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Cheesy Goodness!!

2 1/2 cups cheddar cheese - grated

1/4 cup sour cream

1 to 2 cloves garlic - chopped

2 tsps. Worcestershire sauce

1 tsp. dry mustard

Dash cayenne pepper

1/2 to 3/4 cup beer

Round loaf of sourdough bread

First put your loaf of sourdough in the freezer while you

combine all ingredients except bread. Just makes the bread easier 

to cut later.  Set your combined ingredients aside. 

Slice top off loaf (only needs to be in the freezer for about 5-10mins.)

Using a sharp knife, slice around rim leaving 1/2" sides. Pull

out bread and cut into 1" cubes. Put in plastic bag

until ready to serve. Fill bread with cheese mixture,

wrap with foil and bake at 400 degrees for 45-60 minutes

or until bubbly. Place on a platter and serve with bread

cubes around loaf.

I always double the cheese mixture as I find there is

never enough otherwise.  I also buy a baguette or another 

sourdough loaf for extra bread (you will need it).

Enjoy!
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