Traditional Spanish dishes

Pa amb oli:
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- 6 (3/4-inch thick) slices dark rye bread (We will be using 12 slices of 

Italian or French style bread)

- 1-2 cloves of garlic, halved (optional) 
- 3 tomatoes, halved crosswise 

- extra virgin olive oil for drizzling

- salt

Place the bread slices on a baking sheet and toast in the oven for 5 minutes, or until golden and crisp. Remove from the oven and immediately rub 1 side of each slice with a cut side of the garlic, if desired. Then rub the same side of each slice with the cut side of a tomato half, pressing a little to squeeze some of the pulp and seeds onto the bread. Drizzle olive oil over the tomato and sprinkle with salt. Serve while the bread is still warm and crisp.
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Gazpacho:

4 tomatoes (peeled, cored)

1 cucumber

1 medium onion


1 green pepper



¼ C vinegar

1 tsp basil

1 clove of garlic


1 tbsp lemon juice

1/3 C olive oil



1/8 tsp bl pepper
¼ tsp salt

1/2 tsp cayenne pepper

1 T honey

Blend for about 20 seconds more.  Refrigerate for at least one hour.  Eat cold.

