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From the kitchen of Chef Jaz

Easy Bruschetta
Y OU'LL NEED

Baguette

Fresh tomatoes, farm-fresh and in season

Fresh garlic

Olive oil

H OW WE MA KE IT

P OINTERS FROM TH E SH OW

Ep 5 · phone eats first

Cut the baguette into pieces and drizzle with olive oil.1.

Toast it in the oven until nice and toasty while you make
the topping.

2.

Cut the tomatoes with a serrated knife.3.

Grate the garlic on a microplane and mix it into the
tomatoes.

4.

Top the toasts, plate, and let the phone eat first.5.

Knives not very sharp? A serrated knife gets into tomatoes easily.–

A microplane saves you chopping garlic finely.–

It's three ingredients, so fresh, in-season tomatoes make it.–

Don't stress about perfect cuts. It still tastes good.–

Watch your fingers.–

Scan for the recipe and the moment on the show
ff-recipes.sites.tab.bot/bruschetta
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