Amourt Measurs Imovredient - Freparation Method

tablespoons butler
4 bablespoorns  estrs wirein olive ol
4 olowes arlic - finely minosd
1 pinch e peppar Tlake

12 teaspoon drisd orecano

18 oup frash basil leaf - minosd

kosher sall
1 lavas lowf Framch o Italian bresd - L84, split lensth and orozzueize

14 12 ounoes car crushed tomatoes
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LR T - mozzaraells chesss - grated
D DLrEE paTmigiano-resniang - arated

B8

Fobiust oven rack o upper position and prehest overn o 425F, Heat butber and 3 tablespoons
clive il in s medium saucepan over medivm-low heaet o ondil bothber iz omelbed. Bodd oerlic
pappar Ylakes, arngd orve e bt mod
Prpcagmsed, abot 2 ominut e T
et

ez ared oook, stivving oocasionally, until sarlic is soft
= =tivoin half of pavslewha=il and & bio pinch of =ali.
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Flaocs bresd cub-side-up on & olean work surface. Using s vimmed babking shesl, press down
on bread evenly until compressed to about 203vds of it originsl height. Place bread on top
of vimmed haking sheet, Using 8 pastry brush, brush helf of gerlic/butterodl mixturs svenly
o cut surfaces of bresd, making sure o get plenty of hits of oavlic and aromatics. Set

i,

Y
i

Aodd bometoss o ovremsindng oerlicbotterdodl mixturs inoparn, stiv o conbins, inorvesss heat
toomecdiom, bring o s simmer, then reduce hest o meintain & bare simmer. ook, shiveing
ocasionalluy, until rich ard vedocsd, aboot 45 minutes. Season o taste with sali.

Wiile sauce cooks, sprasd U094 of mozzacells evenly over surface of bresad and transfer o
o, Lok until cheese s barely melted.x abwut 8 mirubes, Femows Yeom overn argd set asicde
il sauce iz oooked

Spresnd Saucse evenly over bread, then spresd remaining mozzaralls on o of sauce. TransTe
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tooowan arnd bake unti] chesss i melted argd dust stavting o browr, sbout 18 minubes, E.z—:mu*x.xw:
From owen and immediztely sprinkle with Farmigiano-regoiang, rensindne parslegwhasil, ard

I
ramaining ablespoon esira-virein olive oil. Bllow to cool slishily and ssrve.



