
Eric Block

I’ve often wondered 
how or why we became 
friends, for we shared 
only one common ob-
ject of interest in worlds 
as different as night 
and day:  backgrounds, 
religions, educational 

levels, social and professional goals and status, 
urban/rural, white collar/ blue collar, smooth soft 
hands/rough callused claws, University Distin-
guished Professor and Department Chairman and a 
dirt farmer.

But there I sat, in a thick red leather chair at a con-
ference table in the Chairman’s private office, dark 
wood paneled with books and ancient scientific in-
struments on every bookshelf on every wall.  As my 
eyes wandered about this strange world, I noticed 
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In this issue we are paying tribute to two old friends of The Foundation 
who have had profound effects on our process of learning and 

teaching. One is Pat Reppart of Shale Hill Herb Farm who invited David 
and I many years ago to her house for a 40 clove chicken dinner and from 

there almost 30 years later we still honor her for beginning the process 
that became The Hudson Valley Garlic Festival. Sadly, Pat passed away 

in late December but her joyful laugh and wonderful recipes will be with 
us still.The other is our good friend and amazing sulfur chemist Eric Block. 

Retiring from 40 years at SUNY Albany. Eric is moving to the West Coast 
where he will be a visiting professor at UCLA. Enough could not be said 

about the groundbreaking research he has sponsored on garlic and sulfur 
science. Kudos to them both and may you enjoy their stories

Pat Reppert

Patti Reppert was a big 
woman...a big smile, 
big heart, big ideas and 
big visions.  We met 
on the Ag Quad at a 
Specialty Crops Confer-
ence at Cornell back in 
1987, and she was on a 
quest.  “I’m from Shale 
Hill Farm in the Hudson Valley and need a speaker 
for my Herb & Garlic Festival”  I never said no to 
Patti, never could.  Those first festivals were held at 
her home / farm, which were quickly overrun with 
crowds growing from 100 to 450 to 1500 people.

We talked at night:  what was happening?  There 
was a lot of consumer interest and the GSF had 
garlic producers...that night we planted the seeds 
for the Hudson Valley Garlic Festival.

continued on page 2 continued on page 3
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a garlic bulb on the brass plate of a beam scale from the 1800’s.  Another 
bulb on another instrument, and another...on each of the chemist’s tools 
on display!  The Chairman, a portly, distinguished gentleman:  proper, 
polite and confident on his home turf, white hair  and bushy mustache, in 
a tailored suit with slightly clashing shirt and wide tie flaunting an em-
broidered bulb of garlic!

Eric Block, PhD, Distinguished (we’re talking top shelf / world class here 
folks) Sulfur Chemist, Department Chair,  SUNY Albany meets Cornell 
Vegetable Agent Roger Kline and David Stern, Woodchuck, in1987.  Roger 
(RAK) had stolen a Cornell pick-up truck from the motor pool and we were 
off on one of our periodic “road trips” to observe and learn about garlic 
and small scale vegetable production in New England.  Our first stop was 
to pick up a Troy Bilt rototiller from the factory in Troy (across the river 
from Albany) that Roger had sweet-talked into donating for a 4-H project, 
then off to SUNY.  We weren’t sure what to expect when we’d made the 
appointment and walked into academia, but we walked out laughing, 
heads full of information, and happy for our new comrad.

During our meeting, Roger or I would ask a question and Eric would reply 
for 20 minutes as my head exploded, trying to comprehend and retain all 
Eric was telling us.  I stopped trying to take notes.  He openly shared his 
knowledge and his time, and for the first time I thought about this plant 
at the molecular level:  carbohydrates, amino acids, and all of the excit-
ing explosions and chemical reactions that take place when you crush 
this stinky stuff.  But when you’re a sulfur chemist, this is love.  Garlic has 
a higher  percentage of sulfur than any other plant, far ahead of the other 
Alliums and Brassicas.  
The plant accumulates it from the air, water and soil.  Stored in the cloves, 
sulfur is responsible for the flavors, medicinals and the magic.  We’ve 
cultivated this plant for 5000 years and it has a history, with tales from the 
kitchen to the battlefields, hospitals to bedrooms.

And through the hours we spent together that afternoon, we became 
friends with this distinguished professor who traveled the world collect-
ing garlic to test, who has patents on garlic-infused plastics used in pros-
thetics and implanted body parts, who consults with many pharmaceuti-
cal companies. He has authored and co-authored books and 100+ papers 
(look him up on your e-toys).  He also raised two children with his wife 
Judy.

On the back end of his lecture, I was able to interrupt enough to get him 
into the important stuff:  what’s your favorite garlic dish (roasted); did he 
garden/grow his own (no, but he’d seen the CA Central Valley).  I told him 
Rose Valley grew less than 10,000 acres.  Roger and I took turns helping 
him understand that there was a lot more to know about garlic, what an 
interesting and unique plant it is to grow, and the importance of garlic 
farmers who have carried it from the past and into the future.

Eric Block continued



In 1990, Eric invited me to attend the First World Garlic Con-
gress in Washington, D.C. focusing on health effects and prod-
ucts. So now, this woodchuck is in the middle of a food fight 
between the Germans, who produce the garlic product Kwaii, 
and the Japanese, who produce Kyolic, and learned professors 
like Eric, who present papers showing both pill products are 
worthless.  I was hoping they’d put on the boxing gloves, but it 
never got that exciting.  Eric took me under his wing to explain 
the rules of this game, where you can rip apart a guy’s research 
while sharing a drink.  It’s all about money/ sales and getting 
shoppers to think the stuff even works.  Capitalism at its worst.  
(Eat the real stuff.)  Eric is our friend.  Over the years we have 
continued to talk and share knowledge, ideas, recipes and gos-
sip in the world of garlic.

The Hudson Valley Garlic Festival is an hour south of Albany on 
the 4-lane, so we would get a visit from Eric when it didn’t con-
flict with his religious and professional obligations.  He’d always 
bring his latest paper or book (or reprint of his book in Chinese) 
to share with us--plus news and findings from the sulphur 
chemistry lab.

After a lapse of two or three years, I called him and learned that 
his wife Judy had been inflicted with cancer and the battle was 
on.  Eric asked me to fill in for several speaking engagements 
he had committed to, but I never had the balls to introduce 
myself as E. Block, PhD.  More years before we got the sad news 
that Judy had passed.  Then more years without Eric.

But last year, we looked through the haze of faces at the Fes-
tival on a beautiful afternoon and saw: ERIC!  He had returned 
with a big smile, more literature, a wonderful new partner, 
about to be remarried, and on his way to California where he’ll 
lecture at UCLA and live close to kids and grandkids.  It was 
such a good reunion; we even took selfies!  What a happy end-
ing for our friend.

I have two more things to share in this farewell.  The first is the 
coincidence of Albany, where in 1944 a young chemist working 
in research was sent by the War Department to find more anti-
biotics.  Chester Cavalito told me it started on the way home, at 
the grocery store.  Alexander Fleming told us about antibiotics, 
but Chet discovered garlic’s magic bullet compound, created 
when the clove is crushed:  Allicin.  Lastly, Roger and I ended 
that first meeting with Eric asking if any of these crazy medical 
claims that are made about garlic are really true.  He said with 
a smile, “Oh yes, my religious book, the Talmud, states that the 
married couple should eat garlic on Friday night, so that they 
may better know each other.  It flames the passions.”  It was 
Friday afternoon. 					     (DS.com)
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Pat Reppart continued
Patti talked the Town into giving her 
their recreational hall and baseball 
fields to use for the site.  The first 
festivals were different than today’s.  
We had a “Garlic School” for farmers 
and gardeners all day on Saturday 
(and a garlic potluck lunch) and a so-
cial event on Saturday night--either 
wine and cheese at the beautiful 
Saugerties Lighthouse (on the Hud-
son), or a banquet at a local food 
joint.  The Mayor welcomed us.  The 
first festival at Cantine Field was 15 
farmers/vendors and 4,500 people.  
The next year we dropped the Satur-
day School for a 2-day festival, and 
the Kiwanis Club came on to help 
out.  Pat and I continued to watch 
the festival grow.  It’s been 25+ years 
now, with tens of thousands of folks, 
60 New England garlic farmers each 
year, and food, music, crafts, danc-
ers, lectures, kid stuff, smiles and a 
lot of bad breath.  The Festival now 
has a life of its own as it blooms 
each fall from the inspiration of Pat 
Reppert.  

Patti is gone now, but not her spirit.  
She loved the garlic and garlic food, 
and she loved all of us for growing 
it.  And as with all of us, there were 
other dimensions.  She was a gradu-
ate of Duke University, a nurse in her 
working career, partner to “Dr. Repp” 
and mother to their children and 
grandchildren, a side-kick to Martha 
Stewart.  She hosted a gardening 
radio show in the Hudson Valley 
for 15 years, was a member of the 
Garden Writers of America, and past 
President of the International Herb 
Association!  In her relaxation time, 
she’d enjoy a “bourbon and branch” 
or a strawberry garlic margarita.  
Amen.

(DS.com)



4

We need to talk. It’s been a long journey for us, The 
Friends of Garlic. As you may well know it is over 
thirty years now that we have operated under the 
name The Garlic Seed Foundation. No funding, 
no corporate sponsorships and often no direction 
known.WE are one of a very few grass roots, grower 
oriented organizations and we are proud of it!....

BUT times change...
We are old school and old timers still trying to be 
relevant in todays fast paced cyber-tech world. It 
has been a long slow conversion to have a website, 
electronic newsletter and paypal etc. BUT we need 
your input! What can we do better? To be honest 
one issue is membership, as we have always kept 
folks on long after they have joined, and yet we 
need to have a realistic definition of membership  
and it does not seem to be working anymore to 
base it on four issues of The Garlic Press. The last 
issue cost us $2000 to print hard copies and send 
out, and the bottom line is we cannot afford to do 
that many issues or we would be broke. It has been 
a sea change of sorts having most new members 
convert to the electronic version and that has 
really helped! Our issue though is we have older 
members that have supported us for years and are 
not tech savvy and thus the cost of mailing hard 
copies remains. It would be nice to have some of 
these folks convert to the ePress but we will NEVER 
cut them off because we have been around a lot 
longer than the world wide web and cell phones 
took over. So where do we go from here? I ask 
for articles and photos from your operations and 
experiences but 99% of you have not responded. 
Now that I have been doing the Facebook page for 
Friends of Garlic I see that that also is a long slow 
road of getting conversations and questions and 
dialogues going. That is also frustrating and I don’t 
know how to make that better. Ideas?

Have we lost our relevancy? 
I hope not, but we really need to hear from you 
folks and this newsletter is still the best way to 
reach out. At the garlic festivals we have fun and 
talk with a lot of enthusiastic people that are both 
new to garlic as well as many that are quite ex-
perienced. At Saugerties, David Stern breaks out 
his classic chocolate covered garlic and there is a 
feeding frenzy. WE show folks how to braid and 
plant garlic offer tools and ideas but so many of 
our members we have never met in person. So, 
we have encouraged more and more garlic fests 
across the country to fill that gap. One good step 
forward has been for us to do  Garlic Classes with 
folks from Cornell but this is in New York state and 
until we can get a crew to videotape the sessions 
once again most folks miss out. It would be nice 
to get some of you on board that know the media 
world today and can get us pointed in a new direc-
tion but money and expertise is limited...So, What 
do YOU want to see us do from here? WE started 
last century with ideas of chapters and meetings 
and pot lucks and slide shows etc...but the world 
changed and so we need to take a hard look at 
where we are and where YOU want us to go!

So, before you wander off... 
how about taking a few moments and give us 
some thoughts and letting us know....Thanks for 
all you do in your communities to bring garlic into 
folks lives and may you enjoy this brief period of 
rest as we wait for those tiny tips* to emerge and 
bless us with this years crop!

__________________________________________
*as of June, tips have emerged, the beat goes on...
may the circle be unbroken!

Out of My Out of My Head
with Bob Dunkel



We really do not know how old the garlic is
We are able to trace the footsteps
From where its center of origin seems to be
And that it appears in China and India and Egypt
As overland trade routes were established.
3500 BCE seems to be as far back as it is referenced
Yet as history itself is a monument to the victors
So too have we forgotten the hunters and gatherers
Those who left no temples of stone to study
Or written records and symbols...
Yet in caravans of old it was carried cross deserts
In saddlebags and in the bellies of the armies
Its protective powers were displayed.
Round gypsy fires and raucous celebrations
The stories and songs bequeathed its magical wonders.
As sad eyed monks and zealots in judgment spewed
Out in disdain its evocative energies, and aristocrats hedged
The people persisted and garlic was spread and cultivated.
Slavery was the wealth of the early wars and not territory.
Fifteen pounds of garlic was fair trade for a good slave.
As Charlemagne declared it should be cultivated throughout his empire.
That Roman Empire that spread northward in Europe graced it
With the clones of gold that our ancestors have brought to America since the 1400’s
But once again this is but of late in the long unwinding of our story.
 
Certainly in neolithic villages and in sedentary communities  
That sought out the alluvial soils and deposits of silt
Did the garlic prosper. Yet in the long nights before
Curtained by dreams and forgotten memories of cataclysms
Rising waters have buried the plant histories.
The Great Flood was but one of many versions of that
As Earth changes morphed the spores and seeds to survive.
Perhaps then that is the why of high mountains
Where in Central Asia, the Tien Shan and Himalayas
We have found that center of origin which survived...
For millennia it has strengthened our collective resolve
As one garlic farmer passed like long winters
This heritage on to generation upon generation.
Varietal names and types have only been a recent fascination
Climatic zones and changing soil types tell more the story
Of where we have been and why with us it journeyed.
Culinary infatuation was a late comer to the herbal legacy
From the Codex Ebers to Culpepper its magic was known
As medicine, whose only source was foods and herbs
Not pharmaceuticals and odorless pills...
 
 So let us all remember to remember this story:
Our journey to health continues with garlic 
and for our children and their children.
So teach and tell them how to cook and grow
To flourish and thrive and keep alive!

- bd
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Garlic is delicious. But if you consume enough of it, 
its stench can repel not only vampires but 
any person within a 5-foot radius.

What’s behind garlic breath 
that makes it so offensive? 
In a video, the folks at the 
American Chemical So-
ciety and the chemistry 
blog Compound Interest 
lay out the chemicals 
responsible for the odor.

Chopping or crushing 
garlic releases the com-
pound allicin, which then 
breaks down into four other 
smelly compounds. The most 
mischievous of them is allyl 
methyl sulfide, which can linger 
in your body for a long time. It not only 
causes your breath to go rank, but as it seeps into 
your bloodstream, it also gets into your sweat and 
pee.

It can be incredibly difficult to get rid of the stench 
once you’ve ingested this chemical. “Humans and 
animals are exquisitely sensitive to the most tiny 
amounts of sulfur compounds,” says Eric Block, a 
professor of chemistry at the State University of 
New York in Albany, and the author of Garlic and 
Other Alliums.

It makes our mouth water, but it makes our breath 
stink.

Once you metabolize these compounds, the smell 
goes away, Block tells The Salt. But that can take a 
while — up to two days, though it varies in each 
person.

Some people can break it down quickly, but “I’m 
not one of those,” he says. “I’m a garlic lover, and my 
wife — who has an excellent sense of smell — says 
even 48 hours after eating a garlic meal, she can 
smell it on my skin.”

Some research suggests that the fat in milk may 
help us break down the allyl methyl sulfide 

more quickly. The ACS video also sug-
gests parsley.

But these sorts of remedies may 
be iffy, Block says; instead he 

recommends masking garlic 
with other strong smells.

Citrus can help, says Bhimu 
Patil, a horticulturist at Texas 
A&M University, but that’s 
based on anecdotal evi-

dence.

Garlic — especially when it’s 
eaten raw — is good for you, Patil 

says. “Maybe eat it at night,” he says. 
“That way you can also lead a social life.”

But if you’re gorging on garlic because you think 
it’ll quash your cold or reduce your risk of getting 
cancer, don’t get your hopes up too much.

Some preliminary studies show that garlic’s antimi-
crobial properties may benefit our health, Patil says. 
And epidemiological studies that look at countries 
where people consume a lot of garlic suggest that 
it may reduce the risk of developing cancer.

But, he says, “We need to do more analysis. We 
need to really understand the role of these com-
pounds in garlic — both good and bad.”

And since garlic is so pungent, most of us probably 
don’t eat enough to actually reap any major health 
benefits, Block says.

It does stop the spread of disease in at least one 
way, though, Block says. “As I once heard a comedi-
an say, by eating garlic you’ll have such bad breath 
that no one wants to come near you.”

__________________________________________
https://blog.timesunion.com/tablehopping/14150/
ualbany-scientists-help-solve-garlic-riddle/

Science Of Stink: 
Blame Sulfur Compounds For Your Garlic Breath

Posted on August 15, 2017 by dilip.k.lalwani Maanvi Singh June 21, 201410:48 AM ET



Effects of Growing Techniques 
on Yield, Grade, and Fusarium Infestation 

Levels in Garlic
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A head of garlic in its papery skin is relatively odor-
less. But crushing or slicing a clove — or, egad, 
chewing on one — produces that distinctive, pun-
gent aroma.

What happens to garlic at the precise moment you 
cut it? The seemingly simple question has chal-
lenged food scientists and chemists for more than 
50 years.

A research team led by University Albany chem-
istry professor Eric Block, using instrumentation 
at the JEOL USA laboratories in Peabody, Mass., 
solved the mystery 
by detecting the key 
compound involved. 
They measured its 
fraction-of-a-second 
lifetime using a new 
type of instrument 
called a DART (Direct 
Analysis in Real Time) 
mass spectrometer, 
or DART-MS.

Intact garlic contains 
the odorless sulf-
oxide alliin. Cutting 
garlic releases the enzyme alliinase, which breaks 
down the alliin, rapidly forming the garlicky-smell-
ing allicin. Scientists had long believed 2- propene-
sulfenic acid, thought to be a powerful antioxidant 
formed from garlic, intervened between the alliin 
and allicin, but its existence had never been proved 
— until now.

Through use of the DART-MS, Block and his JEOL 
coworkers observed what happens when a garlic 
clove is poked with a glass tube. Using fast data 
collection, 2-propenesulfenic acid was observed 
forming and then disappearing within a fraction of 
a second.

Other breakdown products of alliin and allicin were 
observed at the same time, consistent with their 
formation upon crushing garlic.

Block’s National Science Foundation-sponsored 
work is reported in the latest edition of Journal of 
Agricultural and Food Chemistry, as well as, in part, 
in his just-published “Garlic and Other Alliums: The 
Lore and the Science” (Royal Society of Chemistry/
Springer, 2010).

“I was amazed at how fast these processes occur. 
Our direct detection of 2-propenesulfenic acid is 
significant because many of the beneficial anti-
oxidant properties of allicin are in fact attributed 
to 2-propenesulfenic acid,” Block said in a news 
release. “The stinky compounds from garlic are de-

fensive compounds, 
since allicin is a repel-
lent for nematodes 
(crop-destroying 
microscopic worms) 
as well as birds.”

Block also found us-
ing DART-MS that el-
ephant garlic, a larger 
and milder relative of 
garlic, formed both 
allicin and propane-
thial S-oxide, the tear-
producing compound 

from onion (onion lachrymatory factor, or LF).

Block said, “I was surprised to find that elephant 
garlic is not just a milder form of garlic as previously 
thought, but in fact is a unique plant, combining 
garlic- and onion-type compounds, and it therefore 
should have a somewhat different taste than garlic. 
Holding up crushed elephant garlic to our eyes 
caused tearing, which does not occur with crushed 
garlic itself.”

Paper co-authors and researchers included JEOL 
Scientists Dr. Robert B. Cody and Dr. A. John Dane, 
and Postdoctoral Fellow Siji Thomas, of the Depart-
ment of Chemistry at the University at Albany.

__________________________________________
https://blog.timesunion.com/tablehopping/14150/
ualbany-scientists-help-solve-garlic-riddle/

U Albany scientists help solve garlic riddle
By Steve Barnes, senior writer on March 22, 2010 at 10:46 AM
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Have You Seen The Series
“ROTTEN” on Netflix?

Many of you folks have perhaps already seen this 
series which exposes serious issues in the food 
industry, and there is a section on Garlic, called 
Garlic Breath. It takes a look at production of garlic 
in China and impacts anti-dumping policies that 
are used by customs when imported garlic reaches 
our shores.
 
Well it so happens that one of our members, Stan-
ley Crawford of El Bosque garlic farm in New Mexi-
co is one of the folks in this segment. Below will be 
a statement from him and a short article about the 
issues. On October of last year as part of the sunset 
series of Anti-dumping decisions on Chinese garlic 
the IRC International Trade Commission “ deter-
mined that revocation of the antidumping duty 
order AD order) on fresh garlic from the People’s 
Republic of China (PRC) would likely lead to a con-
tinuation or recurrence of dumping and material 
injury to an industry in the United States. Therefore, 
the Department is publishing a notice of continua-
tion of this AD order effective Nov 6 2017”

Garlic production
 in China

From Wikipedia, the free encyclopedia
Garlic output in 2005 shown as a 
percentage of the top producer, 

China. Garlic production in China 
is significant to the worldwide 

garlic industry, as China provides 
80% of the total world production  
and is leading exporter.  Following 
China, other significant garlic pro-
ducers include India (5% of world 
production) and Bangladesh (1%).  

As of 2016, China produced 21 
million tonnes annually.

This is a complex issue and it takes a little investigation and space that 
we do not have to cover the many aspects but there has been discus-
sions online in growers forums for those interested and also remem-
ber that our Facebook page/ https://www.facebook.com/Friends-of-
Garlic-652554388205736/?ref=bookmarks/ is always a place to look 

and comment and take this discussion down the road as it does affect 
all of us in the industry... 
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For the past three years I have been formally urging 
the U. S. Department of Commerce to review the 
duty rate of the largest importer of Chinese garlic.  
My El Bosque Garlic Farm in northern New Mexico is 
small—a little over an acre in garlic—but as com-
mercial operation I have the right to file what is 
called a Request for Administrative Review.
 
Harmoni Spice has paid no anti-dumping duty 
for the past 13 years, through legally gaming 
the system with the collaboration of Christopher 
Ranch and the Fresh Garlic Producers Association 
(of California).  This has enabled Harmoni to attain 
a monopoly position in imported Chinese garlic.  
China, of course, is 
overwhelmingly the 
largest producer of 
garlic in the world.  
The current wholesale 
price of garlic in China 
is about one dollar a 
kilo.  Last summer, I 
found Harmoni garlic 
selling in Santa Fe for 
about $4 a pound.  
 
The purpose of the 
anti-dumping law is 
to impose duties that 
will raise the price of 
imports to be more 
in line with those 
charged by domestic 
producers, in order to 
protect U.S. jobs and 
production capacity.  
Some two hundred 
products are subject to anti-dumping duties.
 
I have been assisted in my efforts by international 
trade attorney Robert Hume, now of Taos, NM; he 
has forty-years’ experience in the business.  Har-
moni has fought our efforts in unprecedented ways: 
it filed a racketeering suit against us and twenty 
others; it has attacked Hume personally with other 
lawsuits involving an embezzling former office 
manager, whose legal fees are being paid by Har-

moni; it bought off for an undisclosed sum a former 
garlic growing partner in our efforts.  Harmoni has 
spent an estimated ten to fifteen million dollars 
fighting my little garlic patch; some dozen law firms 
are involved directly and as consultants. The various 
issues are being contested in the federal Court of 
International Trade in New York; U. S. District Court 
in Los Angeles; NM State District Court in Taos; and 
of course with the U. S. Department of Commerce.  
A preliminary finding in the summer of 2016 by 
Commerce determined in effect that Harmoni owed 
over $200,000,000 in duties for 2015.  The finding 
was reversed in the summer of 2017, based on false 
allegations made by our former partner.  Attorney 

Hume believes that the 
unprecedented effort by 
Harmoni to avoid being re-
viewed by Commerce after 
thirteen years of not being 
reviewed is owing to the 
possibility they are hiding 
something major.
 
On January 5 of this year, 
Netflix released a six part 
series entitled ROTTEN.  
Episode 3, “Garlic Breath,” 
covers the saga in some 
detail.  It includes credible 
accusations that Harmoni 
uses prison labor to peel 
garlic supplied to Christo-
pher Ranch.   Other than a 
couple of minor inaccura-
cies and omissions (notably 
the $200 million above), it 
is an accurate account of 

events up to summer of 2017, when it was filmed in 
NM, New Jersey, and in China.  
 
___________________________________________
Crawford has been growing garlic in northern NM 
since the 1970s and is the author of A Garlic Testa-
ment: Seasons on a Small New Mexico Farm (Uni-
versity of New Mexico Press).  His website is www.
stanleycrawford.net

AN INTERNATIONAL GARLIC SAGA
 Stanley Crawford

A Notice by the
International Trade Commission 

10/24/2017

Fresh Garlic
From China

–––––Determination–––––
On the basis of the record [1] developed in 

the subject five-year review, the United States 
International Trade Commission (“Commission”) 

determines, pursuant to the Tariff Act of 1930 
(“the Act”), that revocation of the antidumping 

duty order on fresh garlic from China would 
be likely to lead to continuation or recurrence 
of material injury to an industry in the United 
States within a reasonably foreseeable time.
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On June 8, 2017, the U.S. Department of Commerce 
reversed its preliminary finding and rescinded 
the 21st Administrative Review of Harmoni Spice, 
which was initiated by the two-member New 
Mexico Garlic Growers’ Coalition in late 2015.  As 
a result, Harmoni continues to be able to import 
garlic from China paying no anti-dumping duty, as 
it has for the past 10 years.  The Commerce decision 
will enable Harmoni to solidify its position as the 
dominant importer of garlic.  American growers, 
large and small, will be unable to compete with 
Harmoni garlic, which wholesales in the U.S. for 
$1.70 a pound.  

I believe the decision was made under political 
influence, probably by the California congressional 
delegation, no doubt under the thumbs of Chris-
topher Ranch and its allies, who have contributed 
$146,889 to Republican campaigns, including the 
Tea Party, over the past six years.  On my behalf, my 
attorney friend Ted Hume is contesting the decision 
in the (Federal) Court of International Trade in New 
York.

Harmoni Spice has been truly desperate through-
out the past 18 months of the review, filing thou-
sands of pages against the New Mexico Garlic 
Growers’ Coalition, suing us and 20 others in US 
District Court in Los Angeles, which threw out most 
of the suit as a Strategic Lawsuit against Public 
Participation.  When Commerce recognized my 
El Bosque Garlic Farm’s standing as a producer of 
garlic, Harmoni was then obligated to submit to 
an audit—which it walked away from.  Commerce 
issued a preliminary finding in December 2016 
against Harmoni.  This subjected Harmoni to anti-
dumping duties of potentially $200 million-plus 
for 2015.  Harmoni sued U.S. Customs and Border 
Protection in the Court of International Trade to try 
to avoid paying a bond to cover the potential duty, 
but they lost.  The Court cited their record of mak-
ing bad business decisions, such as failing to file the 
audit.  

By spending what we estimate to be $10-$15 mil-
lion to contest us in multiple administrative and 
legal forums, it is clear that Harmoni Spice has 
something to hide.  They have personally gone 

after attorney Hume, funding cases against him 
through his former office manager.  It is also clear 
that Harmoni Spice and its allies do not want a sole 
practitioner attorney representing a small family 
farm to participate in an arena now dominated by 
large corporations and corporate law firms, which 
have learned how to game the anti-dumping 
system to the benefit of a few large domestic pro-
ducers teaming up with Chinese importers.  Many 
products are involved besides garlic.

Harmoni successfully suborned a former member 
of the New Mexico Garlic Growers’ Coalition and a 
former office manager of Ted Hume, paying them 
to testify against us. Credence was given to their 
paid testimony in the final ruling; our testimony 
was deemed not credible, despite verifiable records 
to back up my position as a producer of garlic.  Two 
other garlic growers, outraged at Harmoni’s machi-
nations, have joined me in submitting a Request for 
Administrative Review for the next review period, 
which covers 2016 garlic imports.  We met with the 
U. S. Department of Commerce in Washington D. 
C. on July 20th to point out how the anti-dumping 
system had been corrupted by Harmoni’s behavior 
over the past ten years.

There are perhaps ten law firms circling our one-
acre-plus of garlic, including Harmoni’s two large 
international firms.  Whatever is at stake, it is very 
big for Harmoni and its allies.  What’s at stake for 
me is the ability to petition the government for 
redress of grievances without being maligned and 
defamed—on the chance that if anti-dumping du-
ties are finally imposed, the price of imported garlic 
will rise significantly.  Over the course of time spent 
in China, I have established relations with two 
Chinese importers, whose interest is to see every 
importer paying similar anti-dumping duties, high 
or low.

A major documentary on the case will be released 
in February or 2018, for which Harmoni and Chris-
topher Ranch declined to be interviewed.
––––––––––––––––––––––––––––––––––––––––––
Stan Crawford, El Bosque Garlic Farm
crawfordstanley@gmail.com

WE LOST—AS DID U.S. GARLIC GROWERS 
			LAR   GE AND SMALL



Two Garlic Cloves
One day two garlic cloves, who were best friends, were walking together down the street. 

They stepped off the curb and a speeding car came around the corner and ran one of them 
over. The uninjured garlic clove called 911 and helped his injured friend as best he was able. 
The injured garlic clove was taken to emergency at the hospital and rushed into surgery. Af-
ter a long and agonizing wait, the doctor finally appeared. He told the uninjured garlic clove, 

“I have good news, and I have bad news. The good news is that your friend is going to pull 
through.” “The bad news is that he’s going to be a vegetable for the rest of his life”.

source: Garlic Jokes - Vegetable Jokes
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The U.S. headquarters of Harmoni International 
Spice Inc., the nation’s largest importer of garlic 
from China, stands amid a row of inconspicuous 
beige warehouses on the outskirts of City of Indus-
try. But that drab exterior belies the drama playing 
out in Los Angeles, Washington, D.C., and China as 
competitors seek to overturn Harmoni’s longstand-
ing place as the lone Chinese garlic importer to be 
exempted from American anti-dumping import 
tariffs.

If its coveted status is lost and Harmoni is forced to 
pay those duties, which could boost the cost of its 
imports by nearly 400 percent, the world of import-
ed Chinese garlic could be thrown into disarray.

Underpinning the dispute are loopholes in the 
regulations governing the U.S.’ controversial, 
decades-long attempt to prevent cheap Chinese 
goods from undercutting domestic producers and 
manufacturers.

“The whole system certainly smells to high heaven,” 
said Bill Perry, a Seattle-based partner at Dorsey & 
Whitney who has spent four decades navigating 
international trade cases for clients on both sides of 
the Pacific.

The system of so-called anti-dumping tariffs in the 
garlic industry is controlled by a small number of 
actors and, typically, is very stable. But a request to 
review Harmoni’s business threatens to upend the 
industry.

The review process is intended to evaluate whether 
companies shipping garlic from China to the 
United States are selling it at below market rate or 
skirting tariff obligations. There are four importers, 
including Harmoni, that import garlic at tariff rates 
below the 376 percent cash deposit rate set by 
the U.S. government in 1994. That tariff effectively 
raises the price of garlic brought in from China by 
$4.71 a kilo, or a little more than $2 a pound, mak-
ing it competitive with the cost of domestically 
grown garlic.

Though it could not be determined exactly how 
much garlic Harmoni brings into the United States 
each year, the importer and its competitors agree 
the Harmoni holds the largest share of that market. 
That position is directly tied to its exempt status, 
according to legal documents filed by rivals.

And that market advantage means big business for 
the company.

Americans consume more than 250,000 metric tons 
of garlic a year, about three-quarters of which is 
produced domestically, mostly in California’s Cen-
tral Valley, where the root vegetable has become 
a huge source of income. The domestic garlic crop 
brought in nearly $280 million dollars last year, 
most of it from four large California producers.

__________________________________________
http://labusinessjournal.com/news/2016/apr/11/
competitors-raise-stink-over-garlic/

TOP IMPORTER COULD LOSE TARIFF-FREE ADVANTAGE.
Competitors Raise Stink Over Garlic

By Henry Meier / Monday, April 11, 2016
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benefits of onions and garlic
You might not like the smell of onions and garlic on 
your breath, but you might want to reconsider your 
dining options. One of the major benefits of onions 
and garlic is that they (and their allium cousins: 
shallots, scallions, and leeks) provide serious cancer 
prevention and fighting power.

Packed with allicin, sulfuric 
compounds, manganese, vita-
min B6, vitamin C, copper, and 
selenium to name a few, garlic 
and other allium vegetables are 
incredibly nutrient-dense but 
naturally low in calories. They 
stimulate your body’s produc-
tion of glutathione (the most 
potent antioxidant for your 
liver) which boosts detoxifica-
tion throughout your entire 
system.

The Science of 
Food Medicine
According to studies conducted 
by Italian researchers, people 
who have a diet rich in onions 
and garlic have a significantly 
lower risk of developing certain 
cancers. In a comparison of 
many Swiss and Italian studies, they compared the 
relationship between consumption of allium herbs 
and the development of cancer cells.

An increased daily consumption of onions, gar-

lic, and other allium species like chives and leeks 
significantly reduced the chances of cancer cells 
developing in the mouth, larynx, esophagus, colon, 
breast, ovary, and kidneys.

A moderate consumption of onions was found to 
lower the risk of laryngeal, colorectal, and ovarian 

cancers. Its anti-cancer effects 
are notably greater when more 
onions were consumed. As for 
garlic, a moderate consump-
tion has been associated with 
lowering the chances of devel-
oping colorectal and renal cell 
cancers. People who ate more 
of this herb have been found to 
have a decreased risk of con-
tracting all cancers.

Due to the fact that breast and 
prostate cancers are primarily 
hormonal and reproductive in 
nature, the allium family does 
not have as big of an impact on 
them.

The sulfur compounds that give 
these vegetables their charac-
teristic odor and flavor are inte-
gral in constructing connective 

tissues such as ligaments, tendons, and cartilage.

__________________________________________
https://thetruthaboutcancer.com/benefits-onions-
garlic-natures-weapons-cancer-2/

The Benefits of Onions and Garlic: 
Nature’s Weapons against Cancer

By Ty Bollinger

I was arguing with a friend in Pizza Hut the other day when my best 
mate came over, grabbed the garlic bread and coleslaw from our 

table and ran off. I wish he would stop taking sides.



19

(see pg. 20)
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Nutrition (per serving)
Calories: 323; total fat: 4g; saturated fat: 0g; pro-
tein: 31g; carbohydrates: 42g; fiber: 1g; cholesterol: 
157mg; sodium: 287mg.   Makes 4 servings
Prep time: 15 min. Cook time: 20 min.

Ingredients
1 lb boneless, skinless chicken breasts, cut into 
bite-size pieces
2 eggs
1/2 cup brown rice flour or whole wheat panko 
bread crumbs

For the sauce:
1/2 cup honey
5 cloves fresh garlic (minced)
2 Tbsp low-sodium soy sauce
1 Tbsp brown rice flour
Optional: 1 Tbsp sesame seeds

How to make it
After cutting chicken into bite-size pieces, dip in 
small bowl with eggs, then roll in small bowl with 
brown rice flour/panko bread crumbs. (Salt and 
pepper are optional.)

Place on nonstick baking dish in preheated oven 
(400°) for about 15 minutes (until golden brown).

While chicken is baking, make sauce over stove on 
medium-high heat by combining honey, garlic, 
and Braggs Aminos into saucepan. In a small bowl, 
mix together 1 Tbsp of brown rice flour and 1/4 
cup water. Add to saucepan, and continue to mix 
all ingredients together until thickened.

Add chicken to saucepan to coat each piece even-
ly. Remove from heat, and add optional sesame 
seeds. The chicken pairs great with brown rice and 
broccoli.

Honey Garlic Chicken
The pungent—and delicious—garlic in this dish could help protect your prostate.
by Toby Amidor, M.S., R.D.       http://tobyamidornutrition.com/

________________________________________________________________________________________
https://www.eleatnutrition.com/recipes/2014/12/17/honey-garlic-chicken?rq=HONEY%20GARLIC%20
CHICKEN

A 2013 study published in the Asian Pacific Journal of Cancer Prevention associat-
ed garlic with a decreased risk of prostate cancer. It is thought that garlic’s potent 
smell is how it works its cancer-fighting magic. • Researchers suspect that the sul-
fur in garlic is activated when chopped, and that smell is released. It’s these com-
pounds, they believe, that may help destroy prostate cancer cells. More research is 
needed, but it’s just another reason to toss more garlic cloves in to dishes.

Cooking With Garlic

How did the hipster 
burn his mouth? 
He ate garlic bread 

long before it was cool.

How do you make 
garlic toast?    Lift your 
glass and talk about the 
wonderful things it has done.

Pages 23-26
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Crunchy Apple Garlic Cake
Pat Reppert, Mad for Garlic (Quixote Press, 1997) (Reprinted with permission) Desserts

INGREDIENTS 
3 tablespoons softened butter
1 cup sugar
1 egg
1/2 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg
1/2 teaspoon salt
1 teaspoon baking soda
1 cup sifted flour
1 teaspoon vanilla
3 cups peeled and diced apples
4 cloves garlic, put through press
1/2 cup chopped walnuts
whipped cream with sugar and 

crystallized ginger for top-
ping

Chocolate-Covered Garlic Cloves
Eleanor Roosevelt Ate 3 Chocolate-Covered Garlic 
Cloves Every Day. Believe it or not, I’m not that crazy 
about chocolate so this recipe doesn’t do it for me. 
But if you’d like to try it, here it is:

Bring 3 T of cream to a simmer
Add 3 T of unsalted butter
Add 4 ounces of 60% bittersweet chocolate and 

stir until smooth
Remove from heat and mix in 2 cloves of minced 

garlic
Allow the chocolate to cool and refrigerate until 

firm
Roll into 15 balls and toss in cocoa powder or 

coconut
This chocolate covered garlic will keep in the refrig-
erator for two weeks.

__________________________________________
https://www.blissplan.com/health/two-unusual-
garlic-recipes-for-garlic-lovers/

Two Unusual Garlic Recipes For Garlic Lovers

METHOD 
Using an electric mixer, beat the softened butter, sugar and egg for 

about 3 minutes.
Meanwhile, sift together the cinnamon, nutmeg, salt, baking soda 

and flour, then add the flour mixture to the butter/egg mixture 
and continue beating for 1 to 2 more minutes, adding the vanilla 
during the last minute.

Put the apples in a separate bowl and toss with the garlic puree, 
evenly distributing the garlic among the apples.

Stir the garlic-seasoned apples into the cake batter along with the 
walnuts. The batter will be fairly stiff, so use a spoon and stir to 
mix well.

Using a spatula, spread the batter in a well-greased and floured 8” x 
8” x 2” pan. The size of the pan is important to the final texture of 
the cake.

Bake in a 350 degree oven for 45 minutes. Time it-it’s impossible to 
tell when it’s done by using a toothpick.

Serve with whipped cream seasoned with a bit of sugar and snippets 
of crystallized ginger.

These days you find information 
everywhere on the health benefits of 
garlic. We all know about using garlic 
in Italian recipes or yummies like 
hummus, guacamole or salsa. I like 
garlic – but only if it’s been cooked 
because the raw pod ain’t for wus-
sies! Still, if you’re a garlic-crazed per-
son like my son, here are two unusual 
recipes to consider.

Dr. Oz’s Garlic Tea
Dr. Oz is such a garlic fan that he 
recommends garlic tea and his recipe 
calls for 8 cloves of garlic. Simmer 
them for 10 minutes in two cups 
of water, then strain out the garlic 
and add 2 T of lemon juice (which is 
potent in its own right, if it’s straight 
from the lemon and not perfidy like 
Realemon). Add honey to taste.
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Spicy Shrimp with Garlic, Basil, & Rosemary
“Goddess of Garlic” Pat Reppert of Saugerties, New York, shares this recipe from her 

cookbook “Mad for Garlic.” Source: Martha Stewart Living, July 2002 

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Martha Stewart - Spicy Garlic Shrimp w Pat Reppert https://www.youtube.com/watch?v=8SkONH43P5o

INGREDIENTS
Salt and pepper
1 pound penne pasta
1 tablespoon plus 1/4 cup extra-virgin olive oil
8 garlic cloves, cut into matchsticks, plus 1 

more for pressing
1 tablespoon finely snipped fresh rosemary 

leaves
1 large onion, thinly sliced
Yellow Onions

1 pound large shrimp, peeled
2 jalapeno chiles, seeded and finely diced
1/2 red bell pepper, seeded and cut into strips
1 yellow bell pepper, seeded and cut into 

strips
1/2 cup thinly sliced basil leaves, plus whole 

leaves for garnish
1 tablespoon tamari sauce
2 teaspoons Worcestershire sauce
2 tablespoons medium sherry
2 teaspoons sugar
1/3 cup pitted and halved black olives

DIRECTIONS
1. Bring a large pot of water to a rapid boil; add salt. Add 

pasta, and cook according to package directions 
until al dente. Drain, and return pasta to the pot with 
1 tablespoon olive oil and 1 garlic clove put through 
a garlic press. Stir to combine. Keep warm.

2. In a large skillet, heat remaining 4 tablespoons olive 
oil until hot but not smoking. Add garlic match-
sticks, and cook until golden, stirring constantly. Add 
rosemary, and cook for 1 minute. Remove garlic and 
rosemary from the skillet; set aside. Add onion, and 
cook, stirring, until golden.

3. Add shrimp and jalapenos to the infused oil, and cook, 
stirring, until shrimp are just done. Add peppers, 
basil, salt, and pepper, and cook until the peppers 
are cooked, yet still crisp. Make a well in the center 
of the skillet, and add tamari sauce, Worcestershire 
sauce, sherry, and sugar. Stir to dissolve sugar. Return 
garlic and rosemary to the skillet. Add olives, and 
cook until heated through, 1 to 2 minutes, stirring 
occasionally.

4. Serve shrimp and peppers over the warm penne. Gar-
nish with sprigs of basil. Serve immediately.

Garlic and onions are the essential ingredients of many 
dishes. Some chefs prefer to do without them, knowing 
that they have a very strong flavour and tend to mask 
all the other ingredients. But this is as always a matter 
of method and quantity: garlic and onions, in fact, are 
a concentrate of substances which if correctly used can 
positively enhance the flavour of the other ingredients.

Let us start from the basics: we often speak of garlic and 
onion together because they are considered to be simi-
lar. And that is indeed the case: both in fact belong to 

the amaryllidaceae family. Their chemical and culinary 
characteristics are therefore very similar. Each of them, 
technically, do not have aroma; that is to say, they do 
not contain odorous substances.

HOW TO SLICE GARLIC
The inside of each garlic clove is called the “germ” which 
is also the youngest part of the bulb and therefore rich 
in the substances that give this vegetable its typical 
flavor. In fact, the outer part of the garlic is actually the 
oldest, which, with the passage of time, loses its aromat-

THE SCIENCE OF SLICING GARLIC AND ONIONS
Garlic and onion slicing is a matter of chemistry and technique. Don’t miss these tips 

on how to maximise their flavour to their full potential.
by Riccardo Meggiato / September 15, 2017
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ic intensity. Instead, the germ, which is “the last born”, 
tends to be much more aromatic. If the odor and the 
taste of garlic are too strong, removing germs makes 
the flavour less intense and more delicate.

I imagine that this news will astonish you, but the odour 
of garlic in fact depends on 
a reaction caused by slicing. 
When we slice garlic an ami-
noacid is released which is rich 
in sulphur and immediately 
comes into contact with an 
enzyme called alliinase. So the 
two create allicin: this is the 
substance that gives the garlic 
the odour and taste for which 
it is used.

From this we derive an impor-
tant lesson: the more we cut 
off a slice, the more we encourage the reaction between 
aminoacid and enzyme, increasing the production of 
odours and flavours. Not only that: the slicing ‘only’ 
allows the reaction to happen, but the reaction then 
continues with the passage of time. Therefore, to sum 
up, the more we cut a slice and the more we expect to 
use the sliced garlic, the stronger the odour and taste 
will be.

Therefore if we are to put a mere trace of garlic in our 
dish, it is better to cut one slice in half and use it straight 
away. If however we want as much intensity of flavour 
as is possible and imaginable, we cut the slice into tiny 
pieces and wait for about 10 minutes before using the 
chopped ingredients. But we should bear in mind that 
once the garlic starts to cook, the allicin will change into 
a series of compounds with a more delicate aroma.

HOW TO SLICE AN ONION
You will not be surprised to learn that much the same 
description applies to the onion. In this case too we 
are faced with a vegetable without aromas, since these 

form only after the onion is sliced. Obviously there is 
always an aminoacid on a sulphuric base, very similar to 
allicin, beneath the phenomenon. The aminoacid, after 
the onion is sliced, always comes into contact with the 
enzyme alliinase, forming the compounds that give the 
onion its characteristic aroma and taste. Furthermore, 

the enzyme LF-synthase forms 
propanethial S-oxide, the sub-
stance that causes tears.

It goes without saying that the 
same identical advice concern-
ing garlic applies equally to the 
onion. With one more thing. Vari-
ous studies have shown us in fact 
that cutting the onion length-
ways, that is to say from the top 
to the bottom instead of across 
the middle, reduces the intensity 
of the aroma and also the quan-

tity of tears. Not only that: for both garlic and onion, the 
use of a food processor tends to intensify the aromas.

GARLIC AND ONION SOUP
To put into practice all that we have learnt, all that 
remains is to try an easy and delicious recipe. This is the 
fabulous garlic and onion soup. Slice two large onions 
and cut up about ten cloves of garlic into small pieces. 
Sauté the garlic and onions in plenty of oil for about 
10 minutes, then add a glass of white wine, soften the 
mixture and add a litre of vegetable stock. Bring to the 
boil and simmer on a low flame for 40 minutes. Turn off 
the heat and leave the soup to cool for 15 minutes, then 
add 150 ml of fresh cream, stir it into the soup and serve 
it with slices of toast.

Obviously you now know how to increase or decrease 
the intensity of the taste of garlic and onion!

_________________________________________
https://www.finedininglovers.com/stories/how-to-slice-
garlic-onion/

Doctors Office
A guy walks into the doctor’s office. A banana 
stuck in one of his ears, a garlic clove in the other 
ear, and a carrot stuck in one nostril. The man 
says, “Doc, this is terrible. What’s wrong with me?” 
The doctor says, “Well, first of all, you need to eat 
more sensibly.” 

Math Mistake 
After a minor mathematical error on a routine re-
port, a worker’s boss tried to belittle him in front 
of his peers. Angrily she asked, “If you had 4 garlic 
cloves and I asked for one, how many would you 
have left?” Quickly he replied, “If it was you who 
asked, I’d still have 4 garlic cloves.” 

source: Garlic Jokes - Vegetable Jokes

THE SCIENCE OF SLICING GARLIC AND ONIONS  continued
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Eating raw garlic may help combat the 
sickness-causing bugs that get loose inside 
our bodies. Garlic has been used internally 
as a folk remedy for years, but now the plant 
is being put to the test scientifically for such 
uses. So far, its grades are quite good as re-
searchers pit it against a variety of bacteria.

For eons, herbalists loaded soups and other 
foods with garlic and placed garlic com-
presses on people’s chests to provide relief 
from colds and chest conges-
tion. Now the Mayo Clinic has 
stated, “preliminary reports 
suggest that garlic may reduce 
the severity of upper respira-
tory tract infection.” The find-
ings have not yet passed the 
scrutiny of numerous, large, 
well-designed human studies, 
so current results are classified 
as “unclear.” 

Can a garlic clove help stop 
your sniffles? A study published 
in the July/August 2001 issue 
of Advances in Therapy exam-
ined the stinking rose’s ability 
to fight the common cold. The 
study involved 146 volunteers 
divided into two groups. One 
group took a garlic supplement 
for 12 weeks during the winter 
months, while the other group received a 
placebo. The group that received garlic had 
significantly fewer colds -- and the colds 
that they did get went away faster -- than 
the placebo group.

Garlic also may help rid the intestinal tract 
of Giardia lamblia, a parasite that commonly 
lives in stream water and causes giardiasis, 
an infection of the small intestine. Hikers 
and campers run the risk of this infection 
whenever they drink untreated stream or 
lake water.

Herbalists prescribe a solution of one or 
more crushed garlic cloves stirred into one-

third of a cup of water 
taken three times a day to 
eradicate Giardia. If you’re 
fighting giardiasis, be sure 
to consult your health-care 
provider, because it’s a 
nasty infection, and ask if 
you can try garlic as part of 
your treatment.

Finally, in the January 2005 
issue of Antimicrobial 
Agents and Chemothera-
py, researchers reported 
the results of an investiga-
tion into whether fresh 
garlic extract would inhibit 
C. albicans, a cause of yeast 
infections. The extract was 
very effective in the first 
hour of exposure to C. albi-
cans, but the effectiveness 

decreased during the 48-hour period it was 
measured. However, traditional antifungal 
medications also have the same declining 
effectiveness as time passes.

Battling the Bugs Within

A solution of raw garlic 
and water may stop wounds 

from becoming infected.

__________________________________________
https://home.howstuffworks.com/garlic10.htm
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WHAT do garlic and onions have in common with 
gunpowder? A lot. They’re incendiary. They can 
do harm and they delight. Sulfur is central to their 
powers. And they helped 
inspire the work of a chem-
ist who has just published 
a welcome treatise on the 
smelly yet indispensable 
allium family.

Eric Block became hooked 
on chemistry by way of 
basement and driveway 
pyrotechnics while grow-
ing up in Forest Hills, 
Queens. By high school he 
had become the science 
nerd while his schoolmates 
Paul Simon and Art Gar-
funkel were the epitome 
of cool. He found his calling in allium chemistry as 
a new Ph.D., and over four decades has worked out 
many of its details at the State University at Albany.

Dr. Block’s book “Garlic and Other Alliums: The Lore 
and the Science” was published earlier this year by 
the Royal Society of Chemistry. The chemical details 
are tough for a nonspecialist to follow, but much of 
the text is in happily clear English. It includes a wide 
range of cultural references and beautifully repro-
duced images, among them excerpts from Sumerian 
cuneiform tablets and “Dracula” and pictures of the 
firework-like flower heads of ornamental alliums, 
the onion domes of Russian churches and Antonio 
Gaudí’s garlic-topped Barcelona apartment house.

Dr. Block also carefully evaluates the mixed evidence 
for allium efficacy in folk and modern medicine, and 
explicates the chemistry and treatment of garlic 
breath. (It can emanate from deep within for a day 
and more; raw kiwi, eggplant, mushrooms or parsley 
can help.)

Most helpfully for the cook, he sorts out the different 
kinds of allium flavors and how they evolve on the 
cutting board and stove. And he gives an intriguing 
preview of new alliums just over the horizon.

“It’s still astounding to me what happens when you 

cut or bite into an onion or a garlic clove,” Dr. Block 
told me in a telephone conversation last month. 
“These plants originated in a very tough neighbor-

hood, in Central Asia 
north of Afghanistan, 
and they evolved 
some serious chemi-
cal weapons to defend 
themselves.”

Their sulfur-based de-
fense systems give the 
alliums their distinctive 
flavors. The plants de-
ploy them when their 
tissues are breached 
by biting, crushing or 
cutting. The chemicals 
are highly irritating, 
and discourage most 

creatures from coming back for seconds. They kill 
microbes and repel insects, and they damage the red 
blood cells of dogs and cats. Never feed a pet onions 
or garlic in any form.

Any cook knows that chopping alliums releases 
chemicals that sting. Garlic can get into the eyes and 
mouth even if a clove is just rubbed on the foot, a 
body length away. Its active ingredient passes right 
through the skin and into the blood. Prolonged con-
tact with garlic will blister and burn the skin, as some 
of the book’s less pleasant photos document.

Dr. Block explains that different alliums stockpile dif-
ferent sulfur chemicals to make their weapons, and 
this accounts for their varying flavors. The stockpiles 
themselves are inert, but when the plant’s tissues 
are damaged, enzymes in the tissues quickly con-
vert the sulfur compounds into reactive, stinging 
molecules.

Garlic cloves produce a chemical called allicin, 
which is responsible for their strong pungency 
and aroma. It’s a relatively large molecule and acts 
mainly on direct contact with the eater, the plant 
world’s version of hand-to-hand combat.

The flat-leafed allium known as Chinese or garlic 
chives produces a small amount of garlicky allicin, 

The Chemical Weapons of Onions and Garlic
by Harold McGee / June 8, 2010
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but much more of a different weapon that has a 
milder, cabbage-like aroma.

Onions, shallots, scallions and leeks share a special 
stockpiled chemical and a second defensive en-
zyme. They produce a sulfur molecule that’s small 
and light enough to launch itself from the dam-
aged tissue, fly through the air and attack our eyes 
and nasal passages. This long-distance weapon is 
called the lachrymatory factor because it makes 
people’s eyes water.

“The lachrymatory factor is extremely potent,” Dr. 
Block said. “Only tiny amounts get anywhere near 
your face when you cut onions, but it’s still enough 
to make you tear up. When I smelled the pure com-
pound it was overwhelmingly painful, like being 
punched in the eye socket.”

Other familiar alliums, like elephant 
garlic, ordinary chives, wild ramps and 
ramson, generate variable mixtures 
of the garlic, Chinese chive and onion 
weapons, and have a blend of their 
flavors.

The same reactivity that makes the 
allium sulfur compounds such potent 
weapons also makes them short-lived. 
They immediately begin to react with 
other molecules in the plant tissue and 
gradually generate a flavor that is less 
pungent but also less fresh-smelling, more harshly 
sulfurous. The heat of cooking speeds these and 
other reactions, largely eliminates the pungency, 
and allows the sweetness of the alliums to emerge 
and blend with the sulfurous aromas. Heat also 
knocks out the tissue enzymes, so they can’t pro-
duce any more pungency.

This basic chemistry leads to some general guide-
lines for cooking.

If you’re using onions or garlic or chives raw, in a 
dressing or salsa, either chop them just before serv-
ing or rinse the chopped pieces thoroughly. Water 
removes the harsh aging sulfur compounds from 
the cut surfaces, so you’ll taste only the fresh ones.

If you’re heating garlic or onions or their relatives, 
then cooking whole or coarsely chopped bulbs 

will moderate their flavor. Crushing or grating will 
intensify it.

Crushing can also diversify the flavors that alliums 
contribute to cooked dishes. They’re valuable 
ingredients in part because their sulfur chemistry 
suggests and reinforces savory meat flavors. Last 
year a German study of meat stews found that by 
far the strongest contributor to the overall “gravy” 
aroma was an unusual sulfur compound that came 
not from the meat, but from the onions and leeks. 
And that compound appears only after these veg-
etables have been cut up.

So if you’re counting on alliums to give depth to 
stews or braises or stocks, then chop them finely 
or crush or purée them. Heat will eliminate the bite 
and develop the aroma.

Dr. Block’s book may be the definitive word 
on the alliums for the moment, but as it 
and he make clear, there are new flavors to 
look forward to.

Researchers in New Zealand and Japan 
recently developed an experimental onion 
that lacks the lachrymatory-factor enzyme. 
So it’s tear-free, but unlike very mild onions 
like Vidalias, it still has its full stockpile of 
sulfur materials. It ends up boosting the 
levels of trace compounds that Dr. Block 
discovered and named zwiebelanes. He 

describes them as having “a wonderful, fresh, sweet 
onion aroma.” So this tear-free onion promises to 
be intensely oniony, but in a new way.

Dr. Block and some of his colleagues are also begin-
ning to study the several hundred allium species 
that still grow wild in Central and Southwest Asia, 
a number of which are harvested locally and eaten 
in large amounts, and have very different defensive 
chemistries. “I want to see what other surprises 
nature has in store for us,” he said.

But flavor exploration begins at home. “There’s a 
lot going on under your nose while you chop and 
cook,” he told me. “Use your nose, follow the chang-
es, and you’ll discover new and delicious things.”
_______________________________________
https://www.nytimes.com/2010/06/09/
dining/09curious.html
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Carrots with
Garlic and Basil 
• 1 pound carrots
• 2 teaspoons olive oil
• 1 to 2 cloves garlic, 

minced
• 1⁄4 cup minced fresh basil 

or 1 teaspoon dried
• 1 teaspoon lemon juice
•  Ground pepper
1. �Peel carrots and cut into 

sticks or  
diagonal slices

2. �Pour enough water into 
large heavy pot or saucepan 
to reach 1 inch up the sides

3. Cover and bring to boil over 
high heat

4. �Place carrots in large steamer basket over 
boiling water

5. Cover and steam until tender, 4 to 5 minutes
6. �Remove carrots from basket and pat dry (make 

sure that they are dry or they will  
splatter when placed in hot oil)

7. �Heat oil in large nonstick frying pan over 
medium-high heat

8. �Add carrots, garlic, basil and lemon juice
9. �Sauté until cooked through and fragrant, about 3 

minutes

10. Sprinkle with pepper
11� Serve at room tem-

perature or very slightly 
chilled

Makes 4 servings

Greek Godmother’s 
Pâté 
• 2 cups almonds
• 6 to 8 cloves garlic
• Juice from 2 lemons
• 1⁄4 cup olive oil
• 1⁄4 cup semolina or 
cream of wheat
1. Blanch almonds 

and remove skins (see Note)
2. Put in food processor and make into paste (or 

pound in a mortar and pestle)
3. Remove to bowl
4. Mince or crush garlic and add almonds
5. Add lemon juice and olive oil
6. Cook semolina with water until it thickens to me-

dium paste and cut into almond mixture
NOTE: To blanch almonds, put them in boiling 

water for about 1 minute, pour out water and 
remove skins which will slide off.

Makes 4 to 6 servings

SEE PAGE 32 FOR GREAT DEALS ON COOKBOOK

recipes from
The Garlic Farmers Cookbook

This book stinks

WHO EATS Pâté????



This past spring we 
started to update and clean up our member-
ship list, and do the same for our mailing 
list, which will soon be computerized.  This 
will mean cheaper and faster service for us 
Luddites who still use the USPS and read 
on paper.  We sent out 500+ postcards and I 
made several hundred landline phone calls, 
talking to many folks and receiving dues, 
donations, support, and sad news.

Thank you for your support and kind words.  
Thanks for sharing your frustration.  We’ve 
been frustrated for years, unsure of what to 
do.  What we heard loud and clear over and 
over:  you appreciate what we’re doing and 
here’s $30 to keep the GSF and the Garlic 
Press alive.  We thank you for that, but we 
need more than money.  Newsletters don’t 
just happen.  They need folks like you to 
contribute.

For the past 10 years, we’ve been request-
ing submissions for the Garlic Press, either 
original or stolen (with recognition of the 
source), to share ideas or problems, biog-
raphies, history or letters, information that 
taught, clarified or stimulated your juices.  
What about some techno-garlic website 
reviews from some of you chicken-fingered 
computer nerd geeks?  Garlic blog?  What 
about some humor?  Drama?  Real news.

Garlic has many stories to tell, but we are 
poor fisher people:  no one takes the bait.  
Newsletters don’t just happen.  They need 
people to create them.  The message to us is 
that you like what we’ve been doing, but...
you’re too busy, can’t type, have no ideas, 
aren’t funny, the dog ate the pencil!  We 
hear you, but we’ve been thinking of a few 
choices:  instead of calling it a “newsletter” 

(once a year), we’ll 
rename it a “yearbook” with a format more 
as a journal, a personalized journal.  We also 
have a wonderful friend across our northern 
border who publishes a wonderful news-
letter:  Paul Pospisil and his Garlic News, a 
quarterly he’s been publishing for 56 issues.  
You’ve been reading some of his work, as 
we’ve stolen stuff from each other for years.  
Maybe we could find a way around the tar-
iffs, ignore that they’re all going to become 
pot-heads, and find some type of bi-parti-
san compromise to work closer together.  

Or maybe you’ve got a better idea?  Here’s 
ours:  We’re on a quarterly schedule.  We 
could have seven regional contributors 
focusing on their specific production is-
sues with growing it; historians teaching us 
about its 5000 year legacy; cooks explain-
ing flavors, prep tricks, and delicious ways 
of eating it; university folks helping us with 
production guidelines and practices; pathol-
ogists helping us with diseases and keep-
ing it healthy; Extension folks conducting 
research on it; medical folks helping us keep 
ourselves healthy; economists educating 
us on the best way to sell it, botanists on its 
botany and chemists on its chemistry.

We could have a culture department with art, 
poems, drama, lots of cartoon and jokes, de-
bates on the important issues of mulching, 
tools, fertilization, etc., and lots of “letters to 
the editor” (to keep Bob Dunkel busy).  No 
fake-news or on-line bullshit.  While you’ve 
got your thinking cap on:  what does this 
Foundation do for you?  What would you 
like it to do? If you’d like to say something, 
we’d like to listen.
		  -- David Stern and Bob Dunkel     
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Press #55: 2018		 GSF ORDER FORM
GSF/CORNELL REPORT #387 (10 pgs.) (Comes with membership)		   	 _____x  $ 3.00 = _____
GROWING GREAT GARLIC (Engeland, 213 pgs.) Grower’s Guide for Collectors		 _____x  $16.95 = _____
MAD FOR GARLIC (Pat Reppart, 157 pgs.) Cookbook 					     _____x  $10.00 = _____
ONIONS & GARLIC FOREVER (Louis Van Deven) New Edition of Book, 114 pgs. 		  _____x  $ 8.50 = _____
GARLIC! GROW WEST OF THE CASCADES (Frank Parente, 88 pgs.) Grower INFO 	 _____x  $10.00 = _____
IT’S A LONG ROAD TO A TOMATO (Keith Stewart, 276 pgs.) Ag Memoir 		  _____x  $16.00 = _____
THE COMPLETE BOOK OF GARLIC (Ted Jordan Meredith, 332 pgs.) 		  _____x  $40.00 = _____
GARLIC AND OTHER ALLIUMS (Eric Block}						     _____x  $40.00 = _____
GARLIC: An Edible Biography (Robin Cherry}					     _____x  $17.00 = _____

GARLIC PRESS SETS		S et #1 (Issues #1—#8)					     _____x  $ 8.00 = _____
				S    et #2 (Issues #9—#14)					    _____x  $ 8.00 = _____
				S    et #3 (Issues #15—#20)				    _____x  $ 8.00 = _____
				S    et #4 (Issues #21-#26)					    _____x  $ 8.00 = _____
				S    et #5 (Issues #27-#32)					    _____x  $ 8.00 = _____
				S    et #6 (Issues #33-#36)					    _____x  $ 8.00 = _____
				S    et #7 (Issues #37-#41)					    _____x  $ 8.00 = _____
				S    et #8 (Issues #45-#47)					    _____x  $ 8.00 = _____
				S    et #9 (Issues #48-#52)					    _____x  $ 8.00 = _____
 				    Any 2 Sets or more $7.50 each				    _____x  $ 7.50 = _____
				    All 9 Sets + #42						     _____x  $73.00 = _____
				    #42 BEST OF THE PRESS (20-year Retrospective)		  _____x  $6.00 = _____
GARLIC PHOTO CARDS
	 Beautiful Color from Eastern Exposures		  4 cards			  _____x  $8.75 = _____
					      			   8 cards			  _____x  $17.00 = _____
IDEAL CAPE COD WEEDER (perfect hand tool for garlic) 				    _____x  $12.75 = _____
3000’ROLL TUBE MESH 								        _____x  $90.00 = _____
											S           UB TOTAL             _____
		  GSF Cookbook is finally in print and now available.

		  GARLIC FARMERS COOKBOOK		  _____ X $18.00 = _____
											           	     TOTAL _____

 .............................................................................................................................................................................................................................

	 NEW MEMBERSHIP (Packet + 4 Press issues) . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $15.00

	 Print  OR             Electronic E-mail address

	 RENEW MEMBERSHIP  (only) . . . . . . . . . . . . . . . . . . . . . . . . .   	 8 issues . . . . . . . . . . . . . . . . .. . . . $20.00

										          13 issues . . . . . . . . .  . . $30.00

CHANGE from Print to Electronic at e-mail __________________________________________________

NAME _________________________________________________________________________ DATE _________

ADDRESS _____________________________________________________________________________________

TELEPHONE _________________________________ EMAIL ___________________________________________

Clip, copy, complete, send to GSF

Make Checks Payable to:
Garlic Seed Foundation, Rose Valley Farm, Rose, NY 14542-0149

*Members - all prices include postage and New York State Sales Tax
*Non-members - please add 15% for shipping and handling           *PLEASE - U.S. FUNDS ONLY
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