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This	Little	Caesars	cheese	bread	tastes	just	like	the	iconic	one	from	the	popular	pizza	restaurant.	Its	perfectly	soft	and	chewy,	buttery,	crazy	cheesy,	and	oh	so	flavorful.	Best	of	all,	this	recipe	takes	under	30	minutes	to	make	and	yields	double	the	servings	of	the	one	from	Little	Caesars!	MY	VERSION	OF	LITTLE	CAESARS	CHEESE	BREAD	The	Little
Caesars	Italian	cheese	bread	is	one	of	the	cant-miss	options	on	their	menu	in	my	opinion.	Seriously,	those	fluffy,	garlicky,	and	ultra	cheesy	bites	of	heaven	are	always	gone	in	minutes	at	our	house.	And	because	theyre	such	a	family	favorite,	I	knew	I	had	to	try	and	recreate	the	recipe	at	home.	This	copycat	Little	Caesars	cheese	bread	is	pillowy	soft	and
chewy	with	crispy	edges,	topped	with	a	generous	amount	of	ooey	gooey	melted	cheese	and	herby	garlic	butter.	It	takes	less	than	30	minutes	to	make	from	start	to	finish	and	yields	as	many	cheesy	bread	sticks	as	two	orders	from	Little	Caesars.	By	the	way,	this	recipe	also	doubles	as	a	zesty	cheese	bread	and	pepperoni	cheese	bread	recipe	-	more	on
that	later.	Plus,	what	I	love	most	about	this	recipe	is	you	can	have	it	hot	and	fresh	straight	from	the	oven	-	or	the	air	fryer.	Not	even	the	speediest	takeout	can	beat	that!	INGREDIENTS	So,	all	you	need	to	make	the	iconic	Little	Caesars	cheese	bread	at	home	is	some	pre-made	pizza	dough	and	5	simple	ingredients.	With	that	said,	lets	take	a	look	at
everything	youll	need:	1	can	pizza	dough	1	cup	Mozzarella	cheese,	shredded	cup	Parmesan	cheese	3	tablespoons	butter	1	clove	garlic	grated	or	minced	teaspoon	Italian	seasoning	Seriously,	thats	it!	It's	as	versatile	as	this	Turkish	bread.	By	the	way,	you	can	use	almost	every	single	one	of	these	ingredients	to	make	this	Little	Caesars	crazy	bread,
another	delicious	Little	Caesars	copycat	recipe	you	can	make	at	home!	HOW	TO	MAKE	LITTLE	CAESARS	CHEESE	BREAD	Step	1:	Make	the	bread.	First	things	first	preheat	the	oven	to	425F	(220C).	Next,	unroll	the	canned	pizza	dough	onto	a	flat	surface	and	use	a	pizza	cutter	to	slice	the	dough	into	2x1	inch	sticks.	You	should	end	up	with	around	24
dough	sticks.	Step	2:	Bake	the	bread.	Take	out	a	baking	sheet	lined	with	parchment	paper	and	evenly	arrange	the	dough	sticks	on	it.	Cover	them	completely	with	the	shredded	mozzarella	and	parmesan	cheese,	then	bake	for	12	minutes	or	until	golden	brown.	Step	3:	Top	with	garlic	butter.	While	youre	waiting	for	the	cheesy	bread	to	bake,	transfer	the
butter	and	garlic	into	a	microwave-safe	bowl	and	microwave	it	in	30-second	increments	until	the	butter	has	melted.	When	the	cheesy	bread	is	ready,	take	it	out	of	the	oven	and	top	with	your	melted	garlic	butter	and	a	sprinkle	of	Italian	seasoning.	Serve	with	a	side	of	marinara	sauce	for	dipping,	and	enjoy!	Can	I	make	this	recipe	in	the	air	fryer?	Yes!
To	start,	line	the	air	fryer	basket	with	parchment	paper	or	spray	it	with	some	neutral	cooking	oil.	Then	preheat	the	air	fryer	to	400F	(200C).	Next,	prepare	the	cheesy	bread	sticks	according	to	the	instructions	above	and	arrange	them	in	an	even	layer	in	the	basket.	You	may	need	to	do	this	in	batches	if	your	air	fryer	is	on	the	smaller	side.	Now,	bake
them	for	10	minutes,	then	follow	the	rest	of	the	recipe	as	written	above.	How	I	Recommend	Storing	Leftovers	If	youre	sharing	these	with	family	and	friends,	odds	are	they	wont	be	around	for	long.	At	least	they	never	make	it	a	few	hours	in	my	house!	But	if	you	do	happen	to	have	leftovers,	you	can	keep	them	in	an	airtight	container	at	room
temperature	for	around	2	days.	Also,	make	sure	they're	completely	cooled	before	you	store	them	to	prevent	moisture	from	the	heat	from	building	up	in	the	container.	To	keep	this	cheese	bread	around	longer,	you	can	freeze	it	for	up	to	3	months.	If	you	plan	to	do	that,	cut	out	squares	of	parchment	paper	to	place	between	each	piece	before	transferring
them	to	a	freezer	bag.	This	way,	the	cheese	bread	doesnt	stick	to	each	other	in	the	freezer.	Also,	be	sure	to	squeeze	out	as	much	air	from	the	bag	as	possible	before	sealing	it.	How	I	Recommend	Reheating	Leftovers	My	favorite	way	to	reheat	is	to	wrap	the	sticks	it	in	foil	and	bake	in	an	oven	preheated	to	350F	(180C)	for	5-15	minutes	or	until	warmed
through.	Remove	the	foil	for	the	final	2-3	minutes	to	slightly	toast	the	cheese	on	top.	You	can	also	reheat	it	in	the	air	fryer,	again	at	350F	(180C)	for	about	5	minutes.	To	reheat	the	frozen	cheese	bread,	you	can	do	it	the	same	way	as	mentioned	above	but	with	an	additional	5-10	minutes	of	cooking	time.	My	Final	Thoughts	This	garlicky	cheesy	bread	has
quickly	become	a	staple	in	our	weekly	rotation.	Its	fast,	simple,	and	is	the	perfect	side	for	so	many	things	like	this	vodka	pasta	and	chicken	&	shrimp	carbonara.	And	since	you	can	easily	transform	it	into	zesty	cheese	bread	or	pepperoni	cheese	bread,	it	never	gets	boring.	With	all	that	said,	I	hope	you	love	this	recipe	as	much	as	my	family	and	I	do.	If
you	try	it,	let	me	know	what	you	think	in	the	comments	below!	1	can	pizza	dough	1	cup	Mozzarella	cheese,	shredded	cup	Parmesan	cheese,	shredded	3	tablespoons	butter	1	clove	garlic	grated	or	minced	teaspoon	Italian	seasoning	Preheat	the	oven	to	425F	(220C).Cut	the	pizza	dough	in	sticks	(2x1	inches).Line	a	baking	sheet	with	parchment	paper
and	arrange	the	sticks.	Cover	with	the	shredded	cheese.	Bake	for	12	minutes,	or	until	golden	brown.Melt	the	butter	with	the	garlic	in	the	microwave.Once	the	sticks	are	baked,	top	with	the	garlic	butter	and	Italian	seasoning.	24	1	stick	Amount	Per	Serving:	Calories:	75Total	Fat:	3.6gSaturated	Fat:	1.2gTrans	Fat:	0gUnsaturated	Fat:	0gCholesterol:
5mgSodium:	143mgCarbohydrates:	8gFiber:	1gSugar:	0gProtein:	3g	This	Little	Caesars	cheese	bread	tastes	just	like	the	iconic	one	from	the	popular	pizza	restaurant.	Its	perfectly	soft	and	chewy,	buttery,	crazy	cheesy,	and	oh	so	flavorful.	Best	of	all,	this	recipe	takes	under	30	minutes	to	make	and	yields	double	the	servings	of	the	one	from	Little
Caesars!	MY	VERSION	OF	LITTLE	CAESARS	CHEESE	BREAD	The	Little	Caesars	Italian	cheese	bread	is	one	of	the	cant-miss	options	on	their	menu	in	my	opinion.	Seriously,	those	fluffy,	garlicky,	and	ultra	cheesy	bites	of	heaven	are	always	gone	in	minutes	at	our	house.	And	because	theyre	such	a	family	favorite,	I	knew	I	had	to	try	and	recreate	the
recipe	at	home.	This	copycat	Little	Caesars	cheese	bread	is	pillowy	soft	and	chewy	with	crispy	edges,	topped	with	a	generous	amount	of	ooey	gooey	melted	cheese	and	herby	garlic	butter.	It	takes	less	than	30	minutes	to	make	from	start	to	finish	and	yields	as	many	cheesy	bread	sticks	as	two	orders	from	Little	Caesars.	By	the	way,	this	recipe	also
doubles	as	a	zesty	cheese	bread	and	pepperoni	cheese	bread	recipe	-	more	on	that	later.	Plus,	what	I	love	most	about	this	recipe	is	you	can	have	it	hot	and	fresh	straight	from	the	oven	-	or	the	air	fryer.	Not	even	the	speediest	takeout	can	beat	that!	INGREDIENTS	So,	all	you	need	to	make	the	iconic	Little	Caesars	cheese	bread	at	home	is	some	pre-
made	pizza	dough	and	5	simple	ingredients.	With	that	said,	lets	take	a	look	at	everything	youll	need:	1	can	pizza	dough	1	cup	Mozzarella	cheese,	shredded	cup	Parmesan	cheese	3	tablespoons	butter	1	clove	garlic	grated	or	minced	teaspoon	Italian	seasoning	Seriously,	thats	it!	It's	as	versatile	as	this	Turkish	bread.	By	the	way,	you	can	use	almost	every
single	one	of	these	ingredients	to	make	this	Little	Caesars	crazy	bread,	another	delicious	Little	Caesars	copycat	recipe	you	can	make	at	home!	HOW	TO	MAKE	LITTLE	CAESARS	CHEESE	BREAD	Step	1:	Make	the	bread.	First	things	first	preheat	the	oven	to	425F	(220C).	Next,	unroll	the	canned	pizza	dough	onto	a	flat	surface	and	use	a	pizza	cutter	to
slice	the	dough	into	2x1	inch	sticks.	You	should	end	up	with	around	24	dough	sticks.	Step	2:	Bake	the	bread.	Take	out	a	baking	sheet	lined	with	parchment	paper	and	evenly	arrange	the	dough	sticks	on	it.	Cover	them	completely	with	the	shredded	mozzarella	and	parmesan	cheese,	then	bake	for	12	minutes	or	until	golden	brown.	Step	3:	Top	with
garlic	butter.	While	youre	waiting	for	the	cheesy	bread	to	bake,	transfer	the	butter	and	garlic	into	a	microwave-safe	bowl	and	microwave	it	in	30-second	increments	until	the	butter	has	melted.	When	the	cheesy	bread	is	ready,	take	it	out	of	the	oven	and	top	with	your	melted	garlic	butter	and	a	sprinkle	of	Italian	seasoning.	Serve	with	a	side	of	marinara
sauce	for	dipping,	and	enjoy!	Can	I	make	this	recipe	in	the	air	fryer?	Yes!	To	start,	line	the	air	fryer	basket	with	parchment	paper	or	spray	it	with	some	neutral	cooking	oil.	Then	preheat	the	air	fryer	to	400F	(200C).	Next,	prepare	the	cheesy	bread	sticks	according	to	the	instructions	above	and	arrange	them	in	an	even	layer	in	the	basket.	You	may	need
to	do	this	in	batches	if	your	air	fryer	is	on	the	smaller	side.	Now,	bake	them	for	10	minutes,	then	follow	the	rest	of	the	recipe	as	written	above.	How	I	Recommend	Storing	Leftovers	If	youre	sharing	these	with	family	and	friends,	odds	are	they	wont	be	around	for	long.	At	least	they	never	make	it	a	few	hours	in	my	house!	But	if	you	do	happen	to	have
leftovers,	you	can	keep	them	in	an	airtight	container	at	room	temperature	for	around	2	days.	Also,	make	sure	they're	completely	cooled	before	you	store	them	to	prevent	moisture	from	the	heat	from	building	up	in	the	container.	To	keep	this	cheese	bread	around	longer,	you	can	freeze	it	for	up	to	3	months.	If	you	plan	to	do	that,	cut	out	squares	of
parchment	paper	to	place	between	each	piece	before	transferring	them	to	a	freezer	bag.	This	way,	the	cheese	bread	doesnt	stick	to	each	other	in	the	freezer.	Also,	be	sure	to	squeeze	out	as	much	air	from	the	bag	as	possible	before	sealing	it.	How	I	Recommend	Reheating	Leftovers	My	favorite	way	to	reheat	is	to	wrap	the	sticks	it	in	foil	and	bake	in	an
oven	preheated	to	350F	(180C)	for	5-15	minutes	or	until	warmed	through.	Remove	the	foil	for	the	final	2-3	minutes	to	slightly	toast	the	cheese	on	top.	You	can	also	reheat	it	in	the	air	fryer,	again	at	350F	(180C)	for	about	5	minutes.	To	reheat	the	frozen	cheese	bread,	you	can	do	it	the	same	way	as	mentioned	above	but	with	an	additional	5-10	minutes
of	cooking	time.	My	Final	Thoughts	This	garlicky	cheesy	bread	has	quickly	become	a	staple	in	our	weekly	rotation.	Its	fast,	simple,	and	is	the	perfect	side	for	so	many	things	like	this	vodka	pasta	and	chicken	&	shrimp	carbonara.	And	since	you	can	easily	transform	it	into	zesty	cheese	bread	or	pepperoni	cheese	bread,	it	never	gets	boring.	With	all	that
said,	I	hope	you	love	this	recipe	as	much	as	my	family	and	I	do.	If	you	try	it,	let	me	know	what	you	think	in	the	comments	below!	1	can	pizza	dough	1	cup	Mozzarella	cheese,	shredded	cup	Parmesan	cheese,	shredded	3	tablespoons	butter	1	clove	garlic	grated	or	minced	teaspoon	Italian	seasoning	Preheat	the	oven	to	425F	(220C).Cut	the	pizza	dough	in
sticks	(2x1	inches).Line	a	baking	sheet	with	parchment	paper	and	arrange	the	sticks.	Cover	with	the	shredded	cheese.	Bake	for	12	minutes,	or	until	golden	brown.Melt	the	butter	with	the	garlic	in	the	microwave.Once	the	sticks	are	baked,	top	with	the	garlic	butter	and	Italian	seasoning.	24	1	stick	Amount	Per	Serving:	Calories:	75Total	Fat:
3.6gSaturated	Fat:	1.2gTrans	Fat:	0gUnsaturated	Fat:	0gCholesterol:	5mgSodium:	143mgCarbohydrates:	8gFiber:	1gSugar:	0gProtein:	3g	If	youve	ever	indulged	in	Little	Caesars	Italian	Cheese	Bread,	you	know	its	more	than	just	a	side	dishits	a	cheesy,	garlicky	delight	that	elevates	any	pizza	night	into	a	feast.	Whether	youre	craving	a	snack	to	enjoy
on	movie	night	or	looking	to	impress	guests	at	your	next	gathering,	making	this	delectable	bread	at	home	can	be	both	satisfying	and	surprisingly	simple.	In	this	article,	well	dive	deep	into	the	art	of	crafting	Italian	Cheese	Bread	that	tastes	just	like	the	beloved	original,	complete	with	tips,	tricks,	and	the	full	recipe	youll	need	to	recreate	this	Little
Caesars	classic.	The	Ingredients	Youll	NeedBefore	we	dive	into	the	preparation	process,	lets	first	gather	all	the	necessary	ingredients.	When	making	Italian	Cheese	Bread,	freshness	is	key,	and	using	quality	ingredients	will	ensure	that	every	bite	is	as	delicious	as	it	should	be.Basic	IngredientsPizza	Dough:	You	can	use	store-bought	or	homemade	pizza
dough.	For	convenience	and	ease,	buying	pre-made	dough	is	a	good	option.Butter:	Unsalted	butter	will	give	your	bread	a	rich	flavor	without	added	saltiness.Garlic	Powder:	For	that	distinct	garlic	flavor	permeating	through	the	bread.Parmesan	Cheese:	Freshly	grated	is	preferred,	but	you	can	use	pre-packaged	for	convenience.Mozzarella	Cheese:
Shredded	mozzarella	will	melt	beautifully	and	provide	that	classic	cheesy	stretch.Italian	Seasoning:	A	blend	of	herbs	that	will	enhance	the	overall	flavor.Olive	Oil:	Helps	to	brown	the	crust	and	adds	richness.Optional	Add-InsWhile	the	traditional	recipe	is	delicious	on	its	own,	consider	some	optional	add-ins	to	elevate	your	dish:Parley	Flakes:	Fresh	or
dried	can	add	a	pop	of	color	and	a	hint	of	freshness.Crushed	Red	Pepper	Flakes:	For	those	who	enjoy	a	bit	of	heat	in	their	cheesy	bread.Preparation	Steps	for	Little	Caesars	Italian	Cheese	BreadNow,	lets	get	into	the	process	of	preparing	your	Italian	Cheese	Bread.	Follow	these	steps	for	a	perfect,	cheesy,	and	flavorful	bread	that	will	make	your	home
smell	spectacular.Step	1:	Preparing	the	DoughIf	you	are	using	store-bought	pizza	dough,	make	sure	to	let	it	come	to	room	temperature	before	working	with	it.	This	will	make	it	easier	to	stretch	and	shape.If	you	are	making	homemade	pizza	dough,	start	by	mixing	flour,	water,	yeast,	sugar,	and	salt.	Knead	until	smooth	and	elastic,	then	let	it	rise	for
about	an	hour	or	until	it	doubles	in	size.Step	2:	Prepping	Your	OvenPreheat	your	oven	to	450F	(232C).	This	high	temperature	is	essential	for	achieving	that	crispy,	golden	crust.Step	3:	Shaping	the	DoughOnce	your	dough	is	ready,	flour	your	working	surface	and	roll	the	dough	out	into	a	rectangle	approximately	inch	thick.	You	can	also	stretch	it	by
hand	if	preferred.Step	4:	Adding	the	Flavoring	IngredientsIn	a	small	bowl,	combine	your	softened	butter	with	garlic	powder,	Italian	seasoning,	and	a	drizzle	of	olive	oil.	Mix	until	well	combined.	Spread	this	garlic-butter	mixture	evenly	over	the	rolled-out	dough,	ensuring	every	inch	gets	coated	for	maximum	flavor.Step	5:	Cheese	Galore!Now	its	time	to
add	the	cheeses.	Sprinkle	a	generous	layer	of	shredded	mozzarella	cheese	across	the	top	of	the	butter-covered	dough,	then	finish	with	a	sprinkle	of	grated	Parmesan.	Optional:	If	you	like	a	bit	of	heat,	you	can	also	sprinkle	some	crushed	red	pepper	flakes	now.Step	6:	Folding	the	DoughFold	the	dough	in	half,	creating	a	semi-circle	or	rectangle
depending	on	your	shape.	Pinch	the	edges	tightly	to	seal	in	all	that	cheesy	goodness.Step	7:	Baking	InstructionsTransfer	your	prepared	cheese	bread	onto	a	baking	sheet	lined	with	parchment	paper.	Bake	in	the	preheated	oven	for	about	12-15	minutes	or	until	the	top	is	golden	brown	and	the	cheese	is	bubbly	and	delicious.Step	8:	Finishing
TouchesOnce	out	of	the	oven,	allow	your	Italian	Cheese	Bread	to	cool	for	a	few	minutes.	You	can	finish	it	with	a	light	brush	of	melted	butter	and	a	sprinkle	of	parsley	flakes	for	that	restaurant-style	presentation.Serving	SuggestionsNow	that	youve	baked	your	Italian	Cheese	Bread,	how	can	you	serve	it	to	maximize	the	experience?	Here	are	some
excellent	serving	suggestions:Dipping	SaucesPair	your	bread	with	some	delicious	dipping	sauces.	Here	are	a	couple	of	recommendations:Marinara	Sauce:	A	classic	choice	that	complements	the	cheesy	bread	perfectly.Ranch	Dressing:	For	those	who	love	that	creamy	texture	and	tangy	flavor.Main	Dish	PairingLittle	Caesars	Italian	Cheese	Bread	makes
for	an	excellent	side	dish.	Consider	serving	it	alongside:Pizza:	Obviously,	pizza	is	a	no-brainer!Salad:	A	fresh	salad	will	balance	the	richness	of	the	bread.Tips	for	Perfecting	Your	Italian	Cheese	BreadTo	achieve	the	best	results,	here	are	some	invaluable	tips:Choosing	the	Right	DoughWhile	store-bought	dough	is	convenient,	experimenting	with	your
own	recipe	can	yield	fantastic	results.	Consider	using	a	recipe	that	includes	olive	oil	for	added	flavor	and	moisture.Experiment	with	CheeseDont	hesitate	to	mix	up	your	cheese	choices.	A	combination	of	provolone,	cheddar,	or	even	pepper	jack	can	add	varying	flavors	and	textures	to	the	dish.Make	it	Ahead	of	TimeYou	can	prepare	your	cheese	bread
several	hours	or	even	a	day	ahead.	Simply	shape	and	season	the	dough,	then	wrap	it	and	refrigerate	until	youre	ready	to	bake.Use	a	Pizza	StoneIf	you	have	a	pizza	stone,	consider	using	it	for	a	crispier	crust.	Preheat	the	stone	in	the	oven	before	placing	the	bread	on	it	for	baking.Storing	LeftoversIf	youre	fortunate	enough	to	have	leftovers,	you	can
easily	store	them	to	enjoy	later.RefrigerationWrap	your	leftover	Italian	Cheese	Bread	in	plastic	wrap	or	aluminum	foil	and	store	it	in	the	refrigerator.	It	should	stay	fresh	for	about	34	days.Reheating	InstructionsTo	reheat	your	cheese	bread,	pop	it	in	a	350F	(175C)	oven	for	about	10	minutes,	or	until	warmed	throughout.	This	will	help	to	retain	the
breads	texture,	keeping	it	crispy	on	the	outside	and	soft	on	the	inside.ConclusionMaking	Little	Caesars	Italian	Cheese	Bread	at	home	is	not	just	an	enjoyable	cooking	challenge;	it	allows	you	to	savor	a	beloved	favorite	anytime	you	wish.	By	following	this	comprehensive	guide	and	utilizing	some	creative	twists,	your	cheese	bread	is	sure	to	impress
family	and	friends	alike.So,	gather	your	ingredients,	turn	up	the	oven,	and	enjoy	a	cheesy	experience	that	might	just	inspire	you	to	make	this	dish	part	of	your	regular	recipe	rotation.	Happy	baking!What	ingredients	do	I	need	to	make	Little	Caesars	Italian	Cheese	Bread?To	replicate	Little	Caesars	Italian	Cheese	Bread	at	home,	youll	need	simple
ingredients	that	are	easy	to	find.	Primarily,	youll	require	pizza	dough	or	a	ready-made	bread	dough.	Additionally,	gather	mozzarella	cheese,	Parmesan	cheese,	and	garlic	powder	for	that	delicious	cheesy	flavor.	Other	toppings,	like	Italian	seasoning	or	olive	oil,	can	also	enhance	the	taste.Make	sure	to	have	some	flour	on	hand	for	dusting	your	surface
when	rolling	out	the	dough.	If	you	prefer	a	more	personal	touch,	consider	adding	herbs	such	as	basil	or	oregano,	which	can	elevate	the	overall	flavor	profile.	These	ingredients	will	create	that	signature	cheesy	goodness	and	delicious	aroma	that	Little	Caesars	is	known	for.How	do	I	prepare	the	dough	for	the	cheese	bread?To	prepare	your	dough,	start
by	rolling	out	your	pizza	or	bread	dough	on	a	lightly	floured	surface.	Aim	for	a	rectangular	shape	thats	about	half	an	inch	thick.	If	youre	using	pre-made	dough,	follow	the	package	instructions	for	thawing	and	handling	it,	ensuring	its	easy	to	work	with.Next,	once	your	dough	is	rolled	out,	place	it	on	a	baking	sheet	lined	with	parchment	paper.	Brush
the	surface	with	olive	oil	and	sprinkle	some	garlic	powder	before	adding	the	cheese.	This	step	gives	your	cheese	bread	that	delightful	golden	crust	and	flavor.	Feel	free	to	utilize	a	rolling	pin	or	your	hands,	depending	on	the	texture	you	prefer.Can	I	use	different	types	of	cheese	for	the	Italian	Cheese	Bread?Absolutely!	While	the	classic	Little	Caesars
recipe	features	mozzarella	and	Parmesan	cheeses,	you	can	tailor	the	cheese	variety	to	your	preference.	Cheeses	such	as	provolone,	cheddar,	or	even	a	blend	of	Italian	cheeses	can	work	wonderfully.	Incorporating	ricotta	or	goat	cheese	can	also	add	unique	textures	and	flavors.Using	a	combination	of	cheeses	can	provide	a	richer	and	more	complex
taste.	Just	make	sure	that	any	cheese	you	choose	melts	well.	The	traditional	mozzarella	will	give	you	the	perfect	stretchiness,	but	experimenting	with	flavors	can	enhance	your	homemade	version	significantly.How	long	should	I	bake	the	cheese	bread	for	optimal	results?For	optimal	results,	preheat	your	oven	to	425F	(220C).	Bake	the	cheese	bread	for
about	10	to	15	minutes,	or	until	the	edges	are	golden	brown	and	the	cheese	is	bubbly	and	slightly	browned.	Keep	an	eye	on	it	towards	the	end	to	avoid	over-baking,	as	oven	temperatures	can	vary.After	baking,	let	the	cheese	bread	sit	for	a	few	minutes	before	cutting	it.	This	resting	time	helps	set	the	cheese	and	makes	it	easier	to	slice	without	spilling
out	the	toppings.	Finally,	enjoy	it	fresh	out	of	the	oven	with	your	favorite	dipping	sauce!Can	I	freeze	leftover	cheese	bread?Yes,	you	can	freeze	leftover	Italian	Cheese	Bread	for	later	enjoyment!	After	baking	and	letting	it	cool	completely,	wrap	the	bread	tightly	in	plastic	wrap	or	aluminum	foil.	Then,	place	it	in	an	airtight	container	or	freezer	bag	to
prevent	freezer	burn.	Properly	stored,	it	can	last	for	up	to	three	months	in	the	freezer.When	youre	ready	to	enjoy	the	cheese	bread	again,	simply	thaw	it	in	the	refrigerator	overnight.	Reheat	it	in	the	oven	at	350F	(175C)	for	about	10-15	minutes	until	warmed	through.	This	way,	youll	have	freshly	baked	cheese	bread	without	the	extra	effort!What	are
some	ideal	dipping	sauces	for	Italian	Cheese	Bread?Italian	Cheese	Bread	pairs	beautifully	with	a	variety	of	dipping	sauces.	Traditional	marinara	or	pizza	sauce	is	a	popular	choice,	providing	a	classic	Italian	flavor	that	complements	the	cheesy	bread	perfectly.	You	can	also	opt	for	a	creamy	garlic	dip	or	even	ranch	dressing	for	a	delightful	twist.For	a
more	gourmet	experience,	consider	making	a	homemade	basil	pesto	or	a	balsamic	glaze.	These	sauces	add	a	fresh,	zesty	flavor	that	contrasts	nicely	with	the	richness	of	the	cheese.	No	matter	your	choice,	these	dipping	sauces	can	greatly	enhance	the	enjoyment	of	your	homemade	cheese	bread.	Copycat	Recipe	for	Delicious	and	Garlicky	Homemade
Little	Caesars	Italian	Cheese	Bread	This	copycat	recipe	for	Little	Caesars	Italian	Cheese	Bread	combines	the	warmth	of	freshly	baked	bread	with	a	generous	amount	of	melted	cheese	that	oozes	with	every	bite.	Jump	to:	Whether	you're	enjoying	a	cozy	night	in,	hosting	a	gathering,	or	simply	looking	for	a	quick	and	delicious	snack,	Little	Caesars	Italian
Cheese	Bread	fits	the	bill.	This	foolproof	recipe	requires	minimal	everyday	ingredients,	only	takes	10	minutes	of	hands-on	preparation,	and	serves	as	a	delicious	side	dish	or	appetizer.	First,	this	Italian	cheese	bread	pairs	deliciously	with	a	generous	amount	of	cheese.	The	high-quality	ingredients	ensure	consistently	delicious	bites	that	are	loved	by
everyone.	It's	a	versatile	treat	that	works	well	as	a	perfect	side	dish	or	appetizer.	Plus,	it's	affordable,	so	you	can	enjoy	this	cheesy	goodness	without	breaking	the	bank.	Please	scroll	down	to	the	recipe	card	below	for	thefull	ingredients	list	withmeasurements,	complete	recipe	method,	recipe	notes,	and	nutritional	information.	Plain	flour	-	It	is	also
known	as	all-purpose	flour	and	is	perfect	for	making	cakes,	cookies,	pastries,	and	thickening	sauces.	Yeast	-	I	use	fast-action	dry	yeast	for	this	recipe.	The	recipe	also	works	with	standard	active/dry	yeast	or	fresh	yeast.	Although	you	don't	normally	need	to	dissolve	the	fast-action	yeast	in	warm	water	and	then	leave	it	to	become	foamy,	the	texture	of
the	bread	becomes	fluffier	if	dissolved	in	warm	water	first.Cheese	-	I	used	a	mix	of	mozzarella	cheese	and	parmesan	cheese.Other	options	are	provolone	cheese,	asiago	cheese,	fontina	cheese,	and	Romano	cheese.You	can	adjust	the	amount	to	your	preferences.Sugar	-	Caster	sugar	or	granulated	sugar	feeds	the	yeast	and	helps	the	dough	rise.Salt	-	It
increases	the	strength	of	the	dough	as	well	as	the	flavor.Olive	oil	-	It	adds	richness	and	flavor	to	the	bread.	You	can	also	use	canola	oil,	sunflower	oil,	or	vegetable	oil.Flavorings	-	My	favorite	flavorings	are	dried	oregano,	garlic	powder,	and	finely	chopped	fresh	rosemary.	Although	this	is	a	very	simple	cheesy	garlic	bread	recipe,	you	need	to	follow	a
few	simple	steps	to	achieve	the	best	results:	In	a	small	bowl,	combine	the	water,	dry	yeast,	and	caster	sugar.	Let	it	sit	for	about	5	minutes	until	the	mixture	becomes	frothy.	Add	the	flour,	olive	oil,	and	salt,	and	mix	everything	together	until	a	dough	forms.	Knead	the	dough	on	a	lightly	floured	surface	for	about	5-7	minutes	until	it	becomes	smooth	and
elastic.	Place	the	dough	in	a	greased	bowl,	cover	it	with	a	clean	kitchen	towel,	and	let	it	rise	in	a	warm	place	for	about	1	hour	or	until	it	doubles	in	size.	Preheat	your	oven	to	200C	(400F),	grease	a	baking	dish	size	of	13"x9"	(33cmx23cm)	with	olive	oil,	and	line	it	with	parchment	paper.	Once	the	dough	has	risen,	transfer	it	to	the	prepared	baking	dish.
Using	your	hands,	gently	press	the	dough	into	the	dish,	spreading	it	evenly	to	cover	the	bottom.	Allow	it	to	rest	again	and	rise,	for	about	15-20	minutes.	Sprinkle	the	dough	evenly	with	garlic	powder	and	dried	rosemary	+	oregano.	Finally,	sprinkle	the	grated	cheese	mixture	on	top	of	the	dough,	ensuring	even	coverage.	Bake	the	bread	in	the	preheated
oven	for	approximately	20-22	minutes	or	until	it	turns	golden	brown	with	crispy	edges.	Remove	the	bread	from	the	oven	and	brush	the	top	of	the	dough	with	melted	butter.	Let	it	cool	slightly	before	slicing	it	with	a	pizza	cutter	and	serving.	Dissolve	the	yeast	in	lukewarm	water	and	a	little	sugar.	Let	it	sit	for	a	few	minutes	until	it	becomes	frothy	or
forms	bubbles.	This	indicates	that	the	yeast	is	active	and	will	help	the	bread	rise.Give	the	dough	enough	time	to	rise.	Follow	the	recipe's	instructions	for	the	recommended	rising	times	to	ensure	a	light	and	fluffy	texture.Feel	free	to	experiment	with	different	types	of	cheese	to	add	variety	to	your	bread.For	a	beautiful	golden	crust	and	extra	flavor,
brush	the	bread	with	melted	butter	before	or	after	baking.	It	adds	a	rich	and	savory	touch	to	your	Italian	Cheese	Bread.Thiseasy	Italian	cheese	bread	recipe	is	best	enjoyed	warm	when	the	cheese	is	gooey	and	irresistible.	Serve	it	fresh	from	the	oven	or	reheat	slices	in	a	preheated	oven	for	a	few	minutes	before	serving.	Pair	the	Italian	garlic	cheese
bread	with	a	bowl	of	Red	Pepper	and	Tomato	Soup,	Mediterranean	Lentil	Soup,	Turkish	Tarhana	Soup	-	Tarhana	Corbasi,	or	Turkish	Lentil	Soup	(Mercimek	Corbasi)	for	a	comforting	meal.	It	also	goes	well	with	a	bowl	of	Persian	Shirazi	Salad,	Rocket	and	Parmesan	Salad,	or	Greek	Cucumber	Salad	for	a	lighter	option.	Serve	the	bread	as	a	side	to	your
favorite	pasta	or	risotto	dishes,	such	as	Chicken	and	Chorizo	Pasta,	Creamy	Roasted	Cauliflower	Risotto,	Spicy	and	Creamy	Swedish	Meatball	Pasta,	or	Lasagna	Recipe	Without	Ricotta	Cheese.	Little	Caesars	Italian	Cheese	Bread	can	be	a	perfect	companion	to	pizza.	Enjoy	it	alongside	your	favorite	pizza	flavors	for	a	complete	cheesy	feast.	Create	a
spread	of	Italian	antipasto	items	like	cured	meats,	olives,	roasted	vegetables,	and	cheeses.	The	Italian	Cheese	Bread	will	fit	right	in	as	a	flavorful	addition	to	the	platter.	By	storing	the	Italian	Cheese	Bread	properly	and	reheating	it	with	care,	you	can	continue	to	enjoy	its	cheesy	goodness	long	after	the	first	serving.	Allow	the	bread	to	cool	completely
to	room	temperature	before	storing	it.	Wrap	the	bread	tightly	in	plastic	wrap	or	place	it	in	an	airtight	container	to	prevent	moisture	loss	and	keep	it	from	drying	out.	Store	the	bread	at	room	temperature	for	up	to	2	days	or	in	the	freezer	for	up	to	3	months.	It	is	best	enjoyed	fresh,	so	try	to	consume	it	within	this	timeframe.	Preheat	your	oven	to	165C
(325F).	Remove	the	plastic	wrap	or	open	the	airtight	container	to	unwrap	the	bread.	Place	the	bread	on	a	baking	sheet	and	warm	it	in	the	preheated	oven	for	about	10	minutes	or	until	it	is	heated	through.	Heating	times	may	vary,	so	keep	an	eye	on	the	bread	to	prevent	over-browning.	Once	warmed,	remove	the	bread	from	the	oven	and	let	it	cool
slightly	before	serving.	Alternatively,	if	you	prefer	a	quicker	reheating	method,	you	can	use	a	toaster	oven	or	microwave.	However,	be	aware	that	these	methods	may	affect	the	texture	of	the	bread	slightly.	Is	Little	Caesars	Italian	Cheese	Bread	vegetarian-friendly?	Yes,	Little	Caesars	Italian	Cheese	Bread	is	vegetarian-friendly	as	it	does	not	contain
any	meat	ingredients.	Can	I	use	whole	wheat	flour	instead	of	plain	white	flour?	Yes,	you	can	use	whole	wheat	flour	as	a	substitute	for	plain	white	flour.	Keep	in	mind	that	the	texture	and	flavor	of	the	cheesy	bread	may	vary	slightly	with	the	use	of	whole	wheat	flour.	Can	I	add	other	toppings	to	the	Italian	Cheese	Bread?	Absolutely!	The	recipe	is	quite
versatile,	and	you	can	customize	the	toppings	to	your	liking.	Consider	adding	ingredients	like	sliced	olives,	diced	tomatoes,	or	even	cooked	bacon	for	added	flavor.	For	some	delicious	recipes	to	pair	with	Little	Caesars	Italian	Cheese	Bread,	why	not	try:	Did	you	make	this	recipe?Please	let	me	know	how	it	turned	out!	Leave	a	comment	below	and
tag@cookingorgeouson	Instagramand	hashtag	it#cookingorgeous.	I	hope	you	enjoy	the	process	of	making	this	Delicious	and	Garlicky	Homemade	Little	Caesar's	Italian	Cheese	Bread	as	much	as	you	enjoy	eating	it!	Bon	apptit!	/	Afiyet	olsun!	Want	to	Save	This	Recipe?	Enter	your	email	&	I'll	send	it	to	your	inbox.Plus,	get	great	new	recipes	from	me
every	week!	By	submitting	this	form,	you	consent	to	receive	emails	from	Cooking	Gorgeous	Ayla	Clulee	This	copycat	recipe	for	Little	Caesars	Italian	Cheese	Bread	combines	the	warmth	of	freshly	baked	bread	with	a	generous	amount	of	melted	cheese	that	oozes	with	every	bite.	In	a	small	bowl,	combine	the	water,	dry	yeast,	and	caster	sugar.	Let	it	sit
for	about	5	minutes	until	the	mixture	becomes	frothy.Add	the	flour,	olive	oil,	and	salt,	and	mix	everything	together	until	a	dough	forms.Knead	the	dough	on	a	lightly	floured	surface	for	about	5-7	minutes	until	it	becomes	smooth	and	elastic.Place	the	dough	in	a	greased	bowl,	cover	it	with	a	clean	kitchen	towel,	and	let	it	rise	in	a	warm	place	for	about	1
hour	or	until	it	doubles	in	size.Preheat	your	oven	to	200C	(400F),	grease	a	baking	dish	with	olive	oil,	and	line	it	with	parchment	paper.Once	the	dough	has	risen,	transfer	it	to	the	prepared	baking	dish.	Using	your	hands,	gently	press	the	dough	into	the	dish,	spreading	it	evenly	to	cover	the	bottom.Let	the	dough	rest	in	the	baking	dish	for	another	15-20
minutes.Sprinkle	it	evenly	with	garlic	powder	and	dried	rosemary	+	oregano.Finally,	sprinkle	the	grated	cheese	mixture	on	top	of	the	dough,	ensuring	even	coverage.Bake	the	bread	in	the	preheated	oven	for	approximately	20-22	minutes	or	until	it	turns	golden	brown.Remove	the	bread	from	the	oven	and	brush	the	top	of	the	dough	with	melted	butter.
Let	it	cool	slightly	before	slicing	and	serving.	Dissolve	the	yeast	in	lukewarm	water	and	a	little	sugar.	Let	it	sit	for	a	few	minutes	until	it	becomes	frothy	or	forms	bubbles.	This	indicates	that	the	yeast	is	active	and	will	help	the	bread	rise.Give	the	dough	enough	time	to	rise.	Follow	the	recipe's	instructions	for	the	recommended	rising	times	to	ensure	a
light	and	fluffy	texture.Feel	free	to	experiment	with	different	types	of	cheese	to	add	variety	to	your	bread.For	a	beautiful	golden	crust	and	extra	flavor,	brush	the	bread	with	melted	butter	before	or	after	baking.	It	adds	a	rich	and	savory	touch	to	your	Italian	Cheese	Bread.Italian	Cheese	Bread	is	best	enjoyed	warm	when	the	cheese	is	gooey	and
irresistible.	Serve	it	fresh	from	the	oven	or	reheat	slices	in	a	preheated	oven	for	a	few	minutes	before	serving.Calories:	229kcalCarbohydrates:	24gProtein:	9gFat:	11gSaturated	Fat:	5gPolyunsaturated	Fat:	1gMonounsaturated	Fat:	4gTrans	Fat:	0.1gCholesterol:	23mgSodium:	460mgPotassium:	68mgFiber:	1gSugar:	1gVitamin	A:	231IUVitamin	C:
0.2mgCalcium:	154mgIron:	0.5mg	Mention	@cookingorgeous	or	tag	#cookingorgeous!	This	post	uses	affiliate	links.	This	means	that	if	you	click	on	them	and	then	buy	something,	we	get	a	small	amount	of	commission	to	keep	the	site	running,	but	it	doesnt	cost	you	anything	more.	This	Little	Caesars	cheese	bread	tastes	just	like	the	iconic	one	from	the
popular	pizza	restaurant.	Its	perfectly	soft	and	chewy,	buttery,	crazy	cheesy,	and	oh	so	flavorful.	Best	of	all,	this	recipe	takes	under	30	minutes	to	make	and	yields	double	the	servings	of	the	one	from	Little	Caesars!	MY	VERSION	OF	LITTLE	CAESARS	CHEESE	BREAD	The	Little	Caesars	Italian	cheese	bread	is	one	of	the	cant-miss	options	on	their
menu	in	my	opinion.	Seriously,	those	fluffy,	garlicky,	and	ultra	cheesy	bites	of	heaven	are	always	gone	in	minutes	at	our	house.	And	because	theyre	such	a	family	favorite,	I	knew	I	had	to	try	and	recreate	the	recipe	at	home.	This	copycat	Little	Caesars	cheese	bread	is	pillowy	soft	and	chewy	with	crispy	edges,	topped	with	a	generous	amount	of	ooey
gooey	melted	cheese	and	herby	garlic	butter.	It	takes	less	than	30	minutes	to	make	from	start	to	finish	and	yields	as	many	cheesy	bread	sticks	as	two	orders	from	Little	Caesars.	By	the	way,	this	recipe	also	doubles	as	a	zesty	cheese	bread	and	pepperoni	cheese	bread	recipe	-	more	on	that	later.	Plus,	what	I	love	most	about	this	recipe	is	you	can	have	it
hot	and	fresh	straight	from	the	oven	-	or	the	air	fryer.	Not	even	the	speediest	takeout	can	beat	that!	INGREDIENTS	So,	all	you	need	to	make	the	iconic	Little	Caesars	cheese	bread	at	home	is	some	pre-made	pizza	dough	and	5	simple	ingredients.	With	that	said,	lets	take	a	look	at	everything	youll	need:	1	can	pizza	dough	1	cup	Mozzarella	cheese,
shredded	cup	Parmesan	cheese	3	tablespoons	butter	1	clove	garlic	grated	or	minced	teaspoon	Italian	seasoning	Seriously,	thats	it!	It's	as	versatile	as	this	Turkish	bread.	By	the	way,	you	can	use	almost	every	single	one	of	these	ingredients	to	make	this	Little	Caesars	crazy	bread,	another	delicious	Little	Caesars	copycat	recipe	you	can	make	at	home!
HOW	TO	MAKE	LITTLE	CAESARS	CHEESE	BREAD	Step	1:	Make	the	bread.	First	things	first	preheat	the	oven	to	425F	(220C).	Next,	unroll	the	canned	pizza	dough	onto	a	flat	surface	and	use	a	pizza	cutter	to	slice	the	dough	into	2x1	inch	sticks.	You	should	end	up	with	around	24	dough	sticks.	Step	2:	Bake	the	bread.	Take	out	a	baking	sheet	lined	with
parchment	paper	and	evenly	arrange	the	dough	sticks	on	it.	Cover	them	completely	with	the	shredded	mozzarella	and	parmesan	cheese,	then	bake	for	12	minutes	or	until	golden	brown.	Step	3:	Top	with	garlic	butter.	While	youre	waiting	for	the	cheesy	bread	to	bake,	transfer	the	butter	and	garlic	into	a	microwave-safe	bowl	and	microwave	it	in	30-
second	increments	until	the	butter	has	melted.	When	the	cheesy	bread	is	ready,	take	it	out	of	the	oven	and	top	with	your	melted	garlic	butter	and	a	sprinkle	of	Italian	seasoning.	Serve	with	a	side	of	marinara	sauce	for	dipping,	and	enjoy!	Can	I	make	this	recipe	in	the	air	fryer?	Yes!	To	start,	line	the	air	fryer	basket	with	parchment	paper	or	spray	it
with	some	neutral	cooking	oil.	Then	preheat	the	air	fryer	to	400F	(200C).	Next,	prepare	the	cheesy	bread	sticks	according	to	the	instructions	above	and	arrange	them	in	an	even	layer	in	the	basket.	You	may	need	to	do	this	in	batches	if	your	air	fryer	is	on	the	smaller	side.	Now,	bake	them	for	10	minutes,	then	follow	the	rest	of	the	recipe	as	written
above.	How	I	Recommend	Storing	Leftovers	If	youre	sharing	these	with	family	and	friends,	odds	are	they	wont	be	around	for	long.	At	least	they	never	make	it	a	few	hours	in	my	house!	But	if	you	do	happen	to	have	leftovers,	you	can	keep	them	in	an	airtight	container	at	room	temperature	for	around	2	days.	Also,	make	sure	they're	completely	cooled
before	you	store	them	to	prevent	moisture	from	the	heat	from	building	up	in	the	container.	To	keep	this	cheese	bread	around	longer,	you	can	freeze	it	for	up	to	3	months.	If	you	plan	to	do	that,	cut	out	squares	of	parchment	paper	to	place	between	each	piece	before	transferring	them	to	a	freezer	bag.	This	way,	the	cheese	bread	doesnt	stick	to	each
other	in	the	freezer.	Also,	be	sure	to	squeeze	out	as	much	air	from	the	bag	as	possible	before	sealing	it.	How	I	Recommend	Reheating	Leftovers	My	favorite	way	to	reheat	is	to	wrap	the	sticks	it	in	foil	and	bake	in	an	oven	preheated	to	350F	(180C)	for	5-15	minutes	or	until	warmed	through.	Remove	the	foil	for	the	final	2-3	minutes	to	slightly	toast	the
cheese	on	top.	You	can	also	reheat	it	in	the	air	fryer,	again	at	350F	(180C)	for	about	5	minutes.	To	reheat	the	frozen	cheese	bread,	you	can	do	it	the	same	way	as	mentioned	above	but	with	an	additional	5-10	minutes	of	cooking	time.	My	Final	Thoughts	This	garlicky	cheesy	bread	has	quickly	become	a	staple	in	our	weekly	rotation.	Its	fast,	simple,	and
is	the	perfect	side	for	so	many	things	like	this	vodka	pasta	and	chicken	&	shrimp	carbonara.	And	since	you	can	easily	transform	it	into	zesty	cheese	bread	or	pepperoni	cheese	bread,	it	never	gets	boring.	With	all	that	said,	I	hope	you	love	this	recipe	as	much	as	my	family	and	I	do.	If	you	try	it,	let	me	know	what	you	think	in	the	comments	below!	1	can
pizza	dough	1	cup	Mozzarella	cheese,	shredded	cup	Parmesan	cheese,	shredded	3	tablespoons	butter	1	clove	garlic	grated	or	minced	teaspoon	Italian	seasoning	Preheat	the	oven	to	425F	(220C).Cut	the	pizza	dough	in	sticks	(2x1	inches).Line	a	baking	sheet	with	parchment	paper	and	arrange	the	sticks.	Cover	with	the	shredded	cheese.	Bake	for	12
minutes,	or	until	golden	brown.Melt	the	butter	with	the	garlic	in	the	microwave.Once	the	sticks	are	baked,	top	with	the	garlic	butter	and	Italian	seasoning.	24	1	stick	Amount	Per	Serving:	Calories:	75Total	Fat:	3.6gSaturated	Fat:	1.2gTrans	Fat:	0gUnsaturated	Fat:	0gCholesterol:	5mgSodium:	143mgCarbohydrates:	8gFiber:	1gSugar:	0gProtein:	3g
Italian	Cheese	Blend:	A	mix	of	Mozzarella,	Provolone,	and	Parmesan	melts	beautifully	and	provides	classic	Italian	flavor.	Active	Dry	Yeast:	It	helps	the	dough	rise,	creating	a	light	and	airy	texture.	It	must	be	activated	in	warm	water	before	use.	Sugar:	It	feeds	the	yeast,	helping	it	activate	and	produce	carbon	dioxide	for	a	better	rise.	Warm	Water:	It
hydrates	and	activates	the	yeast.	Aim	for	a	temperature	between	100-110F	to	properly	activate	the	yeast	without	killing	it.	Olive	Oil:	It	adds	rich	flavor	and	helps	create	a	tender,	moist	bread.	Salt:	It.	enhances	the	flavor	of	the	bread	and	helps	control	yeast	activity	for	an	even	rise.	All-Purpose	Flour:	It	forms	the	structure	of	the	bread.	Unsalted	Butter:
Brush	it	on	after	baking	to	add	rich,	buttery	flavor	and	a	glistening	sheen.	Using	unsalted	allows	control	over	the	salt	content.	Garlic	Powder:	It	gives	the	bread	a	pop	of	savory	garlic	flavor	that	complements	the	cheese.	Italian	Seasoning	Blend:	A	mix	of	basil,	oregano,	and	parsley	adds	aromatic	Italian	flavor.	1.	Prep.	Preheat	oven	to	preheat	the	oven
to	425F.	Line	a	913-inch	baking	pan	with	parchment	paper	and	grease	lightly.2.	Activate	the	yeast.	In	a	large	mixing	bowl,	combine	the	warm	water,	sugar,	and	yeast.	Let	stand	for	5	minutes	until	foamy.3.	Mix	the	dough.	Add	the	olive	oil,	salt,	and	2	cups	of	flour	to	the	yeast	mixture.	Mix	until	a	soft,	sticky	dough	forms.	Add	the	remaining	flour	as
needed.	Knead	the	dough	on	a	floured	surface	for	5-7	minutes	until	smooth	and	elastic.4.	Rise.	Place	the	dough	in	a	greased	bowl,	cover,	and	let	rise	in	a	warm	place	for	30	minutes	or	until	doubled	in	size.5.	Prepare	the	dough	in	the	pan.	Punch	down	the	dough	and	press	it	evenly	into	the	prepared	pan.	Let	rest	for	10	minutes.	Sprinkle	the	Italian
cheese	blend	evenly	over	the	dough,	spreading	it	to	the	edges.6.	Bake.	Bake	for	15-18	minutes,	until	the	cheese	is	melted	and	golden	brown.	While	the	bread	is	baking,	mix	melted	butter	with	garlic	powder.7.	Brush	with	butter.	Remove	the	bread	from	the	oven	and	immediately	brush	with	the	garlic	butter	mixture.	Sprinkle	Italian	seasoning	over	the
top.8.	Slice	and	serve.	Let	cool	for	5	minutes,	then	remove	from	the	pan	and	cut	into	12	pieces	using	a	pizza	cutter.	Serve	warm	and	enjoy	your	homemade	Little	Caesars-style	Italian	cheese	bread!	Follow	these	simple	tips	for	the	very	best	cheese	bread.	Fresh	is	best.	Always	use	fresh	yeast	and	high-quality	cheese	for	the	best	results.Proof	yeast
properly.	Ensure	your	yeast	is	active	by	proofing	it	in	warm	water	with	sugar	until	it	becomes	foamy.	Use	water	at	110F	to	activate	the	yeast	without	killing	it.Rise	and	shine.	Let	the	dough	rise	in	a	warm,	draft-free	area	to	ensure	it	doubles	in	size.Be	generous.	Spread	the	Italian	cheese	blend	evenly	to	the	edges	to	ensure	every	bite	has	cheese.Give	it
a	rest.	Let	the	bread	cool	for	5	minutes	before	cutting	it	into	pieces	using	a	pizza	cutter	for	clean	slices.	If	you	have	leftover	cheese	bread,	heres	how	to	store	it.	To	Store:	Place	cooled	cheese	bread	in	an	air-tight	container	and	refrigerate	for	up	to	3	days.	For	best	results,	separate	slices	with	wax	paper	to	prevent	sticking.To	Freeze:	Let	the	cheese
bread	cool	completely,	then	wrap	tightly	in	plastic	wrap	and	place	it	in	a	freezer	bag.	Freeze	for	up	to	3	months	and	thaw	in	the	refrigerator	before	reheating.To	Reheat:	Preheat	oven	to	350F	and	warm	the	bread	for	5-10	minutes,	or	until	cheese	is	melted.	You	can	also	microwave	individual	slices	for	15-20	seconds,	though	this	may	result	in	a	softer
texture.	This	copycat	Little	Caesars	Italian	cheese	bread	is	just	like	the	real	deal!	Recreate	the	classic	pizza	chain	experience	right	in	your	own	kitchen.	2	1/4	teaspoons	active	dry	yeast2	teaspoons	sugar1	cup	warm	water	(110F)2	tablespoons	olive	oil1	teaspoon	salt2	1/2	cups	all-purpose	flour2	cups	Italian	cheese	blend	(Mozzarella,	Provolone,
Parmesan)3	tablespoons	unsalted	butter,	melted1	teaspoon	garlic	powder1	tablespoon	Italian	seasoning	blend	Preheat	the	oven	to	425F.	Line	a	913-inch	baking	pan	with	parchment	paper	and	grease	lightly.In	a	large	mixing	bowl,	combine	the	warm	water,	sugar,	and	yeast.	Let	stand	for	5	minutes	until	foamy.Add	olive	oil,	salt,	and	2	cups	of	flour	to
the	yeast	mixture.	Mix	until	a	soft,	sticky	dough	forms.	Add	remaining	flour	as	needed.	Knead	the	dough	on	a	floured	surface	for	5-7	minutes	until	smooth	and	elastic.Place	the	dough	in	a	greased	bowl,	cover,	and	let	rise	in	a	warm	place	for	30	minutes	or	until	doubled	in	size.	Punch	down	the	dough	and	press	it	evenly	into	the	prepared	pan.	Let	rest
for	10	minutes.	Sprinkle	the	Italian	cheese	blend	evenly	over	the	dough,	making	sure	to	spread	it	to	the	edges.Bake	for	15-18	minutes,	until	the	cheese	is	melted	and	golden	brown.	While	the	bread	is	baking,	mix	melted	butter	with	garlic	powder.Remove	the	bread	from	the	oven	and	immediately	brush	with	the	garlic	butter	mixture.	Sprinkle	Italian
seasoning	over	the	top.Let	cool	for	5	minutes,	then	remove	from	the	pan	and	cut	into	12	pieces	using	a	pizza	cutter.	Serve	warm	and	enjoy	your	homemade	Little	Caesars-style	Italian	cheese	bread!	Sticky	dough	handling.	The	dough	may	be	sticky.	Use	a	dough	scraper	and	lightly	flour	your	hands	to	manage	it.Variations.	Experiment	with	different
cheese	blends,	add	toppings	like	pepperoni,	or	incorporate	herbs	like	rosemary	into	the	dough	for	added	flavor.Serving	suggestions.	Serve	the	bread	with	marinara	sauce,	soups,	salads,	or	as	a	side	to	pasta	dishes	for	a	complete	meal.	Did	you	like	the	recipe?Click	on	a	star	to	rate	it!	Little	Caesars	Italian	cheese	bread	is	cheesy	comfort	food	at	its	best!
Soft,	fluffy	bread	is	loaded	with	hot,	melty	cheese	and	perfectly	seasoned	with	herbs.	Its	a	quick	and	easy	snack	and	dinner	side	that	youll	crave	again	and	again.	Little	Caesars	Italian	cheese	bread	is	a	thick,	yeasty	bread	with	crispy	edges,	covered	with	cheese	and	topped	with	Italian	spices.	Its	like	a	cross	between	a	deep-dish	pizza	and	cheesy	garlic
bread.	If	youre	looking	for	a	copycat	Italian	cheese	bread	recipe,	youre	in	the	right	place.	My	homemade	version	bursts	with	flavor	and	cheesy	goodness	and	tastes	exactly	as	if	it	came	from	a	restaurant.	I	love,	love,	love	this	Italian	cheesy	bread.	Theres	nothing	better	than	snatching	and	devouring	one	of	these	cheese	bread	sticks.	I	would	honestly
eat	it	with	every	meal	and	be	totally	fine.	Its	the	only	cheese	bread	recipe	youll	ever	need.	I	hope	you	and	your	family	will	enjoy	it	as	much	as	mine!	This	Little	Caesars	Italian	cheese	bread	recipe	is	super	easy	to	put	together	and	starts	with	a	seriously	simple	ingredient	lineup.	Scroll	down	to	the	recipe	card	below	for	the	fixed	amounts.	Flour:	All-
purpose	flour	makes	up	the	bulk	of	the	bread	and	provides	structure.	Instant	yeast	lets	the	dough	rise	at	a	quicker	pace.	Olive	oil	makes	the	bread	richer.	You	can	also	use	canola	oil,	sunflower	oil,	or	vegetable	oil.	Sugar:	1	tablespoon	of	sugar	is	needed	to	help	the	yeast	rise.	Salt	to	season	the	bread.	Water	softens	the	dough	and	adjusts	the
texture.Cheese:	I	used	a	mix	of	mozzarella	and	parmesan	cheese.	They	melt	together	and	fill	each	bite	with	cheesy	deliciousness.	Italian	seasoning	adds	an	herbal	pop	of	flavor.	Its	an	herb	mix	that	usually	consists	of	basil,	oregano,	rosemary,	thyme,	and	marjoram.	This	Little	Caesars	Italian	cheese	bread	is	SO	good!	Its	always	a	huge	hit	and	will	not
last	long.	Watch	how	easy	Italian	herb	and	cheese	bread	comes	together	with	these	simple	steps:	Preheat	the	oven	to	200F	/	100C	/	gas	mark	1/2	and	turn	it	off	after	10	minutes.In	the	bowl	of	a	stand	mixer,	mix	together	the	flour,	sugar,	salt,	and	yeast	until	evenly	combined.	Pour	the	lukewarm	water	and	2	tablespoons	olive	oil	into	the	flour	mixture.
Using	the	dough	hook	attachment,	knead	the	dough	until	smooth	and	well	combined	for	5	to	10	minutes.Pour	the	1	tablespoons	olive	oil	over	the	dough	and	cover	the	bowl	with	plastic	wrap	(cling	film).	Let	the	dough	rise	in	the	warm,	turned-off	oven	for	20	minutes.While	the	dough	rises,	line	a	9	in	x	13	in	baking	dish	with	foil	and	grease	with	1
tablespoon	olive	oil.	The	foil	makes	it	easy	to	transfer	the	baked	cheese	bread	out	of	the	pan.	Using	your	hands,	press	the	risen	dough	into	the	prepared	baking	dish.	Sprinkle	the	mozzarella	and	parmesan	on	top	of	the	dough.	Season	with	Italian	seasoning.	Preheat	your	oven	to	350F	/	180C	/	gas	mark	4.	Bake	the	bread	until	the	cheese	topping	has
melted	and	looks	golden	brown,	for	10	to	15	minutes.Transfer	the	hot	cheese	bread	out	of	the	pan	and	let	it	cool	briefly.	Then	cut	it	into	12	rectangles.	Serve	the	cheese	bread	sticks	immediately.	Enjoy!	I	have	several	tips	that	will	set	you	up	for	perfectly	yummy	cheese	bread	sticks.	Lets	go	over	them!	Yeast:	Active	dry	yeast	works	best	here.	You	want
to	make	sure	your	yeast	is	fresh.	The	bread	might	turn	out	dense	and	flat	if	you	use	old	yeast.	Lukewarm	water:	The	water	should	be	warm	to	activate	the	yeast.	Proofing	the	yeast:	To	proof	the	yeast,	simply	add	the	water	and	sugar.	You	can	tell	good	yeast	when	you	see	foam	after	dissolving	it	in	the	mixture.	If	it	doesnt	foam,	discard	the	yeast	your
cheese	bread	will	not	rise.	Rising	the	dough:	For	a	quick	rise,	turn	the	oven	to	200F	/	100C	/	gas	mark	1/2.	Once	that	temperature	is	reached,	turn	the	oven	off	and	let	the	dough	rise	in	the	warm	oven.	Oil	the	bowl:	When	letting	the	dough	rise,	brush	the	bowl	with	a	bit	of	oil.	This	will	prevent	the	dough	from	sticking.	Go	with	your	favorite	cheese:	Any
melty	cheese	will	work	well	in	this	recipe.	Mozzarella,	asiago,	provolone,	and	Romano	cheese	are	great	options.	Grate	your	own	cheese:	Freshly	shredded	cheese	melts	better	and	creates	a	creamier,	more	flavorful	cheese	topping.	This	recipe	for	Little	Caesars	Italian	cheese	bread	is	a	regular	staple	in	my	home	because	its	so	versatile!	Its	a	great
canvas	for	countless	topping	options.	Here	are	some	ways	how	you	can	introduce	unique	flavors	to	your	homemade	Italian	cheese	bread:	Garlic	butter	sauce:	Melt	3	tablespoons	butter	and	stir	in	1	to	2	minced	garlic	cloves.	Using	a	pastry	brush,	brush	over	the	freshly	baked	bread.	Pepperoni:	Prepare	the	cheese	bread	as	indicated	in	the	recipe.	Then
top	with	pepperoni	slices	and	sprinkle	with	parmesan.	Bake	until	crispy	and	golden	brown.	Veggie:	If	you	are	a	fan	of	veggies,	top	your	Italian	cheese	bread	with	peppers,	onions,	mushrooms,	and	olives.	Spinach,	arugula,	sun-dried	tomatoes,	and	artichoke	hearts	are	delicious	too!	Supreme:	For	a	supreme	pizza-style	topping,	cover	the	bread	with
pepperoni,	Italian	sausage,	mushrooms,	onion,	and	green	peppers.	Hawaiian:	Top	the	cheese	bread	with	smoky	ham	+	pineapple	chunks	and	bake.	Pizza:	To	turn	the	Little	Caesar	bread	into	a	Detroit-style	deep-dish	pizza,	spoon	1/2	cup	pizza	sauce	of	the	dough	after	pressing	it	into	the	baking	pan.	Top	with	cheese	and	bake	until	done.Readymade
pizza	dough:	Instead	of	preparing	the	bread	dough	from	scratch,	buy	pre-made	pizza	dough.	Stuff	it	into	a	baking	dish,	top	with	cheese,	and	bake	as	indicated	in	the	recipe	instructions.	Bread:	You	can	spread	the	cheese	herb	mixture	on	baked	bread	too.	French	loaf,	Italian	bread,	and	flatbread	will	turn	it	into	a	tasty	appetizer	or	snack.	Pre-grated
cheese:	Using	pre-grated	cheese	is	another	way	to	save	time	with	this	recipe.	A	mix	of	shredded	mozzarella	and	parmesan	or	Italian	cheese	mix	are	tasty	options.	This	Italian	cheese	bread	recipe	is	utterly	delicious,	and	you	can	enjoy	it	with	practically	anything.	It	pairs	well	with	a	multitude	of	dishes	and	can	even	be	a	snack	or	appetizer	if	you	want	it
to.	Its	an	excellent	side	for	all	kinds	of	pasta	and	Italian	food	like	fettuccine	alfredo,	stuffed	shells,	or	gnocchi	bake.	Even	a	simple	plate	of	meatballs	with	marinara	sauce	goes	with	cheese	bread.	Little	Caesars	Italian	cheese	bread	is	great	for	dunking	into	soups	or	stews.	My	favorite	combination	is	pumpkin	soup,	curried	zucchini	soup,	and	this
delicious	chunky	chicken	noodle	soup.	If	youre	looking	for	something	a	little	lighter,	toss	a	cheese	breadstick	on	the	side	of	a	fresh	green	salad	or	roasted	veggies.	We	love	it	with	spinach	caprese	salad	and	Tuscan	tortellini	salad.	If	you	are	lucky	to	have	leftovers,	I	have	some	pointers	on	how	to	store	Little	Caesars	Italian	cheese	bread	to	keep	it	fresh
for	the	next	day.	Room	temperature:	Cheese	bread	can	sit	out	at	room	temperature	for	serving,	but	not	longer	than	2	to	3	hours.	Refrigerator:	Let	the	bread	cool	completely.	Then	cover	leftover	Italian	cheese	bread	with	plastic	wrap	(cling	film)	or	foil,	keeping	slices	separated	with	wax	(sandwich)	paper.	Store	in	the	fridge	for	3	to	4	days.	To	reheat
cold	cheese	bread,	preheat	your	oven	to	broil.	Arrange	the	cheese	bread	on	a	foil-lined	baking	sheet	and	broil	for	2	to	3	minutes.	Alternately,	use	a	microwave	to	warm	up	the	cheese	bread	in	20-second	intervals.	Be	careful	not	to	overheat	the	microwave,	or	the	bread	might	end	up	overcooked	and	dry.	To	reheat	frozen	cheese	bread,	preheat	your	oven
to	350F	/	180C	/	gas	mark	4.	Place	the	bread	on	a	piece	of	foil,	a	baking	sheet,	or	directly	on	the	rack	for	crispier	bread	and	bake	for	about	10	minutes.	Yes!	After	the	bread	has	cooled,	wrap	it	in	plastic	wrap	(cling	film)	and	place	it	in	a	large	freezer	bag.	You	can	also	freeze	individual	slices.	Wrap	each	portion	to	fully	seal	and	put	them	in	a	freezer-
safe	container.	Freeze	for	up	to	3	months.	2	1/2	cups	/	300	g	/	10.5	oz	all-purpose	flour	1	packet	instant	dry	yeast	(1	package	=	2	1/4	tsp)	1	tablespoon	granulated	(white)	sugar	1	tsp	salt	3/4	cup	/	180	ml	/	6	fl	oz	lukewarm	water	4	tbsp	olive	oil,	divided	2	cups	/	225	g	/	8	oz	shredded	mozzarella	cheese	1/2	cup	/	90	g	/	3	oz	grated	parmesan	cheese	1	tsp
Italian	seasoning	Preheat	oven.	Preheat	the	oven	to	200F	/	100C	/	gas	mark	1/2	and	turn	it	off	after	10	minutes.Mix	dry	ingredients.	In	the	bowl	of	a	stand	mixer,	mix	together	the	flour,	sugar,	salt,	and	yeast	until	evenly	combined.Add	liquids.	Pour	the	lukewarm	water	and	2	tablespoons	olive	oil	into	the	flour	mixture.Knead	dough.	Using	the	dough
hook	attachment,	knead	the	dough	until	smooth	and	well	combined	for	5	to	10	minutes.Let	dough	rise.	Pour	the	1	tablespoons	olive	oil	over	the	dough	and	cover	the	bowl	with	plastic	wrap	(cling	film).	Let	the	dough	rise	in	the	warm,	turned-off	oven	for	20	minutes.Prep	baking	pan.	While	the	dough	rises,	line	a	9	in	x	13	in	baking	dish	with	foil	and
grease	with	1	tablespoon	olive	oil.	The	foil	makes	it	easy	to	transfer	the	baked	cheese	bread	out	of	the	pan.Layer	bread.	Using	your	hands,	press	the	risen	dough	into	the	prepared	baking	dish.	Sprinkle	the	mozzarella	and	parmesan	on	top	of	the	dough.	Season	with	Italian	seasoning.Preheat	oven.	Preheat	your	oven	to	350F	/	180C	/	gas	mark	4.Bake
cheese	bread.	Bake	the	bread	until	the	cheese	topping	has	melted	and	looks	golden	brown,	for	10	to	15	minutes.Cut	into	sticks.	Transfer	the	hot	cheese	bread	out	of	the	pan	and	let	it	cool	briefly.	Then	cut	it	into	12	rectangles.Serve.	Serve	the	cheese	bread	sticks	immediately.	Enjoy!	Nutrition	Information:	Yield:	12	Serving	Size:	1	Amount	Per	Serving:
Calories:	219Total	Fat:	11gSaturated	Fat:	4gTrans	Fat:	0gUnsaturated	Fat:	6gCholesterol:	18mgSodium:	452mgCarbohydrates:	22gFiber:	1gSugar:	0gProtein:	9g	Cheesy	goodness:	Each	bite	is	absolutely	cheesy	and	filled	with	ooey-gooey	deliciousness,	you	wont	be	able	to	stop	at	one	slice.	Great	appetizer,	snack,	and	side:	The	bread	serves	well	as	an
appetizer	or	snack	and	makes	a	great	side	for	mac	and	cheese	and	pasta	dishes.	Try	it	with	salmon	pasta	or	this	creamy	mac	and	cheese.	Simple	ingredients:	Basic	pantry	and	fridge	staples	make	this	Little	Caesars	cheese	bread	recipe	a	success.	Freezer-friendly:	You	can	whip	up	a	double	batch	of	this	cheesy	bread	and	freeze	one	batch	to	enjoy	later.
High	active	yeast	works	best	when	making	Little	Caesars	Italian	cheese	bread.	Traditional	yeast	takes	longer	to	rise	compared	to	high	active	yeast.	Although	bread	flour	is	often	used	for	bread	and	this	type	of	bread,	I	recommend	all-purpose	flour	for	this	Little	Caesars	Italian	cheese	bread	recipe.	Many	variables	can	influence	the	rise	of	yeast	bread.
To	start,	your	yeast	may	be	old	and	expired,	and	not	functioning	properly.	If	your	liquid	were	cold	when	mixing	the	dough	could	be	another	reason.	Or	there	may	not	have	been	enough	time	for	the	bread	to	rise.	If	you	are	baking	yeast	bread	in	winter,	you	may	need	a	little	more	to	proof	the	dough	since	its	colder.	Cheesy	bread	is	the	absolute	best!
They	make	delicious	pasta	sides,	appetizers,	and	snacks.	Try	some	of	your	other	bread	ideas!	My	family	goes	crazy	over	these	and	they	are	so	easy	to	whip	up.	This	Little	Caesars	cheese	bread	tastes	just	like	the	iconic	one	from	the	popular	pizza	restaurant.	Its	perfectly	soft	and	chewy,	buttery,	crazy	cheesy,	and	oh	so	flavorful.	Best	of	all,	this	recipe
takes	under	30	minutes	to	make	and	yields	double	the	servings	of	the	one	from	Little	Caesars!	MY	VERSION	OF	LITTLE	CAESARS	CHEESE	BREAD	The	Little	Caesars	Italian	cheese	bread	is	one	of	the	cant-miss	options	on	their	menu	in	my	opinion.	Seriously,	those	fluffy,	garlicky,	and	ultra	cheesy	bites	of	heaven	are	always	gone	in	minutes	at	our
house.	And	because	theyre	such	a	family	favorite,	I	knew	I	had	to	try	and	recreate	the	recipe	at	home.	This	copycat	Little	Caesars	cheese	bread	is	pillowy	soft	and	chewy	with	crispy	edges,	topped	with	a	generous	amount	of	ooey	gooey	melted	cheese	and	herby	garlic	butter.	It	takes	less	than	30	minutes	to	make	from	start	to	finish	and	yields	as	many
cheesy	bread	sticks	as	two	orders	from	Little	Caesars.	By	the	way,	this	recipe	also	doubles	as	a	zesty	cheese	bread	and	pepperoni	cheese	bread	recipe	-	more	on	that	later.	Plus,	what	I	love	most	about	this	recipe	is	you	can	have	it	hot	and	fresh	straight	from	the	oven	-	or	the	air	fryer.	Not	even	the	speediest	takeout	can	beat	that!	INGREDIENTS	So,	all
you	need	to	make	the	iconic	Little	Caesars	cheese	bread	at	home	is	some	pre-made	pizza	dough	and	5	simple	ingredients.	With	that	said,	lets	take	a	look	at	everything	youll	need:	1	can	pizza	dough	1	cup	Mozzarella	cheese,	shredded	cup	Parmesan	cheese	3	tablespoons	butter	1	clove	garlic	grated	or	minced	teaspoon	Italian	seasoning	Seriously,	thats
it!	It's	as	versatile	as	this	Turkish	bread.	By	the	way,	you	can	use	almost	every	single	one	of	these	ingredients	to	make	this	Little	Caesars	crazy	bread,	another	delicious	Little	Caesars	copycat	recipe	you	can	make	at	home!	HOW	TO	MAKE	LITTLE	CAESARS	CHEESE	BREAD	Step	1:	Make	the	bread.	First	things	first	preheat	the	oven	to	425F	(220C).
Next,	unroll	the	canned	pizza	dough	onto	a	flat	surface	and	use	a	pizza	cutter	to	slice	the	dough	into	2x1	inch	sticks.	You	should	end	up	with	around	24	dough	sticks.	Step	2:	Bake	the	bread.	Take	out	a	baking	sheet	lined	with	parchment	paper	and	evenly	arrange	the	dough	sticks	on	it.	Cover	them	completely	with	the	shredded	mozzarella	and
parmesan	cheese,	then	bake	for	12	minutes	or	until	golden	brown.	Step	3:	Top	with	garlic	butter.	While	youre	waiting	for	the	cheesy	bread	to	bake,	transfer	the	butter	and	garlic	into	a	microwave-safe	bowl	and	microwave	it	in	30-second	increments	until	the	butter	has	melted.	When	the	cheesy	bread	is	ready,	take	it	out	of	the	oven	and	top	with	your
melted	garlic	butter	and	a	sprinkle	of	Italian	seasoning.	Serve	with	a	side	of	marinara	sauce	for	dipping,	and	enjoy!	Can	I	make	this	recipe	in	the	air	fryer?	Yes!	To	start,	line	the	air	fryer	basket	with	parchment	paper	or	spray	it	with	some	neutral	cooking	oil.	Then	preheat	the	air	fryer	to	400F	(200C).	Next,	prepare	the	cheesy	bread	sticks	according	to
the	instructions	above	and	arrange	them	in	an	even	layer	in	the	basket.	You	may	need	to	do	this	in	batches	if	your	air	fryer	is	on	the	smaller	side.	Now,	bake	them	for	10	minutes,	then	follow	the	rest	of	the	recipe	as	written	above.	How	I	Recommend	Storing	Leftovers	If	youre	sharing	these	with	family	and	friends,	odds	are	they	wont	be	around	for
long.	At	least	they	never	make	it	a	few	hours	in	my	house!	But	if	you	do	happen	to	have	leftovers,	you	can	keep	them	in	an	airtight	container	at	room	temperature	for	around	2	days.	Also,	make	sure	they're	completely	cooled	before	you	store	them	to	prevent	moisture	from	the	heat	from	building	up	in	the	container.	To	keep	this	cheese	bread	around
longer,	you	can	freeze	it	for	up	to	3	months.	If	you	plan	to	do	that,	cut	out	squares	of	parchment	paper	to	place	between	each	piece	before	transferring	them	to	a	freezer	bag.	This	way,	the	cheese	bread	doesnt	stick	to	each	other	in	the	freezer.	Also,	be	sure	to	squeeze	out	as	much	air	from	the	bag	as	possible	before	sealing	it.	How	I	Recommend
Reheating	Leftovers	My	favorite	way	to	reheat	is	to	wrap	the	sticks	it	in	foil	and	bake	in	an	oven	preheated	to	350F	(180C)	for	5-15	minutes	or	until	warmed	through.	Remove	the	foil	for	the	final	2-3	minutes	to	slightly	toast	the	cheese	on	top.	You	can	also	reheat	it	in	the	air	fryer,	again	at	350F	(180C)	for	about	5	minutes.	To	reheat	the	frozen	cheese
bread,	you	can	do	it	the	same	way	as	mentioned	above	but	with	an	additional	5-10	minutes	of	cooking	time.	My	Final	Thoughts	This	garlicky	cheesy	bread	has	quickly	become	a	staple	in	our	weekly	rotation.	Its	fast,	simple,	and	is	the	perfect	side	for	so	many	things	like	this	vodka	pasta	and	chicken	&	shrimp	carbonara.	And	since	you	can	easily
transform	it	into	zesty	cheese	bread	or	pepperoni	cheese	bread,	it	never	gets	boring.	With	all	that	said,	I	hope	you	love	this	recipe	as	much	as	my	family	and	I	do.	If	you	try	it,	let	me	know	what	you	think	in	the	comments	below!	1	can	pizza	dough	1	cup	Mozzarella	cheese,	shredded	cup	Parmesan	cheese,	shredded	3	tablespoons	butter	1	clove	garlic
grated	or	minced	teaspoon	Italian	seasoning	Preheat	the	oven	to	425F	(220C).Cut	the	pizza	dough	in	sticks	(2x1	inches).Line	a	baking	sheet	with	parchment	paper	and	arrange	the	sticks.	Cover	with	the	shredded	cheese.	Bake	for	12	minutes,	or	until	golden	brown.Melt	the	butter	with	the	garlic	in	the	microwave.Once	the	sticks	are	baked,	top	with	the
garlic	butter	and	Italian	seasoning.	24	1	stick	Amount	Per	Serving:	Calories:	75Total	Fat:	3.6gSaturated	Fat:	1.2gTrans	Fat:	0gUnsaturated	Fat:	0gCholesterol:	5mgSodium:	143mgCarbohydrates:	8gFiber:	1gSugar:	0gProtein:	3g	
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