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The olive tree, a symbol of abundance,
glory and peace, gave its leafy branches to
crown the victorious in friendly games and
bloody wars. The olive tree is one of the
oldest cultivated trees known to mankind,
originating in Asia Minor around 6000 B.C.
Fossilized remains of the olive tree’s ances-
tor were found in Italy, dating from 20 mil-
lion years ago. Olives were first cultivated
in the Eastern part of the Mediterranean, and
moved westwards over the millennia. The
Greeks and Romans propagated its cultiva-
tion along the Northern Mediterranean
coast. Greece was the area most cultivated

N[W California Extra Virgin Olive Oil

green in color and has a rich buttery flavor.
Use for bread dipping, salad dressings, light
sautéing and marinades.

Try our exciting new Extra Virgin Olive Oil.
Estate grown in California from a blend of
Arbequina, Arbosana and Koroneiki olives.
Th1s unfiltered olive oil is a beautiful lush

= We proudly use US grown garlic.
Working directly with our grower
in California, allows us to

Muffuletta Crescents

1 can refrigerated crescent rolls

8 slices (thinly sliced) smoked ham

4 slices provolone cheese (cut in half)

1/4 cup Epicurean’s Delight Olive Salad

Preheat oven to 375°.

Unroll dough and separate into 8 triangles. On
each triangle, place a slice of ham and a half slice
of provolone. Top with Olive Salad (about 1 tea-
spoon) spreading it down the middle of triangle.
Begin rolling crescent from large end. Place on
greased cookie sheet. Bake for 15 minutes or until
golden brown.

Spicy Oven Fries
11b small red potatoes
2 Tbsp Epicurean’s Delight Garlic Olive Oil
2 tsp Epicurean’s Delight Garlic Sprinkles

Wash, dry and quarter potatoes. Place in mixing
bowl. Toss potatoes with Garlic Olive Oil and
Garlic Sprinkles until well coated. Spread on
cookie sheet and bake at 350°for 30 minutes or
until golden brown.

area until around 1500 B.C.
Olive cultivation reached
Southern Italy and parts of
Northern Africa in the 18
century B.C., then spreading into Southern
France and into Spain. Around 3000 B.C.,
olives were harvested and eaten in Spain. The
Spanish Conquistadors, at the beginning of
the 16™ century, brought olive tree plants to
the Americas. The olive tree reached Califor-
nia in the 18" century. Many of these old trees
still exist in California today. California now
produces a large array of olives used for both
eating and in olive oil production.

Our Garlic, Proud to be American Grown!

insure the quality of our garlic from the plant-
ing, growing, harvesting and the production of
our great garlic products. The quality shows.

Black Bean Mango Salsa
1 can black beans, drained and rinsed
1 can whole kernel corn, drained
1/2 cup Bread & Butter or Bread & Butter
Jalapeiio Garlic
(Want some fire? Use our Bread & Butter with
Habaneros)
1tsp Epicurean’s Delight Garlic Sprinkles
4 green onions, sliced
1/2 cup Mango Ginger Habanero Sauce

Pour all ingredients into a large bowl. Gently mix
until well blended. Refridgerate overnight and
allow flavors to blend.

Serve with chips. Excellent with grilled chicken,
fish or shrimp.

Quick & Easy

Need a quick and easy appetizer? Try any of
our Awesome Sauces or Spicy Jellies over
a block of cream cheese and serve with crackers.
A party favorite.



Marinated Garlic

Mild Mediterranean Garlic- Our original pickled garlic mari-
nated in a unique blend of white wine, white wine vinegar and
exotic spices.

Garlic with Jalapefios- Our original garlic combined with the
Southwest’s macho jalapefio pepper... a spicy combination.

Bread & Butter Garlic- Grandma’s bread and butter pickle flavor
with its sweet spiciness, has been combined with garlic cloves to
create a great new taste, a great new garlic.

Bread & Butter Jalapeiio Garlic- This delicious combination has
created a healthy garlic original that is sweet, spicy and peppery hot.
An unbelievable duo!

Bread & Butter Habanero Garlic- Our great bread & butter
garlic is given a lively jolt from the scorching hot habanero pepper.

Bread & Butter Chipotle Garlic— Sweet and spicy hot with a
subtle smoky flavor of the chipotle pepper, a dried jalapefio, make
this garlic a favorite!

All flavors 8 oz.....$8.00 each 16 oz ..... $13.00 each

Seasonings

Garlic Sprinkles- This blend of Garlic (of course) and spices will
spark up any meal. A great all purpose seasoning. Use on salads,
vegetables, mix with olive oil for bread dipping or as a rub on fish,
chicken, pork or beef. Also available in Salt Free.

2.6 oz shaker........ $4.00 10 oz shaker ....... $10.00

Mediterranean Magic- An exotic mixture of paprika, oregano,
bay and other Greek herbs & spices. Magically transforms pork, fish,
chicken, and steaks into a gourmet treat. Sprinkle on salads, or add
to oil & vinegar for the best dressing ever!

2.4 oz shaker....... $4.00 10 oz shaker ....... $10.00

NEW Artisan Handmade Jams & Jellies

We are delighted to present our new artisan jams and jellies. Each
one is handmade in very small batches to bring the finest product
with unique flavor combinations to every single jar. Not just for
toast anymore, try it on meats, as a dessert topping and much more.

Blackberry Twist Jelly*- Blackberries and Merlot, a perfect duo.

Drunken Pepper Jelly*— A perfect blend, wine and peppers make
for this sweet tasty jelly with a touch of spiciness.

Fiery Hot Howl-a-peiio Pepper Jelly— Get out the fire extin-
guisher! 3 peppers, jalapefios, habaneros and red peppers, make our
pepper jelly howling hot .

Hot Howl-a-peiio Pepper Jelly— Chili heads will love this hot
pepper jelly. It’s not for the faint of heart.

Peaches “N Pepper Jam— Peaches with habanero peppers,
tequila, and citrus fruits. Sweet and spicy. It is great with meats.

Pink Bubbly Jelly*— There is nothing like a strawberry dropped
into your Bubbly Champagne, now try it as a jelly, what a treat!

Strawberry Fields with Lavender Jam — Sweet strawberries
paired with the delightful flavor of lavender.

Strawberry Margarita — Sweet delectable strawberries kissed
with south of the border tequila, make this a fun & delicious jam.
Wild White Wine with Lavender — Fruity Sauvignon Blanc is
blended with sweet lavender flowers to create this flavorful jelly.
All Flavors
*contain sulfites
See our complete product selection at

www.4GARLIC.com

Awesome Sauces

Apple Chipotle— The tart taste of the apple has been combined
with the hot and smoky flavor of the chipotle pepper. Use as a
before or after grilling marinade, or pour over cream cheese as an
amazing appetizer.

Blackberry Wasabi- A sauce perfect for grilling, baking, or
dipping your favorite fish such as tuna, salmon or Mahi Mabhi. It
even tastes great on vanilla ice cream or over cheesecake.

Mango Ginger Habanero - A versatile Latin condiment. Pour it
on grilled chicken, roasted tenderloin or fish. Add a little tropical
heat to your next meal.

Peaches N Peppers- You can not ruin a ripe peach, but you can
enhance its taste with the addition of the smoky chipotle pepper,
garlic and a touch of nature’s hottest pepper, the habanero.

Raspberry Chipotle - On chicken, pork or salmon, it gives grilled
entrees a unique taste- sweet & smoky. Pour over cream cheese and
serve as a great quick appetizer.

All flavors

WW Extra Virgin Olive Oil

California Estate Grown Olive Oil— A beautiful lush green
unfiltered olive oil with a rich buttery flavor.

Extra Virgin Olive Oil 16.9 oz bottle
Flavored Extra Virgin Olive Oils

Garlic Flavored Olive Oil- A touch of natural garlic flavor is
blended with Italian extra virgin olive oil. Perfect for garlic bread,
pasta, vegetables, meat or to make great salad dressings.

Garlic & Basil Flavored Olive Oil- Sweet basil, the king of
herbs, with its rich peppery flavor is blended with the world’s finest
garlic flavored olive oil to enhance the taste of any dish.

All flavors

15.75 oz bottle

12.5 oz bottle
All About Olives

Blue Cheese-stuffed Olives— Our delicious green olives are
hand stuffed with imported blue cheese and marinated in garlic and
Garlic Sprinkles for added flavor. Excellent in martinis, on a relish
plate or right out of the jar.

Feta Cheese-stuffed Olives- The subtle blend of feta cheese and
the sharp flavor of the olives are heightened by our Mediterranean
Magic seasoning. A great snack and perfect side with a sandwich.

All Flavors 10 oz (drained weight) jar

Olive Salad- A delicious blend of olives and mixed vegetables,
marinated in spices and grape seed oil. Make your own muffuletta
sandwich, use on pasta, or serve with crackers.

15 OZ JAT.uucieuerreesiraessrascrsrosssssssasscssssesssssasssssssssnsse
Hot & Spicy
Billy Bulbs Garlic Salsa— We’ve combined garden fresh ingre-

dients including tomatoes, jalapenos and of course garlic to create a
taste as big as Texas. You will love this restaurant style salsa!

Available in Medium, Hot, and Fiery (made with habanero
PEPPETS) 12 OZ JAT.u.eeeerrecrsesraescssens sosoene $6.00
Howl-a-peiios— Sweet & Spicy— They’re sweet. They're hot.

They’re wildly delicious. Sliced jalapeiios in a sweet syrup— a taste
to fire all pepper gourmets.

12 oz jar
Specialty Items

Spinach, Artichoke & Eggplant Dip Mix—We've jazzed up this
classic party dip with the addition of roasted eggplant, tomatillos
and a touch of jalapenos. Just add Swiss cheese and cream cheese,
melt in the microwave and serve. 16 OZ jar ........c...... $9.00
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ITEM#|  DESCRIPTION | SIZE | QTY.| PRICE [TOTALITEM#  DESCRIPTION | SIZE |QTY] PRICE [TOTAL
8 OZ. MARINATED GARLIC HORS D'OEUVRES PINTS MARINATED GARLIC HORS D'OEUVRES
00011 |Mediterranean 8 oz. $8.00 00041 [Mediterranean 16 oz. $13.00
00012 [Jalapefio 8 oz. $8.00 00042 [Jalapeiio 16 oz. $13.00
00021 |Bread & Butter 8 oz. $8.00 00043 [Bread & Butter 16 oz. $13.00
00024 |B & B Chipotle 8 oz. $8.00 00045 |B & B Chipotle 16 oz. $13.00
00023 |B & B Habanero 8 oz. $8.00 00046 B & B Habanero 16 oz. $13.00
00022 |B & B Jalapefio 8 oz. $8.00 00044 [B & B Jalapeifio 16 oz. $13.00
EXTRA VIRGIN OLIVE OIL & FLAVORED OLIVE OILS AWESOME SAUCES
00006 [California EVOO Unfiltered [16.9 oz $14.00 33335 |Apple Chipotle 15.75 oz, $9.00
42212 |Garlic Flavored Olive Oil  [12.5 oz. $9.00 33022 |Blackberry Wasabi 15.75 oz, $9.00
43312 |Basil/Garlic Flavored Olive Oil  [12.5 oz. $9.00 33001 [Mango Ginger Habanero [15.75 oz. $9.00
ARTISAN JAMS & JELLIES 33020 [Peaches 'N Peppers 15.75 oz. $9.00
33020 [Blackberry Twist Jelly 6 0z $7.00 33000 |Raspberry Chipotle 152 oz $9.00
33021 |Drunken Pepper Jelly 6 oz $7.00 BILLY BULB'S GARLIC SALSA & HOT STUFF
33023 |Fiery Howl-a-pefio Pepper Jelly 6 0z $7.00 75561 Billy Bulb's Med. Salsa 12 oz. $6.00
33024 |Hot Howl-a-pefio Pepper Jelly 60z $7.00 75562 |Billy Bulb's Hot Salsa 12 oz. $6.00
33025 |Peaches 'N'Pepper Jam 6 oz $7.00 75563 Billy Bulb's Fiery Salsa 12 oz. $6.00
33026 |Pink Bubbly Jelly 6 0z $7.00 75558 |Howl-a-pefios 14 oz. $6.00
33027 |Strawberry Fields with Lavender 6 0z $7.00 SPICES
33028 [Strawberry Margarita 6 0z $7.00 42201 |Garlic Sprinkles 2.8 0z $4.00
33029 | wild White Wine with Lavender 6 oz $7.00 52212 |Lg. Garlic Sprinkles 12 oz $10.00
OLIVES, OLIVES, OLIVES! 42214 |Salt Free Sprinkles 2.6 0z $4.00
78806 |Blue Cheese Stuffed Olives 10 oz. $13.00 52214 |Lg. Salt Free Sprinkles 10 oz. $10.00
78807 |Feta Cheese Stuffed Olives 10 oz. $13.00 42216 |Mediterranecan Magic 2.4 0z $4.00
78801 |Garlic Stuffed Olives 10 oz. $8.00 52216 [Lg. Mediterranean Magic| 10 oz. $10.00
78803 |Habanero Stuffed Olives 10 oz. $8.00 GARLIC KITCHEN WARES *sales tax for Texas residents,
78802 |Jalapeiio Stuffed Olives 10 oz. $8.00 R0031 |Electric Garlic Roaster WHITE $30.00
78890 |Dirty Marini Elixir 12.5 oz, $4.00 R0032 [Electric Garlic Roaster BLACK $30.00
78889 |Olive Salad 15 oz. $9.00 RO033 | Electric Garlic Roaster Stainless Steel $49.00
SPECIALTY ITEMS 94922 | Turn It Garlic Press Made in the USA $16.00
19981 |Spnch, Artichk, Eggplnt Dip Mix| 16 07 | | $9.00 00008 |Garlic Grabber/ Pickle Fork $2.00
Shipping Rates
Payment Method: Shippin Up to- $10.00 = §7.75 Sub Total
O Discover with in the $10.01-$20.00 = $9.00 *  Sales Tax
Credit Card Number continental $20.01-$35.00 = $10.25 for TX
0 MasterCard United States $35.01-$50.00 = $11.50 Residents Only
O American Express / additional $50.01-$65.00 = $12.75 non-food items
Exp Date  CVC# postage for $65.01-$80.00 = $14.00 o
O visa Alaska & Hawaii $fgg-81'§1gg-gg _ Steas Shipping
O check Signature $125.01-$150.00 = $17.75 Total
* Sales Tax for Texas residents on non-food items only $150.01- and up = $19.00
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www.4garlic.com/shows
2009 Show Schedule

Show Booth Names: SilverLeaf International=<¢ Riley’s Gifts & More =w

Louisiana
¥ March 20-22 Spring Fling Northshore Harbor Center, Slidell
¥ April 24-26 Spring Fling, Covington Fairgrounds, Covington
¥ April 25 Antique Village, Denham Springs
¥ May 29-31 Mayfest Lake Charles Civic Center, Lake Charles
¥ July 17-19 Christmas in July, Pontchartrain Convention Center, Kenner
v September 4-6 Christmas Gift Market , Pontchartrain Convention Center, Kenner
¢ September 24-26 Tinsel & Treasure— Jr League of Lafayette, Cajun Dome, Lafayette

Mississippi
¥ March 13-15 Garden & Patio Show, Mississippi Trade Mart, Jackson
¥ May 8 Thursday Canton Flea Market, Fulton Street, Canton
¥ October 8 Thursday Canton Flea Market, Fulton Street, Canton

Texas
< March 3-22 Houston Livestock Show & Rodeo, Relient Center, Houston www.rodeohouston.com
¢  April 25 Sienna Sip & Stroll, Sienna Plantation, Missouri City



