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Preface


Garlic! If you’re reading this book, you probably love it as much as I do. Or maybe you’ve become intrigued by garlic and want to know more. Garlic is bold, tenacious, and full of warmth. It’s well known for adding the perfect spicy flavor to everything from pasta and pizza to hummus and pesto. It can also enhance the sumptuousness of a rich and creamy butter, bring out the essence of other ingredients when combined with a sprinkling of salt, or boost the sweetness of a drizzle of a fragrant floral honey.

There’s no shortage of spices to elevate a dining experience, but garlic’s culinary versatility is truly impressive. It can be a stand-alone flavor bomb, making a big impact, or serve as a subtle companion that draws out the more daring attributes of a recipe’s other elements. The cloves found within a garlic bulb contain slightly sweet characteristics that contrast with the fiery flavor for which they’re widely known.

It’s also a beautiful and unique plant and one that brings people together!

Over the past 100 years, the fields on my family’s farm in Alberta, Canada, have been green pastures for cattle or vast acres of cereal grains, and they are now home to 75,000 bulbs of garlic.

My sister, Erica, and I are the fifth generation to call the farm home. I was a radiology technician working in trauma until a particularly harrowing case made me reconsider my career. I turned back to the farm and the land to heal. There I began growing 60 different varieties of vegetables and herbs for a CSA (community-supported agriculture) program that I called Fifth Gen. Looking for a way to generate year-round income for the operation, I became curious about methods to extend the seasons for local food. I had also just harvested my first-ever crop of garlic and could not believe how amazing it tasted.

It was there that a new dream started to take shape: a sustainable future for our farm, with the implementation of greener growing practices, centered around garlic.

Garlic is bold, tenacious, and full of warmth. It’s well known for adding the perfect spicy flavor to everything.


What began as a mild curiosity quickly became so much more, as my eyes were opened to the vast history, uses, health benefits, and intriguing lore surrounding garlic. I can tell you from experience that the fascination goes even deeper when you grow juicy garlic bulbs in the neat and tidy rows of a garden. The cultivation of heirloom varieties connected me to the knowledge that I am part of something so much bigger than myself, not to mention the many mental and emotional health benefits that come from tending a garden full of healthful and useful ingredients to stock the kitchen pantry.

The cultivation of heirloom varieties connected me to the knowledge that I am part of something so much bigger than myself.

Almost instantly with my first garlic harvest, the wheels in my head started turning as I tried to think of delicious concoctions that were garlic forward. The first was a smoked garlic bulb. When I shared the idea with my dad, asking if he thought it was even possible, his exact answer was, “I can smoke anything.”

From there he and I teamed up to merge his lifetime of experience in farming with my knowledge of small-scale growing and love of culinary creativity. What my dad knows about agriculture is what his father taught him, and what his father taught him, and so on. But for the first time in five generations, that knowledge is being passed down from father to daughter, something for which I am unbelievably proud.

Did I dream of becoming a garlic farmer? The truth is, no. I was raised with an understanding of where our food comes from and a deep appreciation for the people who produce it, but I envisioned a very different future for myself. Sometimes life has other plans.

I cherish the wealth of knowledge I have amassed from years spent working in the field. My love for garlic has only deepened as our farm’s crop doubles in size time and time again. I hope to ignite that same enthusiasm in you through recipes featuring fun, new methods of cooking with garlic; gardening advice for those who want to grow their own; and more ideas for sharing the beauty of garlic with family and friends. I invite you to join me on this journey!
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Growing garlic on our family’s land is my commitment toward the future, building something for the generations to come.
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