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Olive Bruschetta 

Olive Mixture
In a food processor measure

½ cup pitted kalamata olives

2 cloves garlic

2 teaspoon fresh rosemary leaves

Pulse until finely chopped, transfer to a bowl and crush with the back of a spoon.

Dressing

In a separate bowl 

½ cup chopped parsley

1 ½ Tablespoons lime zest

1 Tablespoon lime juice

Stir together and set aside.

Bread crisps


Slice whole grain bread into ½ inch slices. Place on cookie sheet and place under broiler for 1-2 minutes until lightly toasted. Turn bread over and return to broiler until this side is lightly toasted. Remove from oven and rub each slice with fresh garlic and set aside. 

Tomatoes 


Slice tomatoes and set aside.

To assemble bruschetta--

Spread olive mixture on bread crisps, top with a slice of tomato and sprinkle with lime mixture.
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