pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Pesto and roasted tomato baguette

30 min - 1 serving

Approximate timing; adjust to your equipment.

INGREDIENTS LET’S GET COOKING

2 baguette 1. Split the half baguette lengthways, drizzle both cut sides with oil and toast in
1 handful fresh basil the oven for 5 minutes.

50 g pine nuts 2. Blend basil, pine nuts, 1 garlic clove, 50 g parmesan, salt, pepper and olive

oil into a smooth pesto, adding oil if needed.

1 garlic clove
3. Toss the tomatoes with oil, salt, pepper and fresh thyme in a dish. Roast for

1 handful cherry tomatoes 20 minutes at 180°C.
2 slices Bayonne ham 4. Spread pesto over both sides of the bread. Layer tomatoes and mozzarella
1 mozzarella ball on one half and ham on the other. Close and cut in half.

Salt and pepper
Olive oil
50 g parmesan

A few sprigs fresh thyme

Quantities adjusted. Method quantities refer to the base recipe.
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