
Bruschetta 
 1 loaf Fresh crusty sourdough bread, medium sliced
 20ml Cold pressed rapeseed oil (Oil of Wight)
 5g tomato sea salt (Tomato Stall)
 1 clove garlic
• Drizzle the bread slices with the oil. 
• Squash the garlic clove with the edge of a knife to release the flavour 
 and rub it onto the bread. Sprinkle with sea salt.
• Bake on a silicone mat in a hot oven (200C) until golden. 

Pesto
 1 large handful fresh basil
 50g pine nuts or cashews
 Squeeze lemon juice
 50g parmesan, grated (use an alternative for a vegetarian version)
 Rapeseed oil or olive oil 50ml approx.
 Salt to taste
• Blend all ingredients in a blender, adding the oil cautiously until a 
 dropping consistency is achieved. Don’t over season. 

Charred aubergine
 1 Tomato Stall aubergine of your choice
 30ml Oil of Wight
 Small bunch fresh thyme, picked
 Salt to taste
• Slice the aubergine lengthways thinly.
• Place the aubergine slices onto a very hot char grill pan for a couple of   
 minutes each side or until you have clear char lines.
• Lay the aubergine onto a silicone mat and drizzle with the oil. Sprinkle   
 with the thyme leaves and season.
• Roast for around 8 minutes at 190C until just cooked, soft but not mushy.
• Roll the slices into roulades and set aside at room temperature. 

Tomatoes
 500g mixed tomatoes
 10g caster sugar
 5g sea salt flakes
 20g Oil of Wight

• Slice the small tomatoes in half and place skin side down on a silicone.   
 mat. Cut the larger tomatoes into quarters and do the same.
• Sprinkle the tomatoes with the sugar, salt and oil and preheat the oven   
 to 150C.
• Place the tray into the oven and then close the door and turn the oven   
 off. Leave to cool completely. The tomatoes will soften and the salt   
 and sugar will enhance the flavour without cooking them too much. The  
 tomatoes are so amazing you won’t want to over process them. 

Whipped feta
 200g feta
 50g cream cheese
 Squeeze lemon juice
 Pinch ground black Pepper
• Blend the feta in a food processor until it is a fine crumb. Add the   
 remaining ingredients and blend further. You will not need to add any   
 salt..
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Serve the ingredients over the bruschetta with olives and dress with fresh 
basil leaves and cold pressed rapeseed oil. 


