1 can Grands Biscuits

3 T. Butter

2 tsp. Rosemary Herb Seasoning

1 Garlic clove pressed

 

Melt butter in small saute pan.  Cut biscuits into quarters.  Add Rosemary Herb Seasoning and pressed garlic clove to butter.  Add biscuits and toss to coat.  

 

Bake at 350 for 20-25 minutes or until golden brown

Garlic Parmesan Pull-Apart Bread


1/3 c butter or margarine melted
1 c Parmesan cheese grated
2 tsp Italian Seasoning
2 garlic cloves, pressed
2 packages (11.3 oz each) refrigerated biscuits


Preheat oven to 375. Lightly spray fluted pan with oil.  Combine cheese, garlic and Italian seasoning. Cut each biscuit in four pieces. Dip each piece in melted butter then roll in cheese mixture and arrange evenly in pan. Bake 27-30 minutes or until deep golden brown. Cool 5 minutes on rack then carefully invert to remove bread. Cool slightly.


16 servings

HOT BROCCOLI DIP
1 cup broccoli florets, chopped

2 Tbsp onion, chopped

2 Tbsp red pepper, chopped

1/4 cup fresh parmesan cheese, grated and divided

1 clove garlic, pressed

1 cup grated cheddar cheese

½ cup fat free sour cream

½ cup miracle whip or mayonnaise

1/8 tsp ground black pepper

baguettes, baked pita chips or crackers

Preheat oven to 375 degrees.  Chop broccoli, onion and red pepper using Food Chopper; place in Classic Batter Bowl. 

Grate parmesan cheese using Deluxe Cheese Grater fitted with fine grating drum.    Add 2 Tbsp of grated Parmesan to batter bowl and set aside the rest.  Add garlic pressed with Garlic Press.

Add grated cheese, sour cream, mayonnaise and black pepper, mix well using Small Mix ‘N Scraper.  Spoon mixture into Small Oval Baker or Mini Baker.  

Bake 20 - 25 minutes or until heated through.  Remove from oven and sprinkle remaining parmesan cheese over top. Serve with baked pita chips, crackers, or baguettes.

