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Ingredients

1/4 cup extra virgin olive oil
2 cloves garlic
1/4 tsp. dried oregano
1/4 tsp. dried basil
1/2 tsp. dried parsley
1/4 tsp. dried marjoram
1/4 tsp. red pepper flakes
1/4 tsp. black pepper

Directions

Puree ingredients in a blender.

Store in a small covered jar in the refrigerator up to 3 weeks.
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