Brushetta with Tomatoes and Basil

4 medium ripe tomatoes (about 1 ½ pounds)  

Cored and diced into ½ inch pieces

1/3 cup fresh basil

Salt and pepper to taste

1 loaf crusty bread

1 large garlic clove

3 tablespoons olive oil

1.  Heat broiler or grill.

2.  Mix tomatoes, basil, salt and pepper.

3.  Broil or grill bread until golden brown on both sides.  Put toast on a large platter, rub garlic over tops, then brush with olive oil.

4.  Use a slotted spoon to divide tomato mixture among toast slices.  Serve immediately.

Recipe from The Best Recipe, by the editors of Cook’s Illustrated.

Basil- Walnut Pesto

¼ cup chopped walnuts

2 cloves of garlic

2 cups fresh basil

½ cup Parmesan or Asiago cheese

½ cup olive oil

¼ teaspoon salt

1.  Pulverize the walnuts and garlic in a blender or food processor.

2.  Add the remaining ingredients and process to a smooth paste.

3.  Use right away or store in the refrigerator for up to 3 days.

Recipe from Gardeners’ Community Cookbook






