Garlic infused oils, vinegars and wine.  

When infusing oil, vinegars and wine with garlic there are just a few guidelines to watch.  

Clostridium Botulinum, the microorganism that causes botulism, is naturally present in soil, and since garlic grows in soil, it can find its way to you.  It’s anaerobic, which means it thrives in an oxygen-free environment, like oil.  So when making garlic-infused olive oil, you need to heat your garlic to kill any botulinum spores that may be present.  So don’t just drop raw garlic cloves in your oil and call it a day.  The risks of botulism poisoning are very small, but don’t chance it.  Either saute or roast your garlic or use the jarred garlic.  Refrigerate. 

Garlic-infused vinegar and wine is different.  The acid in vinegar and alcohol in wine will kill the spores.  So you can just drop raw garlic in them.  Refrigerate.  The longer you steep the vinegar or wine, the more flavor you create and the safer it is.  

