Only four out of ten

chefs use fresh garlic.
The rest buy Chinese.

[s your garlic on a slow boat!
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Christopher
About 60% of the “fresh” peeled garlic in U.S. kitchens travels up to 12,000 miles and 60 Ranch.

days from fields in China, a country with no health codes or safety standards. All year-round,
Christopher Ranch delivers certifiably fresh, California-grown Heirloom garlic at only one-half
cent more per serving than Chinese garlic. Christopher Ranch guarantees safe, reliable, sustainably
grown peeled garlic with a superior flavor that lasts from pan to table.

Specify Christopher Ranch Heirloom Garlic. www. ChristopherRanch.com



