
Easy, Cheesy Pull-Apart Garlic Knots

In a small saucepan, melt butter over low heat. Add olive oil, garlic, crushed red pepper, and salt; cook, stirring
often, until fragrant and butter mixture turns a light golden brown, 4 to 5 minutes. Stir in 2 tablespoons of parsley.
Set aside and let cool until just warm, about 15 minutes. 

On a lightly floured surface, divide dough into 2 even pieces. Working one piece at a time, roll or stretch into an
oblong about 8 inches long and 4 inches wide. With a bench scraper or knife, cut crosswise into 12  (8-inch long)
strips that are about 1 ounce or 28 g each. Tie each strip into a knot. Transfer 1/3 cup garlic-butter mixture to a
large bowl; leave remaining garlic-butter mixture in saucepan and set aside. In bowl with reserved garlic-butter,
gently toss knots in garlic-butter until evenly coated, letting excess butter drip back into bowl. In a 10-inch cast
iron skillet, arrange knots in a single layer evenly spaced apart. Cover loosely with plastic wrap. Let proof at
warm room temperature until dough springs back very slowly to the touch, and almost doubles in size, about 1
hour. 

Meanwhile, adjust oven rack to middle position, and preheat oven to 400°F (205ºC). Remove plastic wrap from
knots, and discard. Bake knots until edges start to brown, 20 to 22 minutes. Remove from oven; sprinkle evenly
with Gruyère and Parmesan. Return to oven, and continue to bake until cheese is fully melted and just
beginning to brown in spots, about 5 minutes. Transfer skillet to a wire rack and let cool for 5 minutes.

Ingredients

8 tablespoons (113 g) unsalted butter●

1/4 cup (60 ml) extra-virgin olive oil●

6 medium cloves garlic (30 g), grated on a rasp grater●

1/2 teaspoon crushed red pepper flakes●

1/2 teaspoon Diamond Crystal kosher salt; for table salt, use half as much by volume●

1/4 cup finely chopped fresh flat-leaf parsley (about 0.5 ounce; 13 g), divided, plus more for serving●

22- to 24-ounces (624 to 680 g) store-bought fresh pizza dough or homemade New York-style pizza dough, at room
temperature (see notes)

●

2 ounces (56 g) Gruyère cheese, finely shredded (about 1/2 cup)●

1 ounce grated Parmesan cheese (28 g, about 1/4 cup), plus more for serving●

Homemade or store-bought pizza sauce for serving, optional●

Directions

1.

2.

3.
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Meanwhile, reheat remaining garlic-butter mixture in small saucepan over low heat until warmed through, 1 to 2 
minutes. Remove from heat, and stir in remaining 2 tablespoons parsley. Transfer to a serving bowl. 

Sprinkle garlic knots with additional Parmesan and parsley. Serve with warmed garlic butter and pizza sauce, if 
using.

4.

5.

https://www.seriouseats.com/basic-new-york-style-pizza-dough
https://www.seriouseats.com/new-york-style-pizza-sauce


Special Equipment

Small saucepan, 10-inch cast iron skillet, wire rack

Notes

Because of how intensely flavored these garlic knots are, this is one case where store-bought dough (which is often
under-seasoned) works just as well as homemade. So feel free to take the easy road here and use pre-made pizza
dough—you won't be sacrificing any flavor.

We have given a range in dough about (22 to 24 ounces) to accommodate variability in weight dough weight is sold in. If
using 22 ounces

Make-Ahead and Storage

Prepared garlic butter can be refrigerated in an airtight container for up to 3 days.

Garlic knots can be prepared through step 2 before proofing, covered loosely with plastic wrap and refrigerated up to 12
hours. Proceed with the recipe as directed, and increase the proofing time at room temperature to 90 minutes. 

Leftover baked garlic knots can be stored in an airtight container at room temperature for up to 2 days. To reheat,
preheat your oven to 350°F. Wrap bread loosely in aluminum foil and bake at 350°F (175℃) until warmed through and
cheese is melted, 10 to 15 minutes.
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