Cheese, Chive and Garlic Bread

Serves: 42 large slices
Fresh from the garden: garlic, herbs.
	Equipment:
Chopping boards
Mortar and pestle
Bread knives
Scissors
Medium Mixing bowl
Large spatula
Small spatula
Measuring cups
Foil

	Ingredients:
3 loaves pane di casa bread
375g butter, softened
6 cloves fresh garlic
Freshly ground salt
½ cup finely snipped garlic chives
300g grated cheese



What to do:
1. Preheat the oven to 200°C, eco fan setting.
2. Finely snip garlic chives with scissors. Crush garlic in the mortar and pestle with a little salt.
3. Mix together the butter, grated cheese, herbs and garlic until well combined.
4. Cut the bread into slices about a thumb wide (about 14 slices per loaf). Butter each side of the bread with the garlic butter.
5. Place each loaf onto a sheet of foil and wrap securely.
6. Bake for 20 minutes, then unwrap the top portion and bake for another 5 minutes until the bread is crusty.


