South St. Louis Bruscetta

Here is arecipe based on ingredients reedily avallablein St. Louis. Others may be substituted, buit |
can't guarantee the results.

Prep time: 10 minutes

Cook time: 20 minutes

Serves 4-6

8-12 thin dices of French Baguette bread

¥, cup shredded Provel Cheese. Mozzarellamay work aso.

1 stick of butter

1 TBS fresh Oregano chopped (1 TSP dried)

4 leaves fresh Bas| chopped

2 clove garlic diced

1 large Romatomeato diced (leave the ped on, the seedswill remain on the cutting board)
Equa amount of diced onion

Yacup diced sdlami. | use Volpi Sopressata.

Heat the butter over low hesat in a1 gt saucepan. Add the oregano, %2 the basil and the garlic. Allow to
smmer for awhile (10 minutes).

Lightly toast the Baguettes. Spread the butter mixture on the toast. Mix the tomatoes, remaining basl,
cheese, and onions together. For good measure, | chop them together. Gather some of the mixture up
and top thetoast. Put under the broiler until the cheeseismedlted. Serve.

Note A grating of Parmesano Regiano topsthiswell, but it is not necessary.

Volpi Sdami isavailable through www.ditdia.com



