Windy's Bruschetta Recipe
Served During ]:cbruarg’s 2016 SlP and Stro”

lngrcdicnts

1lb. Vine Ripencd or Cherrg T omatoes (sweeter than Iarge tomatoes), Fine[g choPPcd and drained.
Note: You can also choP in a food processor, using the Pulse button, Pulse % to 4 times.

10 Kalamata Olivcs, minced.

2 Tbsp. Grated Red Onion, grating the onion allows the flavor to dispcrsc cvcnlg.

1 Clovc Finclg minced fresh garlic (Do not uscjarrcd garlic which is rchgc]ratcd garlic and has a very
different ﬁavor).

!TsP. Capcrs.

Va CUP c]-ioPPcc] fresh basil.

2 TbsP. agcd Traditfonal 5a|samic \/incgar, (Fig or Fomcgranatc works well as a 5u]35tftutc).
ZTbsP. Arbcquina extra virgin olive oil, (Garlic, Basil, T uscan infused oil works as well).

2 tsp. (Good quaiitg red wine vinegar.

One ]:rcnch bread bagucttc sliced iinto ' inch slices (about 20 to 30 rounds).

Ya cup of the same olive oil used in toPPing.

Sea Salt, fine gn'nd for dusting bread.

FrcEaration

Add strained tomatoes to mixing bowl. Next, add olives through basil to the tomatoes. (ombine the
vinegars and olive oil into a small whisking bowl and whisk until blended. Add drcssing to the tomato

mixture and toss to incorporate. Flace topping in the rcfrigcrator for t hour or ovcrnigl’lt.

I serving next day remove from rc{:rigcrator 1 hr. before serving and allow to come to room
tcmpcraturc. Frchcat oven to 400 dcgrccs. Flacc bread rounds on bal:.ing orjc"g roll pan, brush each
slice with olive oil and a very light dusting of salt. Place in oven for 5 minutes then broil on high until
breadis a light brown. Remove from oven and allow to cool for 5 minutes. U5ing a slotted spoon, drain

off excess liquicl and Placc toPPing on bread.

[ atand crjoy!



