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Cooler weather is creeping in and as I write 

this article, there are places on the east 

coast that are seeing record breaking lows.  

In fact, even Florida and Texas have had 

snow!  We aren’t seeing those dramatic 

temperature drops here on the west coast 

of course, but as I write this article I can 

hear the pitter patter of rain drops just 

outside my window.  The winter season is 

the perfect time to hibernate inside and get 

caught up on that book you’ve been trying 

to read, or get caught up on those indoor 

projects.  It’s that time of year to build a fire 

and cuddle up to your sweetheart, 

just in time for Valentine’s Day.   And 

nothing says love like a bouquet of 

stinking rose!   

Stinking rose, also known as garlic 

has always been a pantry staple.  In fact, 

the use of garlic dates as far back as 1500 

B.C. when the ancient Egyptians 

recommended it for a host of ailments.  The 

aromatic bulbs offer nutrients and sulfur-

containing compounds that when released 

provide a host of health benefits, including 

anti-inflammatory, anti-oxidant, and 

antimicrobial properties.   

We use garlic in just about everything from 

soups and stews to rolls and breads.  I love 

garlic in salad dressings, hummus, and on 

top of pizza!  Nothing says loving like a big 

plate of pasta with a rich cream sauce and 

whole garlic cloves!  I know what you’re 

thinking….. I am going to have a lonely 

Valentine’s Day.  In fact, you might be right.  

Although my husband is tolerant of my love 

of garlic, I do hear “Have you been eating 

garlic?” quite often.  The funny thing is I do 

not smell it on myself, but boy do I smell it 

on others! 

So what’s with this stench and can we 

eliminate it?  First and foremost, if you are 

the cook, there are ways to handle garlic so 

that the smell does not penetrate your skin 

during preparation.  Silicone garlic peelers 

where you place a clove inside the tube and 

roll it on a flat surface work well.  You can 

also use a garlic press which doesn’t require 

peeling the garlic first!  You would be 

amazed how many people do not know this.  

You can also use the flat side of a knife and 

hit the garlic to quick release the bulb from 

the skin.  The easiest and cleanest method 

of course is to do a quick heat in the 

microware.  Just throw a few bulbs in 

and heat for 10 to 20 seconds then 

carefully remove the bulbs which 

should slip right out of the skins (be 

careful, they will be hot).  To help neutralize 

the smell on your hands, try a stainless steel 

soap bar (yep, they make those and you can 

get them for about seven dollars on 

Amazon).   

But what do we do about that garlic 

breath?  The human nose can detect less 

than one part of the sulfur containing 

compounds in garlic in one billion parts of 

exhaled air, it’s no wonder garlic breath is 

so noticeable.  Try these tricks to neutralize 

the odor.  Eat a sprig of parsley after your 

meal or try drinking lemon juice (I like to sip 

on a cup of warm water with fresh 

squeezed lemon after a meal, it helps with 

digestion too).  Another great odor 

eliminator is green tea.  Maybe kill two 

birds with one stone and order green tea 

with fresh lemon as an after meal drink!   

Or, eat garlic with your loved one this 

Valentine’s day, I doubt you’ll even notice 

each other’s stench!   


