
Bruschetta

1 loaf French bread

6 garlic cloves, minced

¼ C olive oil

6 Roma Tomatoes

½ C shredded parmesan cheese

4 tsp dried oregano

2 tsp dried basil

Slice the bread lengthwise once and cut each half in
half the short way. Process the garlic and olive oil in a
mini chopper until it is blended (15 seconds) and
brush it on the open faces of the four bread pieces.
Slice the tomatoes into rounds, silver dollar thick, and
cover the bread. Sprinkle the oregano and basil evenly
over the four pieces and then do the same with the
cheese. Cook on a cookie sheet or foil under the broiler
until the cheese melts and the edges of the bread just
start to brown (5-15 minutes, depends on the oven).

Fun printing fact:
We have all this paper in inventory but I
can never find a piece of paper to write on!

“All my friends know that I love to cook;
I hope you enjoy my family’s favorites.”
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CASS (Change of Address Support System) certification
checks the addresses in your list to ensure that they are
valid addresses in the USPS system.
NCOA checks the addresses against a National Change
of Address list to ensure that your targets are not living
somewhere else, and if they are, the address is corrected
automatically.
Inexpensive steps that take relatively little extra time.
Not only can they save you bigmoney on print and
postage, but they can return you better results because
you start out with a current, viable mailing list.This is a
small investment that can reap great returns!

281-924-2699

Providing leading customer service and quality for
over 20 years. If you would like to be included inmy
recipe mailings, please email me at dee@farino.org.

Recipes originate in different publications but brought
to you with the added farino flavor. Ciao bellas!

Dee Farino 2011
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