Recipe: Cheesy Bruschetta

· Good-quality crusty bread, in thick slices

· Sun-ripened tomatoes or cherry tomatoes, chopped

· Basil

· Sun-dried tomato paste

· Parmesan cheese, thinly sliced or grated

· Clove of garlic, peeled

· Extra virgin olive oil

· Balsamic vinegar

· Salt and pepper

Lightly toast the bread until light brown around the edges.

Halve the clove of garlic and lightly smear it over the bread.   

Spread a thin layer of the sun-dried tomato paste over the bread, and then sprinkle or lay the cheese in a thin layer on top. Grill the bread in a toaster oven.
Mix the chopped tomatoes with torn-up basil leaves. Season.
Take the bread out of the toaster oven when the cheese has completely melted and turned slightly brown. Top with the tomato mixture.

Drizzle some extra virgin olive oil and add a dash of balsamic vinegar.
