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Herbed Garlic Cheese Bread
Serves 8
This is the perfect accompaniment for many grilled dishes. The bread slices are also nice as a
casual appetizer to serve your guests while they wait for dinner.
1/2 cup Parmesan Dip (see below), at room temperature
1/2 teaspoon finely chopped fresh thyme
1/4 teaspoon finely chopped fresh oregano, or a pinch of dried oregano
1 large loaf French, Italian, or sourdough bread
1/4 cup freshly grated Parmesan cheese
1. Preheat the oven to 400°F. Combine the dip, thyme, and oregano in a small bowl. Blend well.
2. Cut the bread in half lengthwise, and spoon half the mixture on each half of the bread. Spread
it out evenly with a spatula. Sprinkle the bread with the Parmesan cheese.
3. Cut the bread halves about three-quarters of the way through into 2-inch-thick slices. Make
sure that you haven’t cut all the way through, and the crust is still holding the bread together.
Wrap each half tightly in aluminum foil.
4. Place the loaves on a baking sheet and bake for 10 to 15 minutes. Remove from the oven and
remove the foil. Turn the oven to broil and put the bread under the broiler about 3 inches away
from the heat for 1 to 2 minutes, or until nicely browned. Place on a platter or in a napkin-lined
basket and serve immediately.
Party Prep . . .
This may be prepared up to 8 hours ahead through Step 3 (but do not preheat the oven) and
refrigerated. Remove from the refrigerator 30 minutes before baking.
Parmesan Dip
Makes about 1 generous cup, or dip for 8 to 12
This all-purpose spread is served with slices of crusty bread at Bottega, the popular restaurant in
California’s Napa Valley. It is a pleasing alternative to butter or olive oil as an accompaniment for
bread. And it comes together in just minutes in the food processor. Serve it in a ramekin with a
small spoon. This is the base for artichoke dip, or delicious garlic bread. So you may want to
double the recipe and freeze one batch to use later.
Continued on Page 2

Page 2, continued
2 garlic cloves
1/4 pound Parmesan cheese, broken into 1-inch chunks
1/4 pound Pecorino Romano or Pecorino Toscano cheese, broken into 1-inch chunks
1/2 teaspoon freshly ground black pepper
1 tablespoon chopped fresh basil
2 tablespoons chopped fresh chives
1/2 teaspoon red pepper flakes
3/4 cup olive oil
1. Mince the garlic in a food processor. Add the remaining ingredients and pulse for about 10
seconds to break the cheese into small granules. (Use a rubber spatula to scrape down the sides
and recombine the mixture every couple of pulses.)
2. Transfer the dip to a sealed container and refrigerate for up to 2 weeks. Bring to room
temperature before serving.
The Clever Cook Could . . .
Use just one of the cheeses to simplify.
Double the recipe for a large party.
Serve the dip on toasted slices of French baguette.

