Fully Loaded French Bread

[ngredients:

[ loaf of French Bread

6 oz green olives - roughly chopped

6 oz black olives - roughly chopped

2 gtalke of green onion - chopped

[ atick of butter - softened

(/2 cup mayo

3/4 |b. Monterey Jack cheege - grated

*optional: salami - chopped

*Feel free to mix it up! if you want to eubgtitute the olives or type of cheege, thig ie a great way to make
sure everyone gete a yummy glice of fully loaded cheegy bread that they can enjoy! Add or subtract
anything you like!

Directions:

Slice french bread in half lengthwise and get agide.

[n alarge mixing bowl, combine all ingrediente.

Spread mixture onto both halves evenly.

Bake at 325 F.(350 F. if you are high altitude) for 25 minuteg (for the lagt minute, switch to high broil
to get that bubbly goodnesg).

Let qit for 5 minutes covered with foil 8o the cheege can get. (If you are like me, blot the extra oil from
the cheege before cutting into gliceg).

Slice and serve!

*Thie mixture can be stored in the refrigerator for up to 2 dayg if you need to make ahead.

*You can uge thig mixture ag a chip/bread dip ag another option - you may add a tad more mayo if you
like!

*To freeze, wrap tightly in plagtic wrap and foil and when ready to use take out of freezer and unwrap.
Let defrogt completely before baking.



