PISSALADIERE BAGUETTES
3 
French bread rolls (about 2½ ounces each, 6½ inches long by 2½ inches wide) or 
equivalent size pieces from a baguette

1 
can (2 ounces) flat anchovy fillets packed in oil

3 
tablespoons virgin olive oil

6 
medium cloves garlic, peeled and sliced very thin

1 
small red onion (4 ounces), peeled and sliced very thin

24 
cherry tomatoes

6 
ounces grated Swiss or mozzarella cheese

1 
teaspoon dried oregano

¼ 
teaspoon freshly ground black pepper

¼ 
teaspoon salt

 

Preheat oven to 400 degrees.

Split the rolls in half lengthwise, as for sandwiches. Place the anchovy fillets and their oil in a bowl and crush them with a knife into a puree. Stir in the olive oil, then brush this mixture on the cut side of each of the split rolls. Cover with the sliced garlic, and add a layer of sliced onion.

Cut the cherry tomatoes in half and arrange about 8 halves on each of the 6 roll halves. Sprinkle each with about 1 ounce of grated cheese, then top with the oregano, pepper and salt.

Arrange on a tray and place in oven about 10 minutes, until the cheese is melted and the tomatoes are soft. Serve immediately.
TIME: 20 minutes

 “Pissaladiere, a specialty in the Nice region of France, is a type of pizza usually made with fresh bread dough that is covered with onions, anchovy fillets, black olives and, sometimes, tomatoes, then baked. In my recipe, I use French bread rolls, splitting them and topping the halves with red onion, cherry tomatoes (still juicy and delicious at this time of year), garlic and the anchovy and olive oil puree that is the signature of this dish.”

Serves: 6
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