


INGREDIENTS: Homemade Garlic Bread
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6 – 8 people 

1. Do not pour the tomato and green 
   onion mixture onto the small breads if
   not so inclined.
2. Best served hot with your favourite 
   dish.
3. Bake just before serving to obtain 
   best results.

Blueberry Mango Puff & Garlic Bread

1.  Preheat oven to 400°F.

2.  Cut the large Italian bread almost all the way through to 1/2" to 3/4" slices.

3.  In a small bowl, warm the olive oil and garlic with medium heat, until the mixture is smooth and 

     fragrant.

4.  Spread a generous amount of the oil mixture onto the Italian bread slices. Put them back into the

     shape of the loaf (this will ensure there is some of the oil mixture between the slices). 

5.  Generously spread the oil mixture on each side of small breads too, ready to bake. 

6.  Put all the oiled bread on a baking tray lined with silicon or parchment paper. Bake for 5-8 minutes

    400F, or until the crust is crispy and golden.

7.  Cut cherry tomatoes and green onion into small pieces, mix with 3 tbsp of olive oil mixture and pour 

     over the sliced and baked bread immediately.


