Tomatoes Provencale      


Name________________

Duty  ________________                               

Making 1 recipe per kitchen.
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Ingredients:

75 ml olive oil

45 ml red wine vinegar

2-3 garlic cloves, minced

5 ml sugar

2 ml salt

3-6 large tomatoes (only take what your group will eat)

12 large fresh basil leaves OR 5 ml dried basil (using dried in lab)

50 ml freshly grated parmesan OR dried parmesan (using dried in lab)

2-3 black olives, sliced- per person who wants them.

One loaf of crisp crust bread – baguette works best.

Method:
1. In large mixing bowl, whisk together oil, vinegar, garlic, sgar, salt, pepper and dried basil. NOTE: if using fresh basil, stack the leaves and thinly slice into crosswise strips.

2. Cut tomatoes in half horizontally, then spoon out and discard seeds. Chop tomatoes, coarsely or finely, and stir into dressing.

3. At home let tomato mixture stand at room temperature for at least 1 hour before serving to allow tomatoes to soak up the dressing flavours.

4. In the foods lab, place mixture into a pie plate. Scatter with olives and sprinkle with parmesan cheese. 

5. [image: image3.wmf][image: image4.wmf][image: image5.wmf]Slice bread on a diagonal into 1.5 cm wide slices. Serve in a basket or wooden salad bowl.

