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Bagel bruschetta
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Ingredients
1 x bagel 		Complexity: low-medium

1 x 200g can chopped tomatoes
2-3 x basil leaves
1 x spring onion
¼ ball of low fat mozzarella 
1 x garlic clove





Equipment
Can opener, sieve, mixing bowl, kitchen scissors, dessert spoon, bread knife, chopping board, baking tray, oven gloves, fish slice, plate.

Method
1. Preheat the oven to 170°C or gas mark 4.
2. Open and strain the canned tomatoes.
3. Tip the tomatoes into the mixing bowl. 
4. Tear the basil leaves finely and add to the mixing bowl. 
5. Snip the spring onion into the mixing bowl, using the kitchen scissors.
6. Stir all the ingredients together.
7. Slice the bagel into quarters, and then halve each quarter through the middle.
8. Lay the pieces of bagel on a baking tray, crust side down.
9. Bake in the oven, for 5-8 minutes until slightly brown and crispy.
10. Allow to cool and use a fish slice to transfer them onto the plate.
11. Peel the garlic clove and rub it 2 or 3 times over each piece of bagel.
12. Spoon the tomato mixture onto each piece of bagel. 
13. Tear small pieces of mozzarella and add to the top of each piece of bagel.

Top tips
· Use oven gloves when putting food into, and taking food out of, the oven.
· Try different types of bread, e.g. slices of ciabatta or baguette, bread rolls.
· Try different types of cheese, e.g. Lancashire, Edam.
· Try different herbs, e.g. chives, coriander.

Food skills
· Drain.
· Snip.
· Stir.
· Slice.
· [bookmark: _GoBack]Divide.
· Bake.
· Peel.
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