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PREPARATION MODE

Use Food Processor
1. Add Cold Water
% into the Food
Processor.

For best results:
- cover and refrigerate for 20

*

2. Add Creamy 3. Drizzle oil
Garlic Dip Solution slowly &
Powder & Fresh gradually.
Garlic (optional). Continue mixing
Blend on low speed until you get a
for 1 min. creamy texture.

min prior to use.

- always use low speed 1 (1400 rpm).

- fo boost your taste add fresh garlic.
Recommended vegetable oil: corn, canola, sunflower * Check preperation on the pack
Valeur Nutritive
Nutrition Facts Yield: Each 1.1lbs Creamy Garlic makes about 13.50lbs Dip.
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Family Owned Business
operating since 1986

Providing innovative powder mixes &
customized recipes

Bringing Authentic mediterranean
& Middle Eastern Taste
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We are looking forward to your call
Our team will be pleased to answer your questions

Follow us:
S@ SECOND HOUSE ‘s
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(+961) 4915391  www.secondhouseprod.com
Fax: (+961) 4 930 234  foodservice.secondhouseprod.com




