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Cheesy Texas Toast

Prepare yourself for a mouthwatering twist on the beloved Texas Toast! This Easy Cheesy
Texas  Toast  offers  a  delightful  side  dish  for  any  occasion,  requiring  just  a  handful  of  basic
ingredients. Toasted to a golden perfection, the bread is adorned with melted cheese and
flavorful  seasonings,  creating  a  crispy  and  cheesy  indulgence  guaranteed  to  satisfy  every
palate  at  the  table.

Ingredients:

4 slices of Texas Toast or thick white bread
1/2 cup grated cheese (cheddar, mozzarella, or a blend)
2 tablespoons unsalted butter, melted
2 cloves garlic, minced (optional)

PREPARATION:

Preheat the oven to 400°F (205°C).
Arrange the bread slices on a baking sheet.
In a small bowl, combine the melted butter and minced garlic (if using).
Brush the mixture evenly over both sides of the bread slices.
Sprinkle grated cheese evenly on top of each slice.
Bake in the preheated oven for 10 to 12 minutes, or until the cheese is melted and the
bread is golden brown.
Serve hot.
Enjoy your delicious and easy cheesy Texas Toast!


