Tapa de tomates


pan con tomate
·  Whether it's breakfast, lunch, tapas, or dinner, a Spanish meal is pretty much unimaginable without a slice of country bread rubbed with a tomato half and drizzled with fruity olive oil. We encourage the meat eater in you to top this tapa with authentic Spanish serrano ham found in gourmet retail shops 

· Ingredients:
• 12 to 16 thick slices of crusty, very coarse-textured bread such as ciabatta
• 2 to 3 cloves of garlic (optional)
• 4 very ripe, juicy medium tomatoes
• Extra-virgin olive oil to drizzle
• Coarse salt

· Directions:
1. Toast bread slices in the oven, turning once, or in a toaster until golden brown

· 2. Peel garlic, if using, and rub desired amount on toasted bread. Cut tomatoes in half crosswise and rub toast with cut side of tomatoes, squeezing gently so that each piece of toast is coated with juice, bits of tomato flesh, and seeds. Drizzle toast with olive oil and sprinkle with salt to taste. 


Source: Recipes © 2005 from The New Spanish Table by Anya von Bremzen. Featuring over 300 unique recipes, The New Spanish Table protrays the food and culture of Spain at its most vibrant. The perfect pairing for delicious Spanish wines!. (Workman Publishing Co. Inc.) 

