
Fermented Garlic
3 ingredients · 10 minutes · 24 servings

Directions

1. Peel the garlic and put it in a 500ml jar

2. Dissolve the salt in the water and pour over the garlic. Be sure to leave about an inch of
air at the top

3. Cover loosely and let it ferment on the counter at least 2 weeks before using (4 weeks is
better). During this time watch for pressure build-up. If needed, ease off the top a bit to
let the gas escape.

4. Can be stored at room temperature.

Notes

Long term storage
If you keep it at room temperature it will continue to ferment and the garlic will continue to
soften and the flavor will continue to mellow. This is fine, but if you feel it is getting too soft,
transfer it to cold storage which will slow the fermentation process

Use the brine
The brine is full of healthy probiotic bacteria. Use it for salad dressings or drizzle on top of
dishes to add flavor

Making more
You can continue to add cloves to the jar as you use the garlic. The fresh cloves will be a
lighter color so you can dig around and use the others first.

Kickstart your new batch
Another way to make a new batch is to use a new jar with new brine. Adding 1-2 tbsp of the
old brine to your new batch will kickstart the fermentation process.

Different Quantities
Use a ratio of 1/2 tsp non-iodized salt to 1 cup filtered water. Scale up as needed.

Lids
If using a metal lid, I suggest lining it with a muffin cup or parchment paper.

Ingredients

6 bulbs Garlic (best quality you can find, peeled)

1 1/2 cups Filtered Water (make sure it has no
chlorine in it)

3/4 tsp Sea Salt (make sure it doesn't have
iodine added)

Jess Sherman
http://www.jesssherman.com
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