
Muddler: A muddler will break down ingredients 
and speed the release of flavors. By crushing or bruising 
ingredients you remove the physical barriers containing 
the flavors within.

Funnel: A funnel is a crucial piece of equipment for 
transferring infusions from one container to another 
without making a complete mess. Use a high-quality 
stainless steel one that’s easy to clean and won’t carry 
over flavors from one infusion to the next.

Strainer: A mesh strainer is the first level of filtering 
for your infusions. For the second and finer level, see the 
cheesecloth below. A fine mesh strainer will remove any 
large pieces of ingredients from your infusion, increasing 
clarity and shelf life.

Peeler: Handy for removing a fine layer of zest. Don’t 
bother with anything fancy, the simpler, the better.

Cheesecloth: When you are making an infusion 
that has fine particles of ground ingredients you should 
always use cheesecloth in addition to a fine mesh 
strainer. It provides a finer layer of straining, removing grit 
and other fine particles from your final product.

Jars: Eight-ounce Mason jars are ideal for batches of 
infusions that are used in small quantities like infused oils.
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savvy
The information in this Savvy is from the book Infuse: Water, 

Spirit, Oil by Eric Prum and Josh Williams. Eric and Josh 
became friends in college and co-founded W&P Design 

in 2012.

W&P Design applies innovative design to the food and 
beverage world, with the simple mission of helping you eat 

and drink better (while having fun doing it). Among their most 
popular products is the Mason Tap, a stainless steel infuser 
top that attaches to any regular-mouth Mason jar, allowing 

you to infuse and dispense neatly.

W&P Design’s products and recipes have been featured 
in the New York Times, Food and Wine, and Bon Appétit, 

among others.

The Mason Tap — 
This simple stainless steel 
spout threads onto a mason jar 
for neat and easy dispensing 
of your infusions. 
Can be found on 
www.wandpdesign.com
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Infused oils are a great way to elevate 
casual meals by adding layers of flavor to 
everyday recipes.
Here at Frontier Co-op we’re always looking for ways to use our 

spices to help you create great tasting food. We’ve partnered with 

infusion experts Eric Prum and Josh Williams to bring you these 

tips and recipes about adding flavor with simple spice-infused oils. 

These oils are easy to make and bring out the rich, natural flavors 

of our spices.

For more recipes and cooking tips, visit
www.frontiercoop.com

Here are two infused oil recipes from the book
Infuse: Water, Spirit, Oil by Eric Prum and Josh Williams 
that bring dramatic flavor to everyday cooking.

Olio Santo:
Spicy Calabrian Chili Oil
Add drops of flavorful heat to any dish that needs a bit of kick. Great for grilled 
pizza and homemade pasta, and for elevating weeknight delivery pizza.

Ingredients:
½ oz of dried Calabrian chilies 
(If you can’t find Calabrian chilies, you can substitute your favorite type 

of spicy dried chili.) 
8 oz of extra virgin olive oil

Directions:
1. Grind the chilies in a spice grinder or food processor until coarsely 
ground (use gloves or wash your hands after handling!).
2. Combine with the olive oil in an 8 oz Mason jar. Seal and shake briefly 
until the ground chilies are evenly mixed into the oil.
3. Let sit in a cool, dark place for two weeks to allow the oil to infuse and 
the chilies to settle.
4. Use sparingly as you would use hot sauce. The infusion will keep for 
up to two months stored in a cool, dark place.

Oil Infusion Basics
As noted in Eric and Josh’s Infuse: Water, Spirit, Oil, two types of 

ingredients are used in infusions: fresh and dried. Each produces 

different flavors in the infusing process. Using fresh ingredients 

produces bright, punchy, high notes for your infusion. On the 

other hand, dried ingredients can produce richer, more subtle 

flavor profiles in the finished product and offer greater availability 

throughout the seasons.

Given the high viscosity of oil, the infusion process for oils often 

requires a bit of physical effort. You’ll need to cut, muddle, and 

shake the flavoring ingredients with the thick oil to coax out the 

flavors. A little effort goes a long way though: Oil also acts as a 

preservative. By protecting the ingredients from outside air, many 

infusions will last, sealed, for long periods of time.

We’ve included a couple of recipes to help get you started, but 

don’t be afraid to experiment infusing different combinations of 

your favorite spices and oils.

Garlic Confit Oil with 
Thyme and Black Pepper
Infused with deliciously fragrant roasted garlic, this olive oil infusion 
elevates even the simplest dish.

Ingredients:
1 head of garlic
Sea salt

Freshly ground black pepper
1 cup of extra virgin olive oil

Directions:
1. Preheat the oven to 300 degrees. Rinse the head of garlic and cut off the top, 
exposing the cloves. Season the exposed edges with salt and pepper and place 
facedown in a deep baking dish.
1. Add the olive oil, peppercorns, and fresh thyme to the baking dish, cover with 
aluminum foil, and roast for one hour. 
2. Remove from the oven and let cool for 30 minutes, covered.
3. Uncover and remove the garlic, placing on a towel to drain. Strain the oil through 
cheesecloth and into an 8 oz Mason jar, adding one fresh sprig of thyme.
4. Squeeze the cloves of garlic from the head and add them to the Mason jar. The 
infusion and roasted garlic cloves will keep in the refrigerator for up to one month.

5 whole black peppercorns
4 sprigs of fresh thyme


