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Peperonata on Goat Cheese Toasts
This peperonata would also be delicious tossed with pasta and the small balls of mozzarella called bocconcini and as a condiment on sandwiches.
· 1 baguette (preferably sourdough)
· 3 tablespoons olive oil

· 2 garlic cloves

· 1 red bell pepper

· 1 plum tomato

· 2 tablespoons finely chopped shallot

· ¼ teaspoon dried hot red pepper flakes

· 1 ½ tablespoons balsamic vinegar

· 2 ounces soft mild goat cheese, softened

Garnish: small fresh basil leaves


Preheat boiler.
Diagonally cut eight ¼ -inch-thick slices from baguette with a serrated knife and arrange in one layer on a baking sheet. Brush tops of bread slices with 1-tablespoon oil and sprinkle with salt. Broil bread about 4 inches from heat, turning once, until golden, about 2 minutes. Cool toasts on a rack.

Halve garlic cloves and finely chop bell pepper. Seed tomato and finely chop.

In a small heavy saucepan, cook garlic in remaining 2 tablespoons oil over moderate heat, stirring, until just golden. Discard garlic. Add bell pepper, tomato, shallot, and red pepper flakes and cook, stirring occasionally, until bell pepper is softened. Stir in vinegar and cook, stirring, until liquid is evaporated, about 5 minutes. Transfer peperonata to a bowl and cool to room temperature. Season peperonata with salt and pepper.

Spread toasts with goat cheese. Top cheese with peperonata and garnish with basil. Makes 8 hors d’oeuvres, serving 4.
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