My Sister’s Gluten Free Croutons:
(Lori Bakes)

1/2 cup butter or margarine, melted
2 TBS olive oil

1/2 tsp garlic powder

1/2 tsp onion powder

1/2 tsp basil

1/2 tsp oregano

1/8 tsp salt
Cube one loaf of GF Basic Millet Bread (recipe in Lori Bakes Gluten Free) into 1/2”- 1” cubes. Combine the butter, oil and seasonings in a small bowl; set aside. Place bread cubes in a large bowl; toss with butter mixture until well coated. Pour out onto a crumpled foil-lined baking tray. Bake at 250 degrees for 1-2 hour stirring every 15 minutes. Turn off heat and allow to sit in oven for at least 1 hour or until croutons are as dry as desired. Place cooled croutons in a Ziploc baggie and store in freezer until ready to use. Defrost before serving.

                                        Yield: 8-10 cups
