
    Gently stir and season more as needed. 
 
    Keep in the refrigerator until ready to serve. 
 
    If you are placing in a serving bowl, add chopped fresh parsley to decorate. 
 
   
  
 



Creamy Garlic & Veggie Casserole 
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    I can almost guarantee that you will have a great hit if you make this veggie casserole and add plenty of garlic. Kids love garlic. They love garlic bread, garlic fries and garlic pasta, so if you add garlic to something they don’t like so much, like certain veggies, you will make it much more edible for them! 
 
    Ingredients: 
 
    
    	 2 cups fresh trimmed green beans 
 
    	 2 cups sliced fresh mushrooms 
 
    	 ½ cup butter 
 
    	 6 minced cloves garlic 
 
    	 1 small chopped sweet onion 
 
    	 2 cups vegetables broth 
 
    	 1 cup whole milk 
 
    	 1 cup sour cream 
 
    	 ½ cup panko breadcrumbs 
 
    	 1 cup shredded mozzarella cheese 
 
    	 Salt, pepper 
 
    	 Smoked paprika
  
 
   
 
    Servings: 4-5 
 
    Preparation time: 50 minutes 
 
    Method: 
 
    Preheat oven to 350 degrees F. 
 
    Remember, this is more than an ordinary green bean casserole with fried onions. This casserole is made with fresh ingredients and lots of garlic. 
 
    So, grease a large baking dish and set aside for now. 
 
    In a skillet, heat the butter and cook the mushrooms with garlic and onion. Add the green beans for just a few minutes before setting aside all the veggies. Season with salt and pepper and leave alone for now. 
 
    In a saucepan, combine the sour cream, milk and vegetable broth. 
 
    Time to make the casserole; mix the veggies with the sour cream mixture and pour into the baking dish. 
 
    Sprinkle the mozzarella cheese and breadcrumbs on top as well as the smoked paprika. 
 
    Bake in the oven for about 45 minutes. 
 
    This is a great veggie side dish to serve with pork chops or perhaps fish. 
 
   
  
 



Conclusion 
 
    
We are always confident that our books do benefit our readers because we include some delicious but simple recipes for everyone to follow at home. This book is no different. 
 
    We encourage you to use fresh garlic as much as possible. We understand that our busy life will require us to sometimes take short cuts and purchase minced garlic and that's no problem. Even a little garlic powder added to your recipes once in a while won't do any harm. 
 
    Of course, try to remember that fresh garlic,veggies and herbs are always your best bet. Keep it simple but use your creativity to mix the right ingredients together to create your next culinary masterpiece. 
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    Martha is a chef and a cookbook author. She has had a love of all things culinary since she was old enough to help in the kitchen, and hasn’t wanted to leave the kitchen since. She was born and raised in Illinois, and grew up on a farm, where she acquired her love for fresh, delicious foods. She learned many of her culinary abilities from her mother; most importantly, the need to cook with fresh, homegrown ingredients if at all possible, and how to create an amazing recipe that everyone wants. This gave her the perfect way to share her skill with the world; writing cookbooks to spread the message that fresh, healthy food really can, and does, taste delicious. Now that she is a mother, it is more important than ever to make sure that healthy food is available to the next generation. She hopes to become a household name in cookbooks for her delicious recipes, and healthy outlook.  
 
    Martha is now living in California with her high school sweetheart, and now husband, John, as well as their infant daughter Isabel, and two dogs; Daisy and Sandy. She is a stay at home mom, who is very much looking forward to expanding their family in the next few years to give their daughter some siblings. She enjoys cooking with, and for, her family and friends, and is waiting impatiently for the day she can start cooking with her daughter. 
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    For a complete list of my published books, please, visit my Author's Page... 
 
    https://www.amazon.com/author/martha-stephenson 
 
     
 
   
  
 



Author's Afterthoughts 
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    Thanks ever so much to each of my cherished readers for investing the time to read this book! 
 
    I know you could have picked from many other books but you chose this one. So a big thanks for downloading this book and reading all the way to the end. 
 
    If you enjoyed this book or received value from it, I'd like to ask you for a favor. Please take a few minutes to post an honest and heartfelt review on Amazon.com. Your support does make a difference and helps to benefit other people. 
 
    To receive an Email when there are "New Book Releases" by Martha Stephenson... Click on the "FOLLOW" box on the left-hand side of Author Page. Register to be notified of new book releases. Be sure and scroll down to see any new books published or if another book could help you or someone you love. 
 
    Amazon gives newer Kindle device readers the opportunity to rate this book and share your thoughts via an "automatic feed to your Facebook and Twitter accounts". I'd honored and grateful if you Scroll down to the last page to use the automated links with Facebook and Twitter if you are reading in a Kindle Reader. 
 
    Thanks! 
 
    Martha Stephenson 
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    The Ultimate Freezer Meals Cookbook - Over 25 Freezer Crockpot Meals to Enjoy - NEW 
 
      
 
    Homemade Seasonings and Spices Cookbook - 25 Best Spice Mixes Recipes: This Homemade Seasoning Cookbook Will Help You Spice Up Your Meals - HOT 
 
      
 
    Mug Meals Cookbook - 25 of the Best Mug Recipes made in the Microwave: Mug Cookbook for Everyday Life - GIFT IDEAS 
 
      
 
    Dutch Oven Cooking - Over 25 Delicious Dutch Oven Recipes: The Only Dutch Oven Cookbook You Need - #1 BEST SELLER 
 
      
 
    Pork Chops 101: How to Make Over 25 Pork Chop Recipes to Leave Your Mouth Watering - HOT 
 
      
 
    The Best Seafood Cookbook - 50 Delightful Seafood Recipes: How to Cook Seafood and Really Love It  - GIFT IDEAS 
 
      
 
    Savor the Flavor of Dark Meat: Chicken Thigh Cookbook with 50 Recipes for Chicken Thighs  - GIFT IDEAS 
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