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HOW TO MAKE IT
1. Lightly toast the bread on
both sides. Rub both sides of
the bread with the garlic clove,
then place the slices on the
baking tray.

2. Heat the oven to
200°C/400°F/Gas 6.With 
a teaspoon, drizzle a little 
olive oil on to the bread.

3. Arrange the chopped tomato
and one or two of the optional
ingredients on top of bread.
Sprinkle with cheese.

4. Bake in the oven for 5-10
minutes until the bruschetta is
hot and the cheese is bubbling.
Garnish with torn basil and
serve warm.

For more recipes go to
www.focusonfood.org.uk

INGREDIENTS - per person

1 slice of ciabatta or French bread

1 clove of garlic

10ml (1 dessertspoon) olive oil

1 or 2 tomatoes - finely chopped

25g cheese - finely grated

a little fresh basil to garnish - optional

Choose one or two of the optional 

ingredients below to add to the 

tomato topping:

1 tablespoon finely chopped green or red pepper 

1 tablespoon canned sweetcorn

1 tablespoon cooked ham - finely chopped

1 tablespoon sliced pitted olives

1 spring onion - trimmed and finely chopped 

EQUIPMENT:

bread knife, sharp knife, chopping board,

grater, teaspoon, tablespoon, baking tray
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Bruschetta is a toasted bread
snack originating from Tuscany in
Italy. In this recipe, in addition to
the traditional tomato-topped
garlic-flavoured toasts, a range 
of optional extra ingredients 
have been included. Each slice 
of ciabatta serves one person.
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HOW TO MAKE IT
1. Put the flour and yeast into
the mixing bowl. Stir to
combine the ingredients.

2. Make a ‘well’ in the centre of
the dry ingredients and add all
the warm liquid with the olive
oil.With a wooden spoon, mix
the ingredients to a soft dough.

3. On a lightly floured surface,
knead the dough until it
develops a soft, elastic and
smooth texture.

4. Heat the oven to
220°C/425°F/Gas 7.

5. Divide the dough into 6 or 8
even-sized pieces. Knead each
portion to form a round bread
roll. Place the rolls on a greased
and floured baking tray. Set
aside in a warm place to rise to
twice their size. Depending on
the room temperature, this will
vary from 20-45 minutes

6. Bake the rolls for 
15 minutes until golden-brown
and hollow-sounding when
tapped underneath.

For more recipes go to
www.focusonfood.org.uk

INGREDIENTS
225g strong white plain flour

1 x 7g sachet ‘easy bake’ microfine dried yeast

150ml warm (NOT HOT) milk or water

1 tablespoon olive oil

extra flour - for kneading and sprinkling

oil - for greasingEQUIPMENT
mixing bowl, teaspoon, measuring jug,

tablespoon, wooden spoon, flour dredger,

baking tray
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The recipe makes sufficient 
dough for 6-8 rolls.

HOT TIPDo not add salt to the flour.
Although salt is traditionally
added to bread to improve its
flavour and texture, it is not
suitable for this age range.
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