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Parmesan-Garlic Breadsticks

The thinnest baguette works best for this recipe. Use any combination of herbs that suits
you—I like using a rosemary/thyme combination.

You can also use any hard cheese for the topping—Pecorino-Romano and Asiago are
great substitutes. The pregrated kind gives the breadsticks a more crumbly look, whereas
hand-grated cheese looks a little fancier (tip: use a microplane!).

TIME: 20 minutes
MAKES: 8 big pieces garlic bread, or about 16 servings, but you’ll probably eat it all

1 good baguette
1/2 stick (4 tablespoons) unsalted butter, room temperature
3 tablespoons olive oil
2 - 4 cloves garlic, finely chopped (to taste)
1 tablespoon finely chopped fresh herbs (such as rosemary, thyme, sage, and/or oregano)
Salt and freshly ground pepper
1 cup grated Parmesan cheese

Preheat the oven to 400 degrees.

Using a sharp bread knife, cut the baguette in half so you have 2 shorter pieces. Then
carefully cut each half lengthwise into 4 pieces (so that each piece has part of the top as
one edge), so you have a total of 8 long slices. (If you want fancy presentation for a party,
you can cut the entire baguette into 4 really long slices, but that takes knife talent that we
aren’t all blessed with.) Place the slices on a foil-lined baking sheet.

Mix the butter, olive oil, garlic, herbs, and a little salt and pepper together in a small
bowl. Spread the mixture in a thin, even layer over the baguette slices, on both sides
(where applicable). Sprinkle the cheese evenly over both sides of the bread pieces, and
bake on the middle rack for 15 minutes, turning the breadsticks over once during baking,
or until the bread is toasted and the cheese has browned. Serve hot.

Note: You can make the whole baguette and bake half of it, and wrap the remaining
(prepared but uncooked) pieces of bread up first in foil, then in a zip-top bag, and freeze
up to 2 months. Bake from frozen for a few minutes longer.


