
 
 

 
 
 

Tools & Utensils 

• Pastry brush: garlic press;  tin foil 

Ingredients 

• 1 loaf of French bread;  1 stick of  butter, melted; 2 garlic gloves, smashed and minced  

Directions 
1. Pre-heat oven to 350 degrees. 
2. Cut bread in half, horizontally. 
3. Using pastry brush, spread butter over both halves of the bread. 
4. Top buttered bread with smashed and minced garlic. 
5. Wrap the bread in tin foil and heat for 15 minutes. 
6. Serve warm and enjoy. 
 

  

 

  

recipe box 
 

               GARLIC BREAD 


