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Buttered Baked Broiled Bread

1 loaf French bread
2 cubes butter or margarine

Slice French bread in half, horizontally. Spread 1 cube softened butter or
margarine on each half, making sure to butter edges. Place on cookie sheet
and bake at 350 for 10-15 minutes or until slightly golden. Remove from oven
and set oven to broil. Raise oven rack in preparation for broiling. Return bread to
oven and broil for 3-5 minutes. Keep a close watch and remove bread when
butter is sizzling and starting to brown. Remove bread and slice into 1-inch

pieces. Serve immediately.
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