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Toasted Bread Tarts
Makes 12-24 tart shells

You'l need a 12-cup mnkmutfin pan measuring about 1% nches
acroas and Y-nch deep. Depending on the sze of the bread shces,
you can count on each shice yieiding 1 to 2 tarts. It’s easy 10 increase
the yield, just use more bread slices and butter

12 bread slices, each about %
inches thick

2 t0 3 ounces butter, melted

Caponata or Creamy Peanut
Butter Filling (se0 recipes,
below)

Instroctions: Adjust a rack in tha
canter of the oven and preheat
the oven 1o 350°

Using & 2-nch round cutter, cut
out circles of tread, (This tech
nigue afiiminates the step of re-
moving the crusts from the slices
before you star)

Using a roling pan, roll over

oach round to flatten it. Lightly
brush both sides of each bread
round with buttee, and fit thom into
the mudfin cups 10 form a bread
tart. (1 uso & cork from a wine
bottle to press them in)

Bake, n batches § necessary,
for 810 minutes or untl pale
goiden. Remove and coo! before
fHilling. Store them in a sturdy
airtight container. Fll the bread
tarts close 10 serving time,

Nutrsonal analysis not possidie
because of the general nature of
the recipe




