


California Dehydrated Water Pack Garlic...

MINCED / ROASTED / SLICED GARLIC IN WATER

MINCED GARLIC IN EXTRA VIRGIN OLIVE OIL

Benefits
• Ready to use - no labor, no waste!

• Fat free - no trans fat or saturated fat

• Preservative free.

• HACCP certified

• Kosher certified 

Flavor
• Milder than fresh garlic. These products are made from dehydrated garlic, and 

are great products for customers who prefer a milder flavor than our traditional 

Chopped & Crushed Garlic In Oil which is made from fresh garlic.

How To Use
• Blend 2-3 tsp. with 1 cube of butter for quick and easy garlic bread.

• Add to casseroles, scrambled eggs, mashed potatoes, vegetables, pasta before

or after cooking.

• Add a spoonful or more to gravies, sauces, salsas, dressings, soups, stews, dips. 

• Try 2-3 tsp. in any kind of salad including potato salad; add to melted butter

and toss with hot popcorn!

• Use as a condiment on pizza, sandwiches, hot dogs or hamburgers.

• Use in any recipe that calls for fresh or granulated garlic.

Storage & Handling
• Shelf stable 3 years from date of manufacture.

• Store in a cool, dry, preferably dark place.

• Refrigerate after opening up to 3 months.

Ingredients
• Minced / Chopped / Roasted: garlic, water, citric acid.  

• Minced Garlic In Extra Virgin Olive Oil: garlic, extra virgin olive oil, 

water, phosphoric acid.

Equivalency
• 2 tsp. jarred garlic = 1 clove fresh garlic.
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32 oz. Minced
Garlic is available

in both plasic 
and glass jars




