Winter Bruschetta

When there are no more summer tomatoes for making
bruschetta, try this combination of roasted vegetables,
fresh herbs, olive oil and lemon juice for a great
topping on toasted baguette slices.

Ingredients:

6 cups various vegetables, chopped in bite-size pieces.
Aim for a mix of 4 to 5 types with a variety of
textures and colors. Ones that work well include:
eggplant, cauliflower, red bell peppers, mushrooms,
zucchini or yellow squash, onions, and cherry
tomatoes. (If using eggplant, sprinkle slices with
kosher salt and let sit in colander while preparing
rest of ingredients. Rinse, pat dry with paper towels.)

kosher salt

olive oil

3 cloves garlic, finely minced

1/4 cup loosely packed, finely chopped, fresh herbs.
(Aim for a mix of 2 or 3 types: parsley, cilantro,
basil, oregano, chives)

1/4 fresh lemon, juiced

Salt and pepper

Optional additions--1/4 cup sliced sun dried tomatoes; 1/4

cup quartered calamata olives

Baguette Toasts--slice a baguette on an angle into 1/4"
slices. Brush olive oil on both sides. Broil on each side
until toasted. Cool on rack.

Directions:

Combine chopped vegetables and spread in single layer on
a cookie sheet. Drizzle with 2-3 Tablespoons of olive oil,
sprinkle with a pinch of kosher salt and place in 400 degree
oven. Roast for 40-50 minutes, turning the vegetables
every 10-15 minutes, until lightly browned and fairly dry
looking. While vegetables roast, mince garlic, chop herbs
and prepare baguette toasts for broiling. Put roasted
vegetables in bowl, add garlic, herbs and lemon juice. Add
2-3 tablespoons of olive oil and mix. Taste and add salt,
pepper and additional lemon juice to taste. Serve warm or
at room temperature with baguette toasts.




