ijﬁﬁﬁﬁ Kohkoz
(Garlic Bread

MARKE]
Recipe from Ingredients
Kohkoz 1 x Kohkoz Freshly Baked Pita Bread

1 x Kohkoz For the Love of Garlic

KOHKOZ

REAL LEBANESE CUISINE

TOP TIPS
e |f you don’t have a sandwich press you

can toast the bread in a pan on medium The perfect side to any dish,

heat, turning often until toasted. Garlic Bread... even Breakfast?
e Add cheese or other delicious Prep time: 5-10 min
ingredients for a next level garlic bread! Cook time: 5 Min
Serves: 1-2

e Toast it longer if you want to make
crispy chips.

Method

3. Close the pita and put it in the sandwich

1. Open up pita pocket as shown in photo. press on low for approximately 3 minutes.

4. Take out, cut into pieces and serve

with your favourite Kohkoz dip!

2. Spread the garlic dip on one side of the pita.
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https://www.kohkoz.co.nz/collections/dips-hummus-marinade
https://www.kohkoz.co.nz/collections/pita-bread
https://www.kohkoz.co.nz/collections/dips-hummus-marinade/products/for-the-love-of-garlic-toum

