
Here’s my recipe for 
Garlic, Rosemary & Pepper Oil 

 
 

Ingredients: 
2 Garlic cloves, sliced 
4 sprigs Rosemary 
1 Tbsp. Black Peppercorns, lightly crushed 
2 ½ cups Extra Virgin Olive Oil  
 
Directions: 
Put garlic, rosemary & peppercorns in a small saucepan, with the olive oil.  Heat 
gently until just boiling & simmer for 1 minute.  Let cool & infuse overnight.  
Strain oil into a clean bottle & add a sprig of rosemary & a few peppercorns for 
decoration. 

Delicioso!! 
 

 


