Roasted Cherry Tomato Bruschetta
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Recipe by: Laura Vitale 1) Preheat your oven to 425

Serves 4 2) Put the tomatoes on a baking sheet and
season them with the dried oregano, basil

Prep Time: minutes and salt and pepper. Drizzle with olive oll

Cook Time: minutes and toss them together, lay the garlic on
top of the tomatoes. Roast the tomatoes

Ingredients for about 15 to 20 minutes.

__1 Pint of Cherry Tomatoes

__ 2 Cloves of Garlic 3) Put the bread on a baking sheet and

__1 Thsp of Extra Virgin Olive QOll drizzle both sides with the olive oil, bake

__Y tsp of Dried Oregano for about 10 minutes or until golden and

Y tsp of Dried Basil crispy.

__Salt and Pepper, to taste

__Drizzle of Extra Virgin Olive Oll 4) When ready to serve, top each piece of bread with the tomatoes and

__ 8 Slices of Baguette or any other kind or drizzle over a touch of balsamic vinegar.

crusty bread
Enjoy!

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