Dates
with Bacon

DATILS

Wrap big, soft, luscious Medjool
dates in bocon, then fry until
crisp. Find Medjools ot Middie
Eastern and gourmet grocery
stores.
FREF AND COOK TIME About
25 minutes
MAKES 18 pleces;
& 1o B sorvings
MOTLS You can maoke these
dates wp 10 & hours cheod, let
cool, then cover and stere ot
room temperature
6 pieces thin-shced
bacon

18 pitted Medjool dates
1. Cut bacon slices crosswise
Into about d-inch lengths. Wrap
o plece snugly arownd eoch
dote, overlapping ends.
1. Set detes, seem sides down,
in o 10: to 12:inch nomstick fry-
ing pan over madium heot (you
may have to iry dotes in betch-
es). Tuen dates occasionally
untdl bocon is browned and
crisp om ol yides, 6 to 8 min.
utes total. Tronsher dates to
paper towels to droin, blot dry
Serve worm or cool.
Por dote: 40 Cat, 15% (9 Cok) o
fat, 1 gprote, 1 glat D dguat)
129 corde (1.2 g Mberl 4 mg
sodaamy; | B =g chel

AMBE BACON)

Chickpea and
Tomato Salad

AMANIDA DL CIGRONS

Mix canned chickpeas with
tomatoes, onion, hord-cooked
€ggs, ond 0 basic vinaigrette
for an amazingly fresh.testing
salod

FRLF TimE About 25 minutes
MAKES 600 8 servings
woTes Scled may be moade wp
1o & hours aheod, cover, chill,
ond toss with dressing just
betore serving
2 cans (15 ez. eoch)
unsolted chickpeas,
drained and rinsed
4 tomatoes (2 Ib. total),
rinsed, cored, and
chopped
4 hord-cooked lorge
©g9gs, thelled ond

rmmnd

13 cup extra.virgin olive
oil

& raoblespoons sherry
vinegor

1 teaspoon coorse salt
Freshly ground pepper
Chopped parsiey
{optional)

! In o lorge bowl, mix chick-
peas, Tomatoes, eggs, and onion.
2. In 0 medium bowl o jar, com.
bine olive oil, vinegar, ond salt,
3. Shortly bedore serving, whink
or shoke ofl mixture well. Powr
over chickpeo mixture. Stie,
odding 1ot and pepper 1o taste
Garnish with periley i you like
Por serving: 210 Col, 7O (216 Cob)
bam fat; § 4 g protein; 24 g o
(3.6 gset) 19 g coto (4.8 g Fbed
JAT g sodum, 106 mg chol

Grilled Bread
with Tomato

PA AME TOMAQUET

Catalans, who consider po omb
tomoquet the ultimate combort
food, often rub both sides of the
toast with garlic and tomato
ond top it with anchavy Niets;
another comanon topping is ser.
rono ham, which Eva Bertron
olwaoys sets out on her table.
FREP AMD COOK Timi Abowt
10 minutes
MAKES: &6 to 8 servings
12 to 16 thick shices
crusty, very coarse-
textured breod such a3
clobatta

2 to 3 dloves gorlic
(optionol)

4 wery ripe, juicy medium
tomatoes
Extraviegin olive oil for
drizzling on toast

Coarse salt

1. Toest the bread slices on o
grill, tuening ence, or in o toast-
or until golden brown

1. Peel gorfic, if wsing, and rub
cloves on toast Cut romatoes
in half crosswise and rub toast
with cut side of tomatoes,
squeezing gently 10 that each
piece of 1oat is cooted with
Juice, bits of toenate Besh, and
soeds. Drizzle toast with olive
ol and sprinkle with solt to tosre

Por serving: 276 Cot 595 (162 Cal)

Eva Bertran’s pantry

Bertron turns to gourmet
grocery stores and the
Internet to find favorite
Spanish toods (she recom-

@y www sponishtabl
com and www benda com)
Mere are her Buying rips
B Manchege cheese Get
it from a reputable shop
hat knews how 1o buy and
core tor the c(heese and
will let you toste it

B Ofiver Meiica onchony
stutfed green olives ure

whot her tamily ‘oves best
"We hase ey banan e bode

B Serrano ham. For imall
porties, says Bertran, buy-
g shced ham makes more
tense. “Salt crystals on the
surface means 's deied
out,” she coutions. “Also,
# should have 0 good
emount of fat *

W Spenish olive oil. Ber.
tran uses extro-viegin oll
pretved from arbequing
ohivet grown on the Glora
Ferrer grounds. She pre.
fors the rich, mild fgver of
arbequing ol “bocouse ity
the one | grew up with. Also,



