Heart Shaped Croutons:

Preheat oven to 400º

Cut bread with heart cookie cutter.  Cut pieces close together in order to achieve maximum amount of hearts per slice of bread.  Dip heart shaped croutons in a olive oil that has been poured onto a plate, coating each crouton with olive oil.  Lightly sprinkle salt and pepper.  Lay the bread in a single layer on cookie sheet.  Bake for 3-4 minutes or until golden brown – turn each crouton over and toast the other side for an additional 3-4 minutes or until golden brown.  Be careful – they burn quickly.

When done toasting the croutons, let them cool completely before you bag them up.  If they are warm, they will perspire and make the crouton soggy.
