Zesty garlic dip

Al Musix of Waterford, Ontano is widely recognized as
Canada’s King of Garlic. He has developed his own garlic
seed stocks and supplies growers across the country.
Music's garlic keeps well and has a somewhat stronger
flavour than its smaller Amencan counterparts.

Zesty Garlic Dip

Looking for the perfeck dip for those fresh vegetables?
Try this garlic dip used with Ontano garlic. '
* 1/2 Ontanio Greenhouse Cucumber, grated
* 2 cups (500 mL) sour
cream
* 2 large cloves Ontano
Garlic, minced
* | thsp (15 mL) finely
chopped fresh Ontano |
Parsley or 1/4 tsp (| |
mL) dnied parsiey '
* | tsp (5 mL) finely
chopped fresh Ontano |
Mint or 1/4 tsp (ImL) |
dned mint
* | tsp (5 mL) lemon
juice
* 172 tsp (2 mL,) salt
* Pepper
* Ontapio Vegetables,
cutm | . (2.5 com)
stiks (such as carrots,
rutabaga, greenhousecucumbers, mushrooms) —_— _ :
Thoroughly squeeze moisture from grated cucumber. TS, < A3 5 12 ._ ' O > L A i
Combine sour cream, garlic, parsley, mint, lemon juice and bl et o gl i PO | "y . = £ L e A
salt with cucumber, cover and refrigerate several hours or e e e ; ' e RS ST UPTs e e
overnight before using.
Season with pepper-to taste. Serve with vegetable sticks.
Makes about 3 cups (750 mL) dip.
Preparation time: 5 min.
Chilling time: 2 hrs.
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