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A bank of recipes with
something in common.

By John Donadieu

Parmesan Crisps

I never minderstacd why people complain abour the smell of

A flic. Firzt of all, ir doern’s have a smeell. Ie hax an araoma. [t has Hn ﬂStEd Garlic

a rich and fabwlously heady arema 1 baguette
P 112 cup roasted gaslc cloves
2 . 3 i ] bulks of garlic 3 R . .
Ihis bank of recipes thar ve creared For you has & common tablespoan olive ol 1 tablespoon extra virgin olive oil ) _
i il ’ F teaspoons chopped fresh thyme or 102 teaspoon dried

t.l-.ll.'n'k' [=]s IlL‘: I.',JI]LL I."l.l': r\-::-ul.'Ih'I.:l i'_l'".']i.!.'. l@;"‘h\'.'l:l i‘_ﬂr]i.!.' il- (i oy .lII'J :-.”p "ll.ah-_.-
ed, e favor and weomure e complerely teansformed o some-
thing almost unrelated to its onpinal state, which is fantastic in
irself, Boasted parlic is soft, sovsech, and swcer, Yes, sweer, For
those who live on the same planet as [ de, 1 call i Planes Foad;
oasted garlic is like candy,

Salt and pepper to taste

F cups shredded Pasmesan cheese

Prehear oven to 275" B Cut uFrl:ulh-i of bulbs toex o the
cloves. Mace bulks in heavy baking dish. Bake for abaus 1 Preheat overn g 350° B Slice bagperte lengthwise into long, thin slices, Arrange
142 hours uncil garic s soft and brown on top. Les garlic on a baking sheet in a single layer Bake for -6 minutes, Bemove baking sheet
rest at oo temperature until ic is cool enough m handle. froam the oven and tum slices over, Beturn to the oven For 3-% addidional minuees

Using a paring knife, peel away the papery part of the gar

Funny thing is. %5 casy a5 it i o roast garlic, few home cooks until golden brown

really k-'_q.-'p a stock of 1t 10 the mFrit'_-ulru:-:lr. Picture thig——some
rafdom |'|i4_."|'|li of weekend afrernooi, hatl cleam our yaur F.'Jllk‘
drawer. Cut the tops off of the bulks, drizzle sl, follow the recipe.
Fop those cloves our and pur chem in an airtight container in the
Frater-Fracer (that's whar my twa-pear old calls the refrigeracar).
Chen, when you're making vour next bacch of mashed potanoes,
or an amele, or pese, or anything for thar mater—replace the
parlic vou would usually use with vour roasred padic, You just
may have everyone asking what you did to achieve that sublime-
Iy rich flavor, aind thacs absays a good Fecling

I and pick our the doves. They should come our zasily.
Mash the garic with the side of 2 wide knife or in 2 mortar and peste, In a small

brerad, combine the gdic, olive gil, thyme, sale, and peppen Spread a chin laper on
each slice of bread. Top with Parmesan cheese and return to the baking sheet, Bake
:I'.._u_- about 1% minutes or until the cheese is meled and begi |._||1r||r|;.. 1o brevwn, Conl

i]1|.d. abore i:II. Ei Hirliﬂlll |.|.|I1|.il-ll1|.T| -I.IIII\.'!'\-I\.' WIJI hl.?l:-' l.rih-F?' :I.l.lr il E-l."u'i-' d.-l.'-'h- -Hl\.' Y a% i

slad aceompaniment o a3 hos d' ceuvres,

Il be adding roasted garic to the pasta with grilled sausapges
and red sauce I'm making for dinner. [ have about chree bulbs of
i i o Fracer-Fracer ready and waiting,
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