Bread Soup for Two
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This peasant recipe from the southwest of France traditionally calls for goose or duck fat, but, since I do not know where to get it, I use bacon grease and/or butter and it tastes great!

Ingredients:

2 heaping tablespoons bacon grease or butter
6 cloves garlic, minced

1 bay leaf

1 teaspoon dried thyme

3 cups chicken broth
Salt and ground, black pepper

4 slices day-old baguette or other bread, toasted

Grated Comté, Gruyère, Parmesan or any hard cheese, for serving

Chopped fresh parsley, for serving

Preparation:

Melt the fat in a small saucepan over medium heat and add the garlic, cooking for 2 minutes. Add the bay leaf and thyme, and pour in the stock. 
Cover and simmer on low heat for 30 minutes. Season with salt and pepper. Lay 2 slices of toasted bread in the bottom of each soup plate. Ladle the stock around the croutons. Sprinkle with the cheese and parsley, and serve hot.
