
B R U S C H E T T A

This is the perfect appetizer or snack that will lead you to any good meal. Sometimes, it can also be used as

a side dish.
First I would like to teach you the perfect pronunciation of this dfficuh naTns-"fi7uce-ket'-ta." Say it

this way and. you taill appeai a ,onroirrrur, surprising euerlt Italian waiter or friend, and they uill treat

you *iih ,prrial regard.- ilmagine how you could be surprised blt an halian saying phrases lihe 
"gimme a

- 
chicken-fied srcah and side o'fies" with a perfect soutltern dccent')

Tbis"recipe is the right oni ro i-prorisith) a*ounts of the ingredients as I toldTou in tbe inffoduction,

so, leti try it!

Slice the tomatoes in small square pieces, put

them in a bowl and take away a little part of

the liouid if it seems too much. Add oil, salt,

chopped parsley leaves, cayenne and black

pepper unti l you l ike the taste very much.

St i r  and ler  i t  resr  some minutes.
In the oven, toast the slices of bread until

the sur face becomes cr isp and begins to

change color. Rub the whole surface of every

s l ice wi th a peeled gar l ic  c love whi le  the

bread is sti l l  warm. The temperature wil l

help the garlic to melt well into the bread.

Put the bread on a dish and cover the

slices with the tomato mix (take it with a

spoon so you wil l bring also some liquid).

Try to eat it when it is still a little warm. For

security reasons convince your partner to eat

the same amount of bruschetta as you.

Many variations can be made of this salsa.

Use basil instead of parsley or add a handful

of tiny capers.

I N G R E D I E N T S : serues 4-6

1 pound of fresh tomatoes
fresh garlic
fresh parsley
olive oil
salt
black peppe r-fesh ground
cayenne pepper
1 pound of medium thick sliced "ltalian

style" bread-a sliced baguette works
perftttl!, but ifyou y'taue access to a real
Italian bakery ash for 

"Toscany style"
bread or ciabatta.

T I M E :  2 0  m i n u t e s

D I F F I C U L T Y :  E A S Y

S U G G E S T E D  W ' I N E S :

Verduzzo, Prosecco, Trebbiano d'Aprilia

R E C O M M E N D E D  L I S T E N I N G :

Rossini; Overtures
Nuova Compagnia di Ganto PoPolare;

Li Sarracini Adorano lu Sole
Doc Watson; On Stage


