
Makes one Baguette to slice & share or NOT!
Pair with Lakewood Vineyards Riesling

1 par-baked 24” baguette, sliced length-wise
2 Tbsp. olive oil
1 Tbsp. balsamic vinegar
1 tsp. dried basil
1/2 Lb. Sunset View Creamery’s “Da’Mozz”
12 cherry tomatoes, sliced into quarters
Butter for brushing the outside of the baguette
Non-stick cooking spray

Preheat oven to 400 degrees. Spray a baking sheet with
non-stick cooking spray.
Lay baguette open on baking sheet. Drizzle with olive oil
& balsamic vinegar on both sides.  Sprinkle basil over one
side.  On one side, layer mozzarella slices, tomatoes, then
more mozzarella.  Place other side atop, brush top with
butter and bake for 7-10 minutes until golden and melty.

Enjoy with chilled Lakewood Vineyards Riesling!


