Old-School, Italian-Restaurant-Style Garlic Bread
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        Recipe makes 4 – 6 servings.
This is exactly what they used to serve back in the day at old mom-and-pop, Italian restaurants where the menus featured only staple dishes, like spaghetti & meatballs and lasagna with iceberg-lettuce salads drizzled with zesty Italian dressing!
Ingredients:
6 large cloves  garlic, chopped

¼ cup (2 oz.) Italian, flat-leaf parsley
1 teaspoon dried oregano
1 teaspoon salt 
½ teaspoon ground, black pepper

½  cup olive oil

1 foot-long loaf ciabatta bread

2 tablespoons unsalted butter (Burro di Parma!)
Directions:
Preheat oven to 350 degrees F.
Place the garlic in the bowl of a food processor and process until minced (they used a pestle and mortar back in the day!).   Add the parsley, oregano, salt and pepper and thoroughly pulverize.
Heat the olive oil in a medium-sized skillet until smoking hot, then add the garlic mixture. Immediately remove the pan from the heat.
Slice the bread in half horizontally.  Spread the butter on the upper half and spread the garlic mixture on the bottom half.  Put both halves back together and wrap the whole thing up loosely in aluminum foil.
Put the bread in the oven and bake for five minutes. Open the foil and bake another five minutes.  Mangia!

