
Garlic Bread  by  Lynn's Recipes

Click on the picture above to watch my video demonstration of this recipe.

A delicious crusty garlic bread that can be used with any Italian dish or whatever meal you
choose to use it with.  This is based on a Tyler Florence recipe that I saw on his show

Ingredients:

1 loaf Italian bread
6 Tablespoons butter at room temperature
1-2 garlic cloves, minced
2 Tablespoons fresh parsley, chopped
2 Tablespoon extra-virgin olive oil
Salt and freshly ground pepper

Melt the butter in a small saucepan over medium heat and add the garlic to cook, stirring until
the garlic softens, but doesn't burn a couple of minutes.  Let cool, slightly.  Stir the butter into
the remaining softened butter in a small bowl.  Stir in the parsley, olive oil, salt and pepper.

Slice the baguette down the middle lengthwise and spread the mixture on both sides of the
bread.  Wrap in aluminum foil and place in a preheated 400° oven for 10-12 minutes.

Unwrap, slice, and serve.

Comment or watch this Recipe on You Tube

Follow me on:

www.lynnsrecipes.com    -    Page 1 / 2

http://youtu.be/KTKvN3QERaI
http://youtu.be/KTKvN3QERaI
https://www.lynnsrecipes.com


Garlic Bread  by  Lynn's Recipes

YouTube
Twitter
Facebook
Instagram

Lynn's Recipes: March 2011
www.lynnsrecipes.com

-------
Click here for a handy Conversion Chart

Powered by TCPDF (www.tcpdf.org)

www.lynnsrecipes.com    -    Page 2 / 2

http://youtube.com/lynnsrecipes
https://x.com/LynnDMc
http://www.facebook.com/lynnsrecipes
http://web.stagram.com/n/lynndmc
ccc
http://www.tcpdf.org
https://www.lynnsrecipes.com

