CATALAN TOMATO BREAD WITH SARDINES

INGREDIENTS:

0 4 slices dense, day-
old country bread,
about ¥ inch thick

0 1 large gariic clove,
halved

12 1 large ripe tomato,
haived

(1 Extra virgin olive ol
() Coarse sea salt

0 1 tin (about 4 cunc-
es) sardines in olive
oll, filleted if large

INSTRUCTIONS: Preheat brodler or toaster.
Toast the bread on both sides. Rub one side
of each slice with a halved garlic clove.

Holding the tomato halves cut-side
down, rub the flesh and juice into the bread
until each shice is well permeated with to-
mato. Drizzle gencrously with olive oil and
sprinkle with salt. Top each slice with sar-
dines, dividing them evenly. !

Serves 4
PER SERVING: ] 70 calones, 10 g protein, 19

g carbotycvate, 6 ¢ fat (1 o saturatedt, 40 mg
cholesterol 333 mg sodium, | g fiber.



