cheesy garlic bread
 

Although traditionally this is made on crusty French or Italian bread, we love fresh Costco Torta Sandwich Rolls for something different – they are a flavorful, chewy, ciabatta style roll that lend themselves perfectly to Cheesy Garlic Bread!
INGREDIENTS:
1 loaf French or Italian bread or 6 Torta sandwich rolls
1/4 cup salted butter, softened

2 Tablespoon olive oil 
1-1/2 Tablespoon fresh minced garlic, or 2 teaspoons garlic powder
1-1/4 cups shredded mozzarella cheese
2 cups shredded Italian cheese (mozzarella, provolone, romano, asiago & parmesan)
Fresh parsley, finely chopped 
HOW I MAKE THIS:
1. Preheat oven to 400 degrees.  Cover baking sheet with foil.  Slice bread/rolls in half lengthwise. Place bread/rolls, cut side up, on baking sheet.

2. In a mixing bowl, gently stir together butter, olive oil, and garlic. 
3. Spoon and spread butter mixture evenly over entire top of each bread/roll piece.

4. Cover bread/rolls with another piece of foil.  Wrap foil over bread and crimp edges together and roll ends of foil up.  Bake 10 minutes.

5. Remove from oven and remove top piece of foil.  Sprinkle bread evenly with cheeses. Return to oven, bake uncovered, 5 - 6 minutes longer (broil during last 1 - 2 minutes for a crisper bread and more golden cheese if desired, no need to move rack upward). 
6. Remove from oven and sprinkle tops evenly with chopped parsley. Cut into slices or pieces and serve warm.

YIELD:   6-8 servings
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