	S3
	Bruschetta


Success Criteria 
· Successfully make product in a safe and hygienic manner.
· Follow a timeplan showing dovetailing so that 2 dishes are served at the correct times
	Ingredients
	Equipment

	1
	Ciabatta roll
	

	1
	Garlic clove
	

	2
	Tomatoes
	

	1 tblsp
	Olive oil
	

	½ ball
	Mozzarella cheese
	

	Sprig
	Fresh basil
	

	Tbsp.
	Black olives
	

	
	
	


Method

1. Personal preparation. 
2. Select the equipment needed to make this recipe.

3. Preheat oven to 200oC

4. Collect all ingredients

5. Cut ciabatta roll in half thane half again until you have 4 equal size pieces
6. Prepare all vegetables:
· Garlic – peel and cut in half
· Tomatoes – quarter
· Olives – cut in half
7. Rub a cut garlic clove over each slice of ciabatta bread.  

8. Using a pastry brush, coat each side of the bread with a little olive oil. 

9. Arrange the tomato on the bread, with the cheese on top.
10.  Sprinkle with torn basil and olives.

11. Place on a baking tray in the oven for 10 - 15 minutes until the cheese is bubbling.
12. Serve on a clean plate garnished with basil leaves.

	S3
Tomato & Basil Soup
Success Criteria 
· Successfully make product in a safe and hygienic manner.
· Follow a timeplan showing dovetailing so that 2 dishes are served at the correct times
Ingredients
Equipment

½

Onion 

½ 

Carrot - grated

1

Clove garlic - crushed

3

Basil leaves - chopped

250ml

Chopped tomatoes

50ml

 water

½ 

Vegetable stock cube

15ml 
Sprig

Olive oil
Extra basil leaves for garnishing

Method

13. Personal preparation. 

14. Select the equipment needed to make this recipe.

15. Collect all ingredients

16. Prepare vegetables:
· Onion – peel & chop

· Carrot – peel & grate

· Basil leaves – tear and set aside (save some for garnishing
17. Add oil to a large pan, heat gently, add all vegetables and fry for 3 minutes.
18. Add water, tomatoes and stock cube to the pan bring to the boil and cook for 15 minutes.
19. Stir in chopped basil leaves.
20. Blend with a hand held food processor
21. Serve in a clean bowl garnished with basil leaves.
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