Cheesy Herb and Garlic Bread

Ingredients:

1/3 cup olive oil

1 garlic clove, minced

2 to 3 teaspoons dried basil leaves

½ to 1 teaspoon dried oregano leaves

1/8 teaspoon pepper

1(1-lb.) Loaf French bread, cut in half lengthwise

4 oz. (1 cup) diced sharp Cheddar or American cheese

4 oz. (1 cup) diced Provolone or Mozzarella cheese

Heat Grill.  In a medium bowl, combine oil, garlic, basil, oregano, and pepper; blend with wire whisk.  Spread cut sides of each bread half with oil mixture.  Sprinkle cheeses evenly over bottom half of loaf.  Replace top half of loaf.  Wrap securely with heavy duty foil.*

When ready to barbecue, place loaf on gas grill over medium heat or on charcoal grill 4 to 6 inches from medium coals.  Cook 10 to 15 minutes or until cheese is melted and bread is hot, turning occasionally.  Cut slices to serve.  12 servings.

OVEN DIRECTIONS:  Heat oven to 350°F.  Prepare recipe as directed.  Bake at 350°F for 10 to 15 minutes or until cheese is melted and bread is hot.

*If the loaf is too long for the grill, slice in half and wrap each half separately in foil.

