®

Don’t start from scratch; skip the prep- Tulkoff’s done the work.
Enhance your meals using Tulkoff's Chopped Garlic in Water. We start with
only the finest premium chopped white garlic, and infuse it with water and
citric acid to maintain texture, flavor and extend shelf life. Designed for
busy chefs, this product has low drain rates, is chopped to ⅛th inch pieces
and is creamy white to tan in color.

PRODUCT DETAILS

Nutrition Facts

Health Benefits

Allergens

Kosher

Storage

Trans Fat Free

N/A

Orthodox Union
certified

Keep Refrigerated

per serving

Gluten Free
Fat Free
Cholesterol Free
Sodium Free
Sugar Free

Serving Size 1 tsp (5g)
Servings Per Container 181
Amount Per Serving

Calories 0

% Daily Value*

GARLIC, WATER AND CITRIC ACID (PRESERVATIVE).
CONTAINS: NATURALLY OCCURRING SULFITES

Trans Fat 0g
Cholesterol
Sodium

0%
0%

Total Carbohydrate
Dietary Fiber 0g

0%
0%

Sugars 0g
Protein 0g

Equivalency: 1 tsp Tulkoff Chopped Garlic in Water = 1 clove fresh garlic
Other Tulkoff garlic products include: 32 oz tub Garlic in Oil, 32 oz tub Chopped Roasted Garlic,
32 oz tub Garlic French Fry Sauce, 2 lb Garlic Spread and 4 lb Garlic Spread.

Item #

0%
0%

Total Fat

INGREDIENTS

®

Calories from Fat 0

Calcium 0%

• Iron 0%

PRODUCT SPECIFICATIONS

Product

Pack/Size

GTIN-12
0 70607

GTIN- 14

Gross Wt
(lbs)

Case Dimensions
Length

Width

Height

Case
Cube

Pallet Format
(ti x hi)

Shelf Life
(months)
R- Refrigerated

046001

Chopped Garlic in Water

2/32 oz tub

51401 9

2 00 70607 51401 3

5

9.75" 5.06" 6.19"

0.18

40 x 5 = 200

6R

047001

Chopped Garlic in Water

6/32 oz tub

51401 9

1 00 70607 51401 6

13.75

14.5" 9.63" 6.19"

0.50

13 x 10 = 130

6R

048001

Chopped Garlic in Water

30 lb pail

n/a

0 00 70607 90019 5

32

10" 10" 15"

0.87

20 x 3 = 6o

6R

FACILITIES
CERTIFIED BY

GFSi

STANDARDS

Contact your local distributor or broker for pricing and ordering information or call (800) 638-7343

Tulkoff’s Chopped Garlic in Water has all the robust flavor of fresh
garlic without the need for sorting, peeling or chopping cloves. Our garlic
contains the familiar characteristic smell of fresh garlic with a medium to strong
garlic taste. Whether it’s used as an ingredient or substituted for granulated garlic,
Tulkoff’s Chopped Garlic in Water is known throughout the food service industry for
freshness and quality.

SUGGESTED USES
•
•
•

Blend 2-3 tsp with 1 Tbsp butter for
quick and easy garlic bread or knots
Add to scrambled eggs, mashed
potatoes, vegetables or pasta
Use as a condiment on sandwiches,
pizza, hot dogs or hamburgers

•

•

Add to gravies, sauces, salsas,
marinades, dressings, chilis, soups,
stews or dips
Substitute in any recipe that calls for
granulated garlic

QUICK & EASY
CALAMARI
1 oz Olive oil
12 oz Fresh calamari (rings and
tentacles)

¼ oz Tulkoff Chopped Garlic in

LEMON GARLIC
DRESSING
2 tsp Tulkoff Chopped Garlic in
Water

2 tsp Lemon zest
1 tsp Sea salt

2 Tbsp Lemon juice

6 Tbsp Extra virgin olive oil
Combine all ingredients in a small
bowl and whisk until incorporated.
Chill in the refrigerator for one hour
to allow flavors to develop.
Just before tossing with salad,
whisk once more to thoroughly
combine. Serve.

®

Water
3 oz White wine
3 oz. Heavy cream
¼ oz Anchovy paste
¼ oz parsley, chopped
Pinch of hot pepper flakes
Salt and pepper, to taste

Over medium high heat, heat oil in
sauté pan. Add calamari and cook
for 2 minutes. Remove calamari
from pan; set aside.
Add garlic to the pan until golden
brown; deglaze with white wine.
Add heavy cream and anchovy
paste to the pan and reduce by
half. Add red pepper flakes and
calamari; cook for about 3 minutes,
or until hot.
Salt and pepper to taste; serve
over grilled sliced bread.

CREAMY GARLIC
ALFREDO SAUCE
2 pints Heavy cream
1 cup Butter
1 Tbsp Flour
1 cup Parmesan cheese, freshly
grated
¼ cup Fontina cheese
1 ½ Tbsp Tulkoff Chopped Garlic
in Water
½ tsp Salt
1 tsp Black pepper
On medium heat, add butter, garlic,
and flour until butter is melted.
Do not brown garlic. Whisk in the
heavy cream until hot. Slowly add
the freshly grated cheeses into the
hot cream mixture. Add the salt and
pepper. Stir often to make sure no
cheese settles at the bottom.
Simmer until all the cheeses are
melted and the sauce reaches the
desired thickness. Do not let it boil,
or it will begin to separate and the
cheeses will become grainy.
Serve over pasta and top with protein
or vegetable of choice. Garnish with
freshly grated Pecorino Romano
cheese if desired.

GRILLED ROSEMARY
LEMON CHICKEN
1 ½ tsp Tulkoff Chopped Garlic
in Water
½ cup Butter
½ cup Rosemary
1 Lemon, zested
¼ cup Lemon juice
6 (6oz) Chicken breasts, boneless
and skinless
Salt and pepper, to taste
In a food processor, thoroughly
combine the garlic, butter, rosemary,
lemon zest, and lemon juice. Pour
1/3 of mixture into a small bowl for
marinade. Cover remaining mixture,
and set aside.
Lightly season chicken breasts with
salt and pepper. Rub chicken breasts
with the marinade. Cover chicken
breasts and marinate overnight.
Preheat grill for high heat. Pour half
of the reserved rosemary lemon
mixture into a bowl for basting. Place
chicken breast on grill, cook for
7 minutes per side, basting with
mixture.
To serve, top chicken with remaining
rosemary lemon mixture.

To browse more recipes using Tulkoff products, visit Tulkoff.com

