BAKED PARMESAN CROUTONS

             Makes 8 cups

1 baguette, cut into 1/4-inch diagonal slices

1/4 cup extra-virgin olive oil

2 cloves garlic, crushed with 1 teaspoon salt

1/2 teaspoon freshly ground black pepper

1/4 cup grated Parmesan cheese 

1. Heat oven to 450°. Line a baking sheet with a Silpat. 

2. In a large bowl, mix together olive oil, garlic-salt paste, pepper, and Parmesan cheese. Spread the mixture onto the slices of bread, and place on the prepared baking sheet. 

3. Bake until golden brown and fragrant, 5 to 7 minutes. 

