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Bleu’s Homemade  
Oven Roasted Garlic Heads 

  

INGREDIENTS: 
 

• 6 or more (for sure, do a muffin tin full) large heads 
garlic. You can not have too much of this magic 
ingredient always available that is ready to use. Trust 
me! 

• Fresh extra virgin Olive oil 
• Shaved Himalayan or sea salt 
• Freshly Ground Pepper 
• A pinch of sugar sprinkled on top of each cut head of 

garlic before roasting 
 
 
EQUIPMENT: 
 

• Knife 
• Pie Pan or casserole dish that is adequate to 

accommodate the number of garlic heads you are 
roasting. A muffin pan is great!  See picture at end of 
this recipe. Fill it UP! I always use a muffin pan. 12 at a 
time 

• Aluminum Foil 
• Storage container to keep always on hand 
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INSTRUCTIONS: 
 

1. Heat the oven to 425°F. Arrange a rack in the middle 

of the oven. 

2. Peel (most of) the paper off the garlic. Use your 

fingers to peel away all the loose, papery, outer 

layers around the head of garlic. Leave the head 

itself intact with all the cloves connected. 

3. Trim the top off the top head of garlic. Trim about 1/4 

inch off the top of the head of garlic to expose the 

tops of the garlic cloves in each whole head of garlic. 

If you missed a few cloves, do not cut more off the 

entire head, take a paring or pocketknife, and cut the 

ones you missed instead of cutting more off the entire 

head. 

4. Place the garlic heads in a pan or casserole dish 

large enough not to crowd the garlic, this will allow 

the garlic to bake, not steam. 

5. Drizzle with olive oil. Drizzle 1 to 2 teaspoons olive oil 

over the exposed surface of each garlic head, letting 

the oil sink down into the cloves.  
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6. Sprinkle with salt, pepper, and a pinch of sugar on 

each head of garlic 

7. Wrap whatever container you have chosen in aluminum 

foil tightly and bake (2 sheets of foil).  After you have 

tightly wrapped the garlic in aluminum foil, roast in 

the middle oven rack of the oven for 1 hour (depending 

on your oven, maybe longer). 

8. Begin checking the garlic. After 50 minutes, begin 

checking the garlic. The garlic is done when a center 

clove is completely soft when pierced with a paring 

knife. Remove the foil and place back in the oven and 

continue roasting until deeply golden for a more 

caramelized flavor. Check the garlic every 10 minutes 

until the garlic has gotten deep golden in color. 

Exact roasting time will depend on the size of your 

garlic, the variety, and its age and your oven. Of 

course, gas is always better in my opinion. How many 

electric stoves have you ever seen in a professional 

kitchen? None! 
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9. Use or store the garlic. Let the garlic cool slightly, 

and then serve. Press on the bottom of a clove to push 

it out of its paper. Each clove will pop out easily. 

Roasted garlic can also be refrigerated for up to 2 

weeks or frozen for up to 3 months. 

 

This is a must have ingredient to always have on hand. I 

promise, this version of garlic will become your go to 

ingredient. The picture following is after cutting the 

garlic tops off and getting rid of all the skin you can 

but before I add the salt, pepper, and sugar. 
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I know you will enjoy this recipe and it will become a 

staple for your future cooking to replace many other 

garlic types in many of your loved recipes. Use at least 2-

3 roasted garlic cloves for each 1 clove of fresh garlic 

you would have used in your recipe. You can also just eat 

them by themselves as a snack. 

Please Enjoy, Bleu 
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