CULINARY WEEK

April 8-12, 2019

All Week - Free Classes

Tuesday - Free Lunch

Friday - Commons on Fire
Culinary Competition

Ingredients
1 loaf French bread
1 white onion
Block of cheese
(Provolone for the class, Gruyere would be good too)

Instructions

Slice a loaf of French bread into thick slices but don’t cut all the way
through to the bottom, leaving the loaf intact.

Cut an onion into very thin slices. You can also use cooked or
already-caramelized onions if you prefer. Cut a block of cheese into
thin slices or use shredded cheese.

Insert a cheese slice and some onions into each cut in the loaf.
Wrap the loaf in foil and grill. Check back after 10 minutes and
continue to heat as needed.

https://earlybirdbooks.com/james-beards-stuffed-bread-grill



