Garlic-Herb Compound Butter – recipe makes about 2 cups
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This makes really nice garlic bread – just schmeer both insides of a sliced-open French baguette thoroughly with it, put them back together, wrap it up in aluminum foil and bake in a 350° F. oven for 5 minutes. Unwrap and bake another 5 minutes.
It’s also very nice to dress steaks, fish, baked potatoes or hot pasta with this. 
Ingredients:

2 cups loosely packed, fresh flat-leaf parsley (1 large bunch from the market)
2 sticks (16 tablespoons) unsalted butter, chilled and chopped into small chunks
3 – 4 cloves fresh garlic, peeled and smashed 
2 scallions/green onions, both white and green parts cut into quarters

Zest of 2 lemons, plus the juice of 1 lemon
1 teaspoon dried oregano

¾ teaspoon dried basil – or use a few fresh basil leaves
¼ teaspoon crushed red-pepper flakes

¼ teaspoon ground, black pepper
¼ teaspoon granulated onion powder
¼ teaspoon dried time   

1 teaspoon salt 
Preparation:
In a large food processor, pulse all the ingredients until smooth. Using 2 spatulas, smooth the compound out along one edge of a sheet of wax paper in a straight, even “log” about 9” long and 2½” – 3” wide. Roll it up and twist both loose ends closed tightly. Stick it in the freezer and let it harden up.  

When you want to use some, slice rounds of the compound butter as thick as you want. Store it in the freezer – this keeps it hard and also prevents the compound from absorbing refrigerator odors. 
