
Small/Large Garlic Baker #1157 and 1158 …020223 

1157 4.25ʺ x 4.25” x 3.75” / 11cm x 11cm x 9.5cm
1158 Measures: 5.75″ x 5.75″ x 4.25”/ 14.5cm x 14.5cm x 11cm 

Season, bake and serve fresh roasted garlic with this unique, easy to use garlic baker. 
Roast multiple heads of garlic at one time! 

Crafted from sturdy, natural terra cotta and features an attractive garlic-shaped handle 
for easy gripping. 

Lid includes steam vents. 

Also use to roast onions or to store garlic between uses! 

Glazed interior base for easy clean-up. 

Baking whole garlic tempers its pungency, bringing out its sweeter, nuttier flavors. Great 
on crusty French bread, with a dip of olive oil seasoned with spices. Or add baked garlic 
to pasta sauces and salads. Makes a zesty pizza topping! 

• For use in both conventional and microwave ovens.

• With attractive garlic-clove handle for easy gripping.

• Use also to roast onions.

• Glazed base makes cleaning easier.

• To clean, use water only, never soap. Hand wash only.

Baked Garlic Recipe 

4 whole head of garlic 
1 Tbsp. unsalted butter 
4 Tbsp. chicken stock 
2 Tbsp. olive oil 
Sprinkle of chopped fresh or dried oregano, freshly ground pepper and salt to taste. 

Microwave: 
Cook at full power for 3-4 minutes. Allow to cool. For more tender consistency, cook for 
a few more seconds. 

Oven: 
Preheat oven to 300°F. Remove papery outer skin from garlic. Slice off tops of bulbs so 
each clove is exposed. Trim base so garlic can sit flat. Drizzle olive oil over bulbs, and 
top with pieces of butter. Sprinkle with salt, pepper and oregano. Pour chicken stock into 
base dish, cover with domed lid and bake 30 minutes. Reduce heat to 275°, bake 
another hour or until garlic is tender and husks are golden brown. Baste occasionally 
with olive oil, adding more stock to dish if necessary. Serve with hot crusty French 
bread.    Serves 2-4.    
*For best results, soak the lid in water for 10 minutes before using.



 

To Re-heat Tortilla’s in the Microwave: 
Put a tortilla on the "Tortilla Warmer".  Cover with a damp paper towel.  Alternate tortillas 
with paper towels.  Microware for 30 seconds to one minute, depending on how many 
tortillas you are doing at one time. 
 
To Re-heat Tortilla’s in the Oven: 
Preheat the oven to 250 degrees.  Wrap a stack of tortillas in a damp dish towel and 
place in the "Tortilla Warmer".  Cover with the lid.  Place in oven for 20 minutes. 
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