TOMATO, BACON AND AVOCADO TARTINES (BRUCHETTA) 

YOU WILL NEED: 

FOR THE GARLIC AIOLI:

4 CLOVES GARLIC, COARSELY CHOPPED 

½ TSP SALT

2 LARGE EGGS 

2 TBS FRESH LEMON JUICE 

1 TSP DIJON MUSTARD 

1&1/2 CUPS OLIVE OIL

FOR TARTINES:

4 SLICES COARSE COUNTRY BREAD, ½ INCH THICK

2 TOMATOES, SLICED THIN

SALT AND PEPPER TO TASTE

8 THIN SLICES OF BACON, COOKED

1 RIPE AVOCADO, HALVED, PITTED, PEELED AND THINLY SLICED

DIRECTIONS:

TO MAKE THE AIOLI, PROCESS THE GARLIC AND SALT IN A BLENDER.  ADD THE EGGS, LEMON JUICE AND MUSTARD, PROCESS AGAIN.  WITH THE MOTOR RUNNING, SLOWLY ADD THE OIL AND BLEND UNTIL THE MIXTURE THICKENS LIKE MAYONAISE.  COVER AND REFRIGERATE UNTIL READY TO USE. 

PREHEAT BROILER.  ARRANGE BREAD SLICES ON A BAKING SHEET, BROIL UNTIL LIGHTLY TOASTED, 2 – 3 MINUTES.  REMOVE FROM OVEN.    SPREAD THE AIOLI ON THE BREAD, TOP WITH TOMATOES SLICES, SALT AND PEPPER TO TASTE.  TOP THE TOMATO WITH THE AVOCADO, THEN THE BACON.  SERVE.  

