
Cestari TableTalk Issue Explains How to Cook Garlic for

Mild or Sharp Flavor

November 05, 2026

LITTLETON, MA - November 05, 2026 - 

The September 29 issue of Cestari TableTalk, the weekly cooking newsletter from Cestari Kitchen, focused

entirely on garlic, explaining how preparation and cooking choices determine whether the finished dish tastes

mild or sharp. The issue appeared as a content feature with no sponsor and included an accompanying video

breaking down the variables that cooks most often overlook.

The central lesson of the issue addressed how to cook garlic so that flavor matches intent. The way a clove is

cut, the moment it is cut, and the heat applied during cooking each shape the result. Whole or lightly

smashed cloves tend toward a gentle, background flavor, while finely chopped or pressed garlic releases a

sharper, more pungent bite. Low heat mellows garlic, and high heat intensifies it, which gives cooks a

measure of control over the outcome.

The issue also covered selection and storage. It advised choosing firm, heavy heads that show no soft spots.

On the question of how to store garlic, the newsletter recommended keeping whole bulbs in a cool, dry,

ventilated place rather than the refrigerator, where excess moisture can shorten their life. Extra peeled cloves

can be frozen for later use. The issue reinforced a food safety point as well: homemade garlic oil must be



refrigerated and used within four days, or frozen, to avoid the risk associated with garlic stored in oil at room

temperature.

"Garlic is one ingredient, but it behaves like several depending on how it is handled," said Susan MacDowell,

a representative of Cestari Kitchen. "The goal of this issue was to give home cooks a clear framework, so the

same clove can read as a quiet note in one dish and a bold accent in another."

The newsletter noted that preparation becomes simpler when peeling is less of a chore. The issue referenced

the Cestari silicone garlic peeler, a tube design that peels several cloves at once by rolling, which removes

skins without crushing the clove and keeps the garlic smell off the hands. Because the method leaves cloves

intact, cooks retain the ability to choose how finely to cut them afterward.

Readers contributed their own garlic habits and shortcuts, which the issue shared as part of its community

segment. The exchange reflected a recurring pattern in TableTalk, where subscribers add practical variations

to the techniques covered in each edition.

"The reader responses always sharpen the conversation," MacDowell said. "People who cook every day

arrive at small adjustments that textbooks rarely mention, and this issue brought a number of those forward."

Cestari TableTalk publishes weekly, combining cooking tips, recipes, and kitchen observations. The

September 29 edition continues the newsletter's practice of pairing written guidance with short video

demonstrations.

Cestari Kitchen specializes in kitchen tools offered through its online catalog, with every tool backed by a

lifetime guarantee. The company maintains a blog and a news room covering product information and

developments across the kitchenware industry, and it supports customers through warranty registration for its

products. Its catalog spans pasta tools, knives and cutting tools, baking tools, and other kitchen gadgets.
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