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Garlic Knots
Vit b 40 cioven 1-ounce roll

14 gordc cloves, minced

1 ko 2 leoipoons sol*

1% cops olive o, maled butlar* or
combinafion

8 pounds picea dough

Choppod fresh Rigtleaf pordey joptiona)

Grobed Parmesan cheese (opfional)

Marinarg souce [optional]
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**3 giicks of 12 ounces
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