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Introduction

My mother has always said that a delicious meal begins with garlic and olive oil…

When my mum cooks, she never follows a recipe. She never measures and she certainly never takes direction. She cooks with her eyes, nose, and heart, making recipes that she has cooked her entire life, which were passed down to her from her mother.

When I was a young girl, Mum’s kitchen was a place of chaos, but it’s where I found most comfort. It’s where I would sit across the bench and tell Mum all about my latest heartache as she sautéed garlic in lots of olive oil for a cozy bowl of her fish soup—it cured any ailment—or watch Mum and Nanna hunched over the stove as they frantically mixed a roux for conclettas, yelling at each other in Italian. It’s where I would listen to the sound of pots clattering as Mum forcefully pushed her arm to the back of the pantry to find one large enough to hold her Bolognese sauce.

My mum taught me so much about food and cooking. She showed me the magic that comes from olive oil and garlic, and how just these two ingredients can create something truly delicious.

Garlic and olive oil are at the heart of this book.

Growing up with a Spanish-Italian mum, olive oil ran through our veins and garlic seeped through our pores. We didn’t spread butter onto our breakfast toast, we fried the bread in olive oil. Our garlic press was a prized possession that was handed down to my brother, who then handed it down to me. We used olive oil as a seasoning because high-quality extra-virgin olive oil is so luxuriously smooth, rich, and fruity that it rightfully earned a spot next to our salt and pepper shakers.

Food doesn’t need to be overcomplicated for it to be nourishing, delicious, or even exciting. Our cooking is simple, unfussy, and calls to be imperfect. It’s made to be eaten on the couch in your sweatpants, at a dinner party with mismatched plates, or on the floor with your kids. You might see the mark of your hand in your focaccia, that your puff pastry is thicker in some parts than others, or your fingerprints embedded into your pasta dough.

For years I longed to be that girl who had floral arrangements perfectly matching the folded linen napkins on her dinner table. Or whose homemade pie was shaped into a perfect round. But that just isn’t who I am.

My pantry comes with a warning sign, because when you open the door you will probably be hit in the face with a package of pasta holding on for dear life to an overcrowded shelf. My kitchen drawers are surprisingly sparse and are not overflowing with every kitchen gadget you can imagine. I make pasta on my $5 machine from the thrift store that frays the edges of my dough, and I use my olive oil bottle as a meat mallet.

Over time, I have come to embrace these “flaws,” even celebrate them. And I encourage you to do the same. If you are using your time and resources to feed yourself and those you care about, then, no matter where it’s eaten, how it’s made, or what it looks like, your food will always bring comfort and joy. It’s indulgent, generous, and made with love (as sentimental as that is to say).

With all of that said, I didn’t actually get into cooking until later in life. While I loved to eat and watch my mum, brother, and nanna cook, I always thought of it as their thing. In a previous life, I worked in arts marketing. My career was very exciting and took me all over the world, from Arnhem Land and Cambodia to Dublin and New York. It wasn’t until I accepted a marketing role for an arts festival in Tasmania that I found my true love for cooking. Moving to a city where I knew absolutely no one, I was painfully lonely. One of my roommates had a small collection of cookbooks that one day I picked up and could not put down. They were the closest thing I had to friends. I got lost in the words of the wonderful food writer Diana Henry, who described not only the taste and touch of food, but the sounds. I challenged myself to cook all the recipes in these books and would spend every last cent on ingredients for food that I could not keep up with eating. My roommates would always walk in to the most lavish meals awaiting them. From this, a true passion was ignited and the journey of Daen’s Kitchen began.

This book is an insight into how I run my home kitchen. It’s divided into the core elements that influence all of my cooking: garlic, olive oil, bread, butter, crumbs, and eggs. These are familiar ingredients that I always keep in my kitchen and pantry. And I do mean always. On the very rare occasion that I find myself without olive oil or garlic as I prepare dinner for the family, I am sent into a mild panic attack and my partner, Joel, is sent out the door for a late-night grocery run.

If you were to pull open my freezer, you would find at least a dozen of the recipes in this book tucked away—individually wrapped pieces of crumbed chicken, large plastic containers filled with homemade chicken stock, or ziplock bags holding tomato and basil sauce. A lot of these staple recipes, and many others throughout the book, are the building blocks for either a delicious feast or an entirely different recipe that incorporates them in a small or big way. My crumbed chicken can jazz up your Caesar salad, be used for chicken parm, or be served on its own with roasted potatoes and a simple salad.

For this reason, I offer a lot of recipes that I like to make in large batches. If I am asking you to litter your kitchen floor with breadcrumbs, babysit a pasta sauce for three hours, or get your hands oily slapping and folding focaccia (even though olive oil acts as a great hand moisturizer!), I want it to be worth your while. Because there is no sweeter feeling than unwrapping something from the freezer on a weeknight and thanking your past self for making you dinner.

I hope this book inspires you and that you can turn to it for your next dinner party or cozy night in on the couch. I urge you to cover its pages in oily fingerprints and splatter them with garlicky tomato sauce.

This book is for you, my fellow garlic and olive oil lovers.

Daen
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Garlic confit

I find garlic confit to be one of the most beautiful things you can cook. When garlic is slow-cooked in olive oil, something magical happens to it. Its texture becomes soft and velvety, causing it to melt at the slightest touch of a knife, and its flavor becomes mild, buttery, and sweet. It’s far less pungent than raw garlic, which is why you will see me use double, if not triple, the quantity in some recipes. Garlic confit is the base of so many recipes in this book because you can use it and its garlic-infused olive oil in anything and everything, from salad dressings and pasta sauces to roasts—and even puff pastry! I encourage you to get creative with your garlic confit by cooking it in different-flavored olive oils, such as chile or basil, using an assortment of herbs and aromatics, or even using an entirely different fat like clarified butter to slow-cook it in.

 
	6 garlic heads

	Boiling water

	Sea salt

	Aromatics, such as 4 thyme sprigs or 2 rosemary sprigs, strips of lemon zest from 1 lemon, 1 tablespoon black peppercorns (optional)

	3¼ cups (750 ml) extra-virgin olive oil



Preheat the oven to 250°F.

Separate all the cloves from the garlic heads and place in a heatproof bowl. Cover with boiling water and let sit for 5 minutes, then drain. The skins will become loose and easy to peel off.

Place the peeled garlic cloves, a generous amount of salt, and the aromatics of your choice (if using) in an ovenproof dish and cover with the olive oil. It’s important that the garlic is fully submerged in the olive oil so it does not burn.

Roast for 2 hours. There will be a slight bubble to the oil while it cooks.

Allow to cool, then store the garlic with the oil in an airtight container or jar in the fridge for 1–2 weeks.

    MAKES 1 HALF-PINT (250 ML) JAR

    TIPS

Always make sure your garlic confit cloves are fully submerged in olive oil when storing them. If you are using up the garlic-infused olive oil much quicker than the garlic confit cloves, top up the jar with some extra-virgin olive oil.

Olive oil solidifies in cold temperatures, so I recommend taking your garlic confit out of the fridge at least 20 minutes before you want to use it. Garlic confit should always be stored in the fridge and never at room temperature.

    ALSO USED IN:
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Garlic chips

Garlic chips are golden, crispy, and absolutely addictive! They make for the most perfect toppings to salads, sandwiches, pizzas, or pastas, adding a much-needed crunchy element. The olive oil is infused with a strong garlic flavor and can be used in all of your cooking.


	1 garlic head

	Boiling water

	1 cup (240 ml) light olive oil



Separate all the cloves of the garlic head and place in a heatproof bowl. Cover with boiling water and let sit for 5 minutes, then drain. The skins will become loose and easy to peel off. Using a sharp knife, finely slice the garlic.

Heat the olive oil in an enameled cast-iron Dutch oven over high heat. Place a wooden skewer into the olive oil it, and when bubbles form around the skewer the oil is hot enough. Decrease the heat to medium and cook the garlic for 8 minutes or until it turns golden in color. Move the garlic chips around with a spatula to ensure they do not stick to one another.

Drain the garlic in a sieve set over a bowl, reserving the garlic and its oil separately. Store both in sterilized jars in your pantry for up to 1 month.

MAKES 2 SMALL JARS

TIP

Keep a close eye on the garlic when frying it as the chips can overcook at any second!

    ALSO USED IN:

    [image: ] Jammy eggs with garlic chip seasoning





Roasted garlic herb butter

This garlic butter uses four whole heads of garlic—yes, that’s heads not cloves—that have been roasted to caramelized perfection.


	4 garlic heads

	2 teaspoons extra-virgin olive oil

	Sea salt

	Freshly ground black pepper

	2 sticks (9 oz/250 g) salted butter, at room temperature, chopped

	1 bunch (1½ oz/40 g) of flat-leaf parsley

	6 tablespoons (40 g) grated parmesan



Preheat the oven to 400°F.

Using a sharp knife, slice the top off each garlic head, about 1 inch (2.5 cm) down from the top, to expose the raw cloves. Place the heads of garlic onto a large sheet of foil and drizzle with the olive oil. Season with a pinch of salt and pepper, then wrap the heads with the foil. Bake for 1 hour.

Leave the garlic to slightly cool until you are able to handle it. Using your fingers, squeeze the roasted garlic cloves out of their skins.

In a food processor, place the roasted garlic, butter, parsley, parmesan, and a pinch each of salt and pepper. Blitz until all the ingredients are smooth and well combined.

Scoop the butter onto a large piece of parchment paper and roll it into a tight log. Store in the fridge for several weeks.

MAKES 14 OZ–1 LB (400–450 G)

    ALSO USED IN:

    [image: ] Cheesy roasted garlic bread

    [image: ] Garlic butter cheesy muffins

    [image: ] Steak sandwich with roasted garlic herb butter, green herb sauce & fries

    [image: ] Garlic butter stuffed chicken
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Garlic confit & sour cream puff pastry

Just when you thought puff pastry couldn’t get any better, let me introduce you to garlic confit and sour cream puff pastry. With bursts of garlic flavor in every bite, this pastry proves there is no such thing as too much garlic. I must admit, a few years ago I was extremely intimidated by the thought of making homemade puff pastry. It’s not something I grew up making, and it terrified me. And while it is a little technical—probably one of the more technical recipes in this book—all you have to do is follow my simple guidelines and you will be whipping up puff pastry like a pro in no time. The possibilities are endless for what you can create with this pastry, which is why I have shown you how to use it in a pie, galette, and quiche.

    
	10 tablespoons (5 oz/150 g) salted butter

	2 cups plus 6 tablespoons (300 g) all-purpose flour, plus more for dusting

	1 teaspoon sea salt

	¾ cup (200 g) sour cream

	15 Garlic Confit cloves




Chill a large bowl, a box grater, and the butter in the freezer for 20 minutes before making the pastry.

Place the flour and salt in the chilled bowl and whisk together. Grate the butter using the chilled grater into the flour. Rub the butter into the flour until you have a pebble-like crumbly texture. You can do this by pinching and rubbing the butter and flour between your fingers.

Create a well in the center of the mixture and add the sour cream and garlic confit cloves. Use a fork to slowly combine the flour by bringing it from the outside into the sour cream and garlic in the center, until most of the flour is moist.

Lightly dust a work surface with flour and shape the dough into a disc. The dough should be firm and moist but not sticky. You want just enough moisture so the dough is barely sticking to itself. If it needs more moisture, slightly wet your hands when working with it or, if it’s too wet, lightly dust it with flour. Cover with plastic wrap and leave to rest in the fridge for 2 hours or ideally overnight.

Using a rolling pin, roll the dough out into a long rectangle ¾ inch (2 cm) thick. Fold the dough into thirds as if you were folding a piece of paper to go into an envelope. Turn the dough clockwise and roll it back out into a rectangle ¾ inch (2 cm) thick. Repeat this step six times until you have created many layers and the dough is smooth.

Divide the dough into two halves and wrap each piece in plastic wrap. Let rest in the fridge for a minimum of 15 minutes or up to 2 days before use. If you are not using within 2 days, you can store in the freezer for up to 3 months.

    MAKES ABOUT 1 LB 10 OZ (750 G)

    TIP

A little trick I learned along the way is to grate very cold butter using a cheese grater. This will make it much easier for you to rub the butter into the flour with your fingertips and evenly distribute the butter through the flour.

    ALSO USED IN:

    [image: ] Mushroom pie with garlic confit & sour cream puff pastry

    [image: ] Caramelized onion & goat cheese galette

    [image: ] Spinach, feta & pine nut quiche
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Cheesy roasted garlic bread

This has to be one of the most irresistible dishes I have ever created. No matter what I serve this cheesy roasted garlic bread with, it always steals the show. I might have spent all day making pasta with a slow-cooked sauce, but it will go untouched if this garlic bread is on the dinner table. Not only is it filled to the brim with my delicious roasted garlic herb butter, it’s also packed with mozzarella. When baked, the mozzarella melts into the bread and oozes out when pulled apart. If I could categorize it as a main dish, I would. It’s addictive. Don’t say I didn’t warn you!


	1 ciabatta loaf

	4¼ oz (120 g) Roasted Garlic Herb Butter


	⅔ cup (75 g) shredded mozzarella



Preheat the oven to 400°F.

Using a sharp knife, cut deep slits into the ciabatta roughly 2 inches (5 cm) apart, ensuring you do not cut all the way through. Spoon 1 tablespoon of the butter and a sprinkling of the mozzarella into each slit. Wrap the ciabatta in foil and place on a baking sheet.

Bake for 15 minutes. Remove the foil and bake for 5 minutes or until golden and crispy on top and the cheese is bubbling away.

Pull the bread apart and serve immediately.

SERVES 4

TIP

You can also use my No-Knead Bread for this recipe!
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Crispy smashed potatoes

These garlic butter smashed potatoes taste exactly like garlic bread, but in potato form. They are buttery, have subtle notes of garlic in every bite, and are crispy and crunchy on the outside while fluffy on the inside. I don’t want to boast, but these are the best smashed potatoes you will ever eat.


	4 garlic heads

	2 tablespoons extra-virgin olive oil, plus more for drizzling

	Sea salt

	Freshly ground black pepper

	3 lb 5 oz (1.5 kg) baby white potatoes, unpeeled

	7 tablespoons (3½ oz/100 g) unsalted butter

	Handful of finely chopped flat-leaf parsley leaves



Preheat the oven to 400°F.

Using a sharp knife, slice the top off the garlic heads, about 1 inch (2.5 cm) down from the top, to expose the raw cloves. Place the heads on a large sheet of foil and drizzle with some olive oil. Season with a pinch of salt and pepper, then wrap them up in the foil.

Bake for 1 hour.

Allow the garlic to cool slightly until you are able to handle it. Using your fingers, squeeze the roasted garlic cloves out of their skins. Set aside.

Place the potatoes in a large saucepan and cover with heavily salted cold water. (Start your timer as soon as you place the potatoes in the pan on the stove—not when the water begins to boil.) Cook over high heat for 30 minutes or until the potatoes are tender enough for a skewer to be easily poked through the center.

Drain the potatoes in a colander and place in the fridge to allow all the moisture to evaporate. (Alternatively, you can pat them dry with paper towel, but it’s extremely important that there be no remaining moisture.)

In an enameled cast-iron Dutch oven over low heat, combine the butter and olive oil and heat until melted. Add the roasted garlic and a pinch of salt and pepper and cook for 2 minutes or until all the ingredients are well combined. Take off the heat and roughly toss the potatoes in the butter sauce. Scoop the potatoes out of the dish, reserving the butter sauce.

Line two baking sheets with parchment paper and evenly distribute the potatoes across them, leaving lots of space around each potato. Wrap the bottom of a water glass with plastic wrap and press it down on the potatoes to squash them a little while still keeping them intact. Depending on your preference, you can smash them quite thinly, which will give you a crispier potato, or smash them only slightly, which will result in a fluffier inside.

Drizzle the potatoes with the reserved butter sauce and bake for 35–40 minutes, until the potatoes are golden and crispy.

Sprinkle with some sea salt flakes and finely chopped parsley and serve immediately.

SERVES 4

TIP

To get that crispy outer layer, don’t peel your potatoes as the skin will assist with the crispiness. Also, water is not our friend when it comes to crispy potatoes! I place my boiled potatoes in the fridge for 30 minutes—even overnight—to get rid of every last drop of water before baking them.
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Garlic confit potato mash bake

This is one of those dishes that leaves everyone speechless. How can you go wrong with silky mashed potatoes with lots of butter and garlic confit whipped through them? To make them even better, after a hefty amount of cheese has been grated on top, the mashed potatoes are popped under the broiler until golden and bubbling.


	2 lb 4 oz (1 kg) Yukon Gold potatoes, peeled and quartered

	Sea salt

	40 Garlic Confit cloves


	10 tablespoons (5 oz/150 g) unsalted butter, cut into small cubes

	1 cup (240 ml) whole milk, warmed

	2 tablespoons grated parmesan

	Finely snipped fresh chives, for serving




OEBPS/e9781668074978/images/f0002-01.jpg
e

i






OEBPS/e9781668074978/images/f0025-01.jpg
-
-

-
-
-

RS
Am.z

h...'rl -~
-
A - PR
- #"l

Nttt b E T

aaa B R L B E RS
T T I -

AP eeeerIeester Aetetas, o
.‘Uﬂo..’.&fb , J&






OEBPS/e9781668074978/fonts/EBGaramond-Medium.ttf


OEBPS/e9781668074978/images/f0029-01.jpg





OEBPS/e9781668074978/images/f0021-01.jpg





OEBPS/e9781668074978/fonts/Roboto-BoldItalic.ttf


OEBPS/e9781668074978/images/f0006-01.jpg
i
orvomngs
o

s
T

A






OEBPS/e9781668074978/images/f0012-01.jpg





OEBPS/e9781668074978/fonts/Roboto-Italic.ttf


OEBPS/e9781668074978/fonts/Roboto-Regular.ttf


OEBPS/e9781668074978/images/f0026-01.jpg





OEBPS/e9781668074978/xhtml/nav.xhtml


Contents



		Cover


		Title Page


		Dedication


		Introduction


		Garlic

		Garlic Confit


		Garlic Chips


		Roasted Garlic Herb Butter


		Garlic Confit & Sour Cream Puff Pastry


		Cheesy Roasted Garlic Bread


		Crispy Smashed Potatoes


		Garlic Confit Potato Mash Bake


		Tomato & Garlic Confit Soup with Grilled Cheese


		Clams with Garlic, Chile & Anchovies


		Garlic Butter–Roasted Chicken with Jammy Shallots


		Pan-Fried Steak with Aglio e Olio Sauce


		Garlic Confit Ragu Bolognese


		Slow-Roasted Lamb Shoulder with Garlic Confit & Anchovy Paste


		Garlicky Brothy Beans with Parmesan


		Lemon & Garlic Sheet-Pan Chicken


		Garlicky Chicken Potpie







		Olive oil

		Italian-Style Chile Oil


		Basil Olive Oil


		Cherry Tomato Confit


		Olive Oil Mayo


		Tomato & Basil Sauce


		Simple Salad with Lemon & Honey Vinaigrette

		Lemon & Honey Vinaigrette







		Olive Oil & Duck Fat–Roasted Potatoes


		Grilled Peach, Tomato & Burrata Salad with Basil Olive Oil


		Olive Confit with Whipped Ricotta & Cream Cheese


		Roasted Bell Peppers


		Rosemarys (Bread-Stuffed Eggplants)


		Pesto Genovese with Ricotta Gnocchi


		Baked Pasta with Crispy Eggplant & Ricotta


		Mum’s Fish Soup


		Pan-Fried Salmon with Cherry Tomato Confit


		One-Pan Roasted Fish Puttanesca


		Salmon Confit with Citrus & Herbs


		One-Pan Crispy Chicken Thighs with Caramelized Onions & Lemon


		Lamb Chops with Green Herb Sauce


		Mum’s Butternut Squash Soup


		Tomato Confit Pasta


		Olive Oil–Roasted Chicken







		Butter

		Homemade Butter


		Mushroom Pie with Garlic Confit & Sour Cream Puff Pastry


		Fennel & Lemon Risotto


		Caramelized Onion & Goat Cheese Galette


		Pasta Alla Vodka


		White Wine Butter Mussels with Triple Cooked French Fries


		Whole Roasted Snapper with Green Anchovy Butter

		Green Anchovy Butter







		Pastina with Homemade Chicken Broth

		Chicken Broth







		Garlic Butter Cheesy Muffins







		Bread

		Focaccia


		Three Focaccia Sandwiches


		Bagels


		Citrus Salmon Bagel


		No-Knead Bread


		Four Toast Toppers







		Crumbs

		Mum’s Famous Breadcrumbs


		Popcorn Eggplant


		Abuelo’s Egg Croquettes


		Nanna’s Broccoli Pasta with Cured Egg Yolk Breadcrumbs


		Mac ’n’ Cheese with Breadcrumbs


		Crispy Breaded Chicken


		Chicken Parm


		Garlic Butter Stuffed Chicken


		Caesar Salad with Bacon Fat Croutons







		Eggs

		Cured Egg Yolk


		Chorizo Fat–Fried Eggs with Crispy Potatoes


		Jammy Eggs with Garlic Chip Seasoning


		Spinach, Feta & Pine Nut Quiche


		Creamy Egg Salad


		Italian Egg Drop Soup (Stracciatella)


		Egg Pasta Dough







		Acknowledgments


		About the Author


		Index


		Copyright







Guide



		Cover


		Start of Content


		Title Page


		Dedication


		Introduction


		Acknowledgments


		About the Author


		Index


		Copyright








		1


		2


		3


		4


		5


		6


		7


		8


		9


		10


		11


		12


		13


		14


		15


		17


		16


		18


		19


		21


		20


		22


		23


		25


		24


		26


		27


		29


		28


		30


		31


		33


		32


		34


		35


		37


		36


		38


		39


		41


		40


		42


		43


		45


		44


		46


		47


		48


		49


		50


		51


		53


		52


		54


		55


		56


		57


		59


		58


		60


		61


		63


		62


		65


		64


		66


		67


		69


		68


		70


		71


		73


		72


		74


		75


		77


		76


		78


		79


		81


		80


		82


		83


		85


		84


		86


		87


		89


		88


		90


		91


		93


		92


		94


		95


		97


		96


		98


		99


		101


		100


		102


		103


		104


		105


		107


		106


		108


		109


		110


		111


		112


    		115


    		113


		114


		116


		117


		118


    		119


    		123


		120


    		122


    		121


		124


		125


		126


		127


		128


		129


		130


		131


		133


		132


		134


		135


		136


		137


		138


		139


		140


		141


		143


		142


		144


		145


		147


		146


		148


		149


		151


		150


		152


		153


		154


		155


		157


		156


		158


		159


		161


		160


		162


		163


		165


		164


		167


		166


		168


		169


		170


		171


		172


		173


		174


		175


		176








OEBPS/e9781668074978/images/f0022-01.jpg





OEBPS/e9781668074978/images/common05.jpg





OEBPS/e9781668074978/images/common06.jpg





OEBPS/e9781668074978/images/common01.jpg





OEBPS/e9781668074978/images/common02.jpg





OEBPS/e9781668074978/images/common03.jpg
-





OEBPS/e9781668074978/images/9781668074978.jpg
for the
Home Cook

Daen Lia






OEBPS/e9781668074978/images/common04.jpg





OEBPS/e9781668074978/fonts/EBGaramond-MediumItalic.ttf


OEBPS/e9781668074978/fonts/Roboto-MediumItalic.ttf


OEBPS/e9781668074978/images/f0011-01.jpg





OEBPS/e9781668074978/fonts/Roboto-LightItalic.ttf


OEBPS/e9781668074978/fonts/Roboto-Bold.ttf


OEBPS/e9781668074978/images/f0008-01.jpg
1y

vy
Vg
/1
¢
7
1; )
n . ’
'y





OEBPS/e9781668074978/images/f0004-01.jpg





OEBPS/e9781668074978/images/f0014-01.jpg





OEBPS/e9781668074978/images/f0018-01.jpg





OEBPS/e9781668074978/fonts/Roboto-Medium.ttf


OEBPS/e9781668074978/fonts/Roboto-Light.ttf


OEBPS/e9781668074978/images/f0013-01.jpg





OEBPS/e9781668074978/images/f0017-01.jpg





OEBPS/e9781668074978/images/title.jpg
Garlic,
Olive Qil
+

Everything
Mediterranean
Daen Lia

HHHHHHHHHHHHHHHHHHHHHHHHH

EEEEEEEEEEEE





