
Confit Garlic 

 

Ingredients 

• 4 whole bulbs of garlic 

• 250–300ml olive oil 

• A few sprigs of thyme or rosemary (optional) 

 

Method 

1. Peel the garlic cloves and place them in a small saucepan. 

2. Pour over enough olive oil to completely cover the garlic. 

3. Add thyme or rosemary if using. 

4. Cook on the lowest possible heat for 30–40 minutes. The oil should 

gently shimmer but not boil. 

5. The garlic is ready when the cloves are soft, golden and can easily be 

mashed with a fork. 

6. Allow to cool completely, then transfer the garlic and oil to a clean 

container and store in the fridge. 

 

To use 

• Spread on toast 

• Stir into mashed potatoes 

• Add to pasta sauces 

• Mix into salad dressings 

• Spread over roasted vegetables 

 

Store in the fridge and use within 1 week. 

Savoury pancakes 

 


