BLOOMIN’ PIZZA BREAD


This is a family favorite for football parties!  

Whenever it hits the table, it is DEVOURED in mere minutes – TOUCHDOWN!
INGREDIENTS:

1 unsliced loaf hearty round bread (sourdough, roasted garlic & parmesan, etc.)
8 ounces mozzarella cheese (sliced or shredded)

8 ounces provolone cheese (sliced or shredded)

1 pkg (3.5 ounces) sliced pepperoni

½ cup Parmesan cheese (grated)

3 tablespoons butter, melted

1 teaspoon garlic powder

1 teaspoon Italian seasonings

1 teaspoon parsley or chives (snipped)
Pizza sauce (for dipping)


HOW I MAKE THIS:
1. Preheat oven to 350 degrees.  Line baking pan with non-stick foil.
2. Holding the loaf together as best you can on the prepared pan, cut the bread lengthwise and crosswise to within ½ from the bottom – you don’t want to cut all the way thru the crust.

3. Stuff mozzarella and provolone cheese and pepperoni between cuts – if you are using large slices of pepperoni rather than mini-pieces, cut them in fourths before using.  

4. In a small microwave-safe bowl, melt butter.  Add garlic powder and Italian seasonings, combine well.  Drizzle or brush over bread with a pastry brush.  Sprinkle top of bread with Parmesan cheese.

5. Wrap bread completely in non-stick foil and bake for 15 minutes.  Unwrap the bread and bake 10 more minutes, or until cheese is melted and pepperoni is just starting to turn crispy.  Remove from oven and sprinkle with sniped parsley or chives.  
6. Serve with your favorite pizza sauce – I usually warm it up to serve with the Bloomin’ Pizza Bread.  

YIELD:   8 servings
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