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Recipe by: Laura Vitale

Serves 4

Prep Time: minutes
Cook Time: minutes

Ingredients
__1 Fresh Baguette
__3 Medium Tomatoes
__ 2 Tbsp finely minced red onion
__ 1 Clove of Garlic
__ 1/4 cup Chopped Fresh Basil
__ 1 tsp dried oregano
__ 3 Tbsp extra virgin olive oil
__ Salt & Pepper (to taste)

1) Dice tomatoes into medium size cubes.
Place cubes into a medium size bowl.

2) Chop basil into small pieces, and dice
garlic into very small cubes.

3) Add the remainder of the ingredients
(except for the baguette) to the bowl and
set aside while you prepare the bread.

4) Preheat a grille pan.

5) Slice the bread on an an angle about 1/2 to 3/4 inches thick. Cut
about 8-10 slices. Drizzle with a little olive oil and grill until crispy golden
/ dark brown. Place bread on a serving platter and top with tomato
mixture and top with fresh basil (optional).

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

http://laurainthekitchen.com

