
Pan Con Tomate

tastes better from scratch

early release

ingredients:

4 large slices crusty artisan bread

2 ripe vine tomatoes

1 Tablespoon extra-virgin olive oil + more for 

pan

inSTRUCTIONS:

1. Grate tomatoes: Cut tomatoes in half and use the large holes of the box grater to grate the inside

tomato flesh into a bowl (stop grating when you’re only left with the outer tomato skin).
2. Drizzle olive oil into the bowl with grated tomato. Add a pinch of salt. Set aside.
3. Toast bread: Heat a skillet over medium heat. Drizzle a little olive oil into the pan. Add bread slices
and cook for a minute or two on both sides, until toasted. Remove to a plate.
4. Spread garlic: Cut a large garlic clove in half and rub the raw garlic on top of the toasted bread.
5. Spoon grated tomato mixture on top. Drizzle with a little more olive oil and salt, if desired.

Optional: serve with thinly sliced jamón on top, or fresh chopped parsley or basil.

Pinch flakey sea salt (Maldon or Fleur De Sal)
1 clove garlic

https://www.amazon.com/Gourmanity-Guerande-Hand-harvested-French-France/dp/B08Q8D5DS3?crid=3VINAZ622VFF&dib=eyJ2IjoiMSJ9.O-wUtWe4AR7P1n2qAHzhmfTiLb3fi-7vs1wIMXmWju-2aFVOR4bAeKkSwaL-Gg2AN-fkYVMoUGce2EykCI-2YWyqc7v-bjX_GskDIWbSQjliWXHBYHKvGlC05saWTBDX_i9rDVHi6XwuP0jfG8ky-06rdRVTkFluYo6Pfr-nzrMjSAVsOe_kIF_tSPacnDw8tn4sjxxdyHENOlbq4cBxvQwYatIbpyjligz9wmICC_4dDCHF1wK_6Cb27rdKL3GXd6UYufp4UVOivRq1lyWt5WOjlvbeEh5E3I-9mOdgXV0.-ebd4Jxh4zEiMMjD3BKnweOEA-95eCs6-QXWJxsI0zA&dib_tag=se&keywords=Flor%2Bde%2Bsal&qid=1731017938&sprefix=flor%2Bde%2Bsal%2Caps%2C176&sr=8-2-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9hdGY&th=1&linkCode=ll1&tag=emailck-20&linkId=0b201e49c1fae4f9d1cccda650118933&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Maldon-Sea-Salt-Flakes-ounce/dp/B00017028M?crid=24UR9VFRSZ9T0&dib=eyJ2IjoiMSJ9.QS5LQ1IjLAunsA2bP3cgSYLM_5FXHva-afecXKImvqakJfy6cZBPTJmD6yFM0ntQakOfDLqVr4G9VMaTpCCD45FNv-1Cf5F8e8b9aSObFc9hNzr_xISRtySLhuOkJ2jzsvm2SOQpPHCqY1V7aagKUSF-boBBf0GBCklCr00nuVbpWPeuw9Q0zfOIfWkstqgl__Fx1rL_5tUhJ4fEi1JO1WwdeIb00FVp2o0rowers7OZzht3zrvdK2tDEUetlF5rim_fnz8CTMG2paDQ6LSxFvSJcGqlCzpMHnx2IitthcA.N0T-R9RzJC0Vz-EiYlvPI9fNcqrdHYbZ2CQARjk7YPc&dib_tag=se&keywords=Maldon&qid=1731018205&sprefix=maldon%2Caps%2C189&sr=8-4&th=1&linkCode=ll1&tag=emailck-20&linkId=e90ef1e09f5d8aba668b33cb9b8e2ae3&language=en_US&ref_=as_li_ss_tl

