Amazing Garlic Bread (with Roasted Garlic!)
Serves 6

Ingredients

2 heads garlic

2 TBS olive oil

2 sprigs rosemary, minced

1/3 c butter, room temperature

Pinch salt

1 baguette

Instructions
1. Cut the tops off the two heads of garlic so that the cloves are exposed. Pour a tablespoon of olive oil over each head, and press some of the minced rosemary onto to top.

2. Loosely wrap each head of garlic in tin foil, and roast 40-50 minutes in a 400 F oven, until the garlic is getting soft (not crispy!).

3. Let the garlic cool, and then squeeze the 'pulp' into a small bowl. Make sure no garlic skin sneaks in there! Mash the pulp with a fork, and add in the rest of the minced rosemary, the butter, and a pinch of salt. Continue mashing until it's all combined. If your loaf is on the large side, add more butter (up to 1/2 cup total) so that there is a generous amount of spread available to coat the entire surface of the bread.

4. Split the baguette in half lengthwise, and spread the garlic mixture onto both halves. Bake at 400 F for 15-20 minutes. I wrapped mine in aluminum foil, which keeps the bread soft.

5. Optional step: if you want the bread to get a little crispy, put it under the broiler for a couple minutes, watching carefully so it doesn’t burn.
6. Serve!
