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Roasted garlic gets plenty of action in our kitchen, particularly at the holidays when we are making 
casseroles, gravies, appetizers and roast meats. If you are not already roasting your own garlic, let these 
easy instructions get you started. You’ll save a lot of time and money over buying it pre-roasted, and I 
promise you this—you’ll never want to go back to any store-bought substitute. Roasting garlic is simple 
to do, and it doesn’t require any special equipment or gadgets. 

INGREDIENTS 

Fresh whole bulbs of garlic 

Extra virgin olive oil (or spray) 
Aluminum foil  

INSTRUCTIONS 

1. Pre-heat the oven to 350° F. 
2. Peel away most of the dry “paper” layer that protects the garlic, leaving only the layer closest to 

the cloves. This assists with more even roasting, and minimal mess when you are ready to use 
the garlic. 

3. Use a sharp knife to carefully cut the top off the entire bulb of garlic. It’s best to lay the garlic on 
its side to do this. If the individual cloves are offset at different heights, you can use the tip of a 
paring knife to expose the shorter ones. 

4. Place the cloves (individually or two at a time) on a square of aluminum foil, and wrap the foil up 
the sides to create a bundle, but leave it open at the top for now. Drizzle or spray oil lightly over 
the exposed tops of the cloves. 

5. Close up the foil tightly and bake, either on a cookie sheet or in a skillet, for about an hour. The 
garlic doesn’t take up much space in the oven, so I usually do this while I’m also baking a roast, a 
casserole or a loaf of bread. 

The color of roasted garlic may vary, depending on your oven temperature, the age of the garlic and the 
length of roasting time. Once it is soft and easily squeezed from the cloves, it’s done, even if it has a 
somewhat “blonde” color. We usually let it roast until it is a deep golden shade. 

To use the roasted garlic, simply turn the bulb upside down and gently squeeze the sides. The soft cloves 
will slide right out into your bowl or recipe. Add roasted garlic to soups, dips, hummus, vegetables, 
spreads, sauces or meats, or enjoy it in its simplest form by spreading it right onto crackers or crostini. 

If you don’t plan to use the roasted garlic within a couple of days, it’s best to transfer it to a sealed 
container and keep it in the fridge. 

 

http://www.comfortdujour.com/

