
Buffalo Garlic Bread 
Serves 4 · 10–15 minutes 

Ingredients 

• 1 baguette or Italian bread loaf 
• 4 tbsp softened butter 
• 2 garlic cloves, minced 
• 1 tsp Buffalo dry rub 
• ¼ cup shredded mozzarella or parmesan, (optional) 
• 1 tbsp chopped parsley (optional) 

Directions 

1. Mix butter, garlic and Buffalo dry rub. 
2. Spread over sliced bread and top with cheese if desired. 
3. Bake at 400°F for 8–10 minutes until toasted and bubbly. 
4. Finish with parsley. 

 


	Buffalo Garlic Bread

