FRENCH ONION GARLIC BREAD
For the butter spread:

6 
tablespoons unsalted butter, at room temperature

2 
tablespoons mayonnaise

1 
tablespoon plus 1 ½ teaspoons onion soup mix, such as Lipton’s (about ½ [1-ounce] 
packet)

2 
cloves garlic, minced

For the bread:

1 
( 8-ounce) loaf French or Italian bread

3 
ounces low-moisture mozzarella cheese, shredded (about ¾ cup)

3 
ounces Gruyère cheese, shredded (about ¾ cup)

2 
teaspoons fresh thyme leaves (from about 3 sprigs), plus more for garnish

¼ 
teaspoon freshly ground black pepper

Make butter spread:

Stir and smash 1 stick room-temperature unsalted butter, 2 tablespoons mayonnaise, 1 tablespoon plus 1 ½ teaspoons onion soup mix, and 2 minced garlic cloves together with a flexible spatula in a small bowl until combined.

Assemble the bread :

Heat the oven to 375ºF. Line a baking sheet with parchment paper or aluminum foil.

Use a serrated knife to split 1 loaf French bread in half. Place cut side up on the baking sheet. Spread the butter mixture evenly onto the bread.

Sprinkle evenly with 3 ounces shredded mozzarella cheese, 3 ounces shredded Gruyère cheese, 2 teaspoons fresh thyme leaves, and ¼ teaspoon black pepper.

Bake, rotating halfway through, until the cheese is melted and the top is browned in spots, about 15 minutes total. Let cool for at least 10 minutes. Garnish with more fresh thyme leaves if desired and cut crosswise into pieces.

Recipe Notes

Make ahead: The butter mixture can be made up to two days ahead and refrigerated in an airtight container. Let sit at room temperature until softened before using.

Storage: Leftover bread can be refrigerated in an airtight container for up to four days. Reheat in a 350ºF oven until warmed through, about 8 minutes.

SERVES: 6

