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Ingredients 4 Portions
 = Kot�nyi Produkte

1 B�guette

200 g Ricott� cheese

300 g Cherry tom�toes, mixed

colors

2 G�rlic cloves

6 tbsp. Olive oil

1 H�ndful of fresh b�sil

1 tbsp.  Tom�to Herbs Spicy

1 pinch  Se� S�lt, Co�rse

Pinch  Pepper Bl�ck, Ground

Crunchy Tom�to Crostini with

Ricott�

20—30 Min

Prep�r�tion

1 Prehe�t the oven to 200 °C (356 °F).

2 Slice the b�guette.

3 Peel �nd thinly slice the g�rlic cloves, then mix with the olive oil in � bowl.

Spre�d the g�rlic �nd oil onto the slices of b�guette, pl�ce on � b�king tr�y

lined with b�king p�rchment �nd b�ke using the convention�l oven setting

for 8–10 minutes �t 200 °C (356 °F).

4 Slice the tom�toes �nd combine in � bowl with the Spice up my S�l�d mix,

se� s�lt, ground pepper �nd olive oil.

5 Finely chop the b�sil �nd �dd to the tom�to mixture.

6 Spre�d the ricott� cheese onto the slices of b�guette, cover with the

tom�to mixture �nd enjoy.


