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Ingredients
« 1 French baguette or rustic Iralian
bread, sliced

« jripe tomatoes, finely diced
R Prep Time: ro mins

« 2 cloves garlic, minced . . .
Cook Time: 5 mins

o 1small red onion - .
Total Time: 15 mins

all handful fresh basil leaves,

MMethod
chopped 1.Prepare the Bread:
o pilbp e i ee el (e 5 Lightly brush bread slices with olive ofl and toast them on a grill pan ot under

the broiler until golden and crisp.
for brushing)

8 ke the Topping
» 1 tsp balsamic vinegar (optional for I a bowl, combine diced tomatoes, minced garlic, red onion, basil, olive oil,
depth) balsamic vincgar, salt, and pepper. Toss gently to

« Saleand freshly ground black pepper, to Assemble the Bruschera:
Spoon the tomato mixture generously onto cach toas
taste

7. Finish and Serve

8.Drizzle lightly with olive oil and serve immediately — fresh, vibrane, and full

CHEFWILLS TIPs:

+ Chefwill
Bruschetea Pomodoro is a dish that reminds me of my travels
and eaining — how simplicity and freshness can ereate m;
n aplate. Is proof chat sometimes,che best dishes need
nothing more than gr nda licele b

+ Chef William Smith Local

« @ wwwwillsmithkitchen.com

« W WillsmithKichen *Bringing Local Flavor to Every Table”




