PARMESAN GARLIC BREAD

CULINARY II

WHAT YOU NEED:

1 Loaf Italian or French Bread

2 TBSP Butter Soft

2 Cloves Garlic Minced

½ Cup of Part Skim Mozzarella Cheese

¼ Cup Parmesan Cheese

DIRECTIONS:

PREHEAT oven to 350 degrees F.

Cut bread in half lengthwise.

Place cut side up in shallow baking dish

MIX butter and garlic together in small bowl

SPREAD evenly on both bread halves

SPRINKLE with both cheeses evenly

OPTIONAL Sprinkle lightly with dry basil.

BAKE 15 minutes or until cheese is melted.

CUT each bread half into 6 slices

SERVE warm

