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White Anchovy Bruschetta with a Sicilian Pine Nut Salsa 

Serves 4 to 6 for appetizers

Whats great about this recipe is that you will probably have half the ingredients in your pantry and as long as you shop at Metro we will keep you scurvy free with our complementary lemons…I know, that scurvy thing was weighing on you. 
Ingredients

For the Salsa 

1 tablespoon of raisins 

1 tablespoon of pine nuts

1 tablespoon of capers, rinsed and drained

½ clove of garlic minced very fine

1 tablespoon or more of olive oil

The juice of half a lemon

1 teaspoon of grated lemon zest

1 tablespoon of red wine vinegar

1 tablespoon of fresh mint leaves torn 

For the White Anchovy Bruschetta
A loaf of Italian or French bread

Olive oil

12 white anchovies packed in oil (these are not the heavily salted anchovies found in a can… these are lightly marinated and also perfect on a salad…yes there are available at Metro…duh
How it’s done
For the Salsa 
Mix the raisins, pine nuts and capers and garlic in a bowl. Add enough olive oil to give the mixture a salsa consistency. Squeeze in lemon juice and add the zest. Add the vinegar and mint leaves and season to taste with a little fresh ground pepper (it should be salty enough).

For the White Anchovy Bruschetta
Slice the bread into 12 Crostini sized pieces…serve the rest for French toast tomorrow.   . Drizzle with olive oil and sprinkle with salt. Toast on a hot griddle pan till golden brown
To serve top each bread slice with 2 anchovy fillets and spoon the Salsa over the fish. 

Just a note to the larger travelers such as myself I could make a lunch out of this without sharing…I’m just saying
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