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_INTHE KITCHEN with- Sam Gugino: Flavored Oils
y flvored oils add depth and strength to kitchen pantries

shorten cooking times... Convenience is the biggest
© reason consumers use e flavored oils. . . People watch cooking shows and
..‘-“
see the chef mincing garlic and fresh rosemary, but they wantiV

4 jl‘ake life easy... And they don’t want to get garlic on their fngers

ora piece of rosemary between their teeth. The solution... is 0
infused with garlic or rosemary. ':
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Even if you don’t mind mincing garlic or flossing out bits of rosemary,
flavored oils are a handy pantry item. Say you want to dress s¢ '
tomatoes but you don’t have time to buy fresh basil: Dn zleg

over the tomatoes instead. Flavored oils lock in th \
ot longer than the ' ‘
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herbs and spices
life of fresh herbs;_._ ]
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In general, commercial fla
preferred method calls |
Humer, owner of Salute Sani
intensive process.” To
rbs in a grapese

filters and

] mer says. “It’s ¢

hasd good mouth cel . k best in sautés.
whipping some garlic oil into scra s or mashed pot:
It’s powerful stuff.”

For delicious recipes and further information visit
www.grapeseedoil.com or call 707-251-3900



