Sicilian bruschetta
MAKES 5 cups (enough for 12 servings,
plus leftovers) TIME 50 minutes
Caponata, a sweet, tangy Sicilian
eggplant-pepper relish, tastes downright
addictive spooned over toasts with mild,
creamy ricotta chees
1 loaf (11b.) crusty Italian bread such as
ciabatta, cut into 1/3-in.-thick slices
About 6 tbsp. olive oil, divided
1large eggplant, cut into Y2-in. dice
(about 4 cups)
2 tbsp. minced garlic
1 cup each chopped celery, red bell pepper,
and green olives
Y/a cup each red-wine vinegar and tomato paste
12 cup each raisins and toasted pine nuts
2 tsp. each kosher salt and sugar
Y4 cup each chopped fresh basil, oregano,
and flat-leaf parsley
1 cup ricotta cheese
1. Preheat oven to 350°. Lay bread on
g sheet and drizzle with about
 thsp. oil. Bake until toasted and light

golden brown, about 5 minutes. Set aside
2. Heat 2 tbsp. oilin a large nonstick frying
pan over medium-high heat. Cook
eggplant, stirring often, until softened
ind starting to brown, about 8 minutes

Iransfer to a bowl and set aside
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3. Inthe same pan, cook garlic in remaining
’ thsp. oil stirring, until fragrant, about
I minute. Add celery, bell pepper, and
olives '-.\‘|l|'|||:\"L'\\]’H‘r“Hl‘ and cook until
softened, 5 to 8 minutes. Stir in Ya cup

vater, the vinegar, tomato paste, raisins,

and pine nuts and cook until heated

l|1l-?!=:-‘_ 1. Stirin reserved eggplant, salt
and sugar, then mix in herbs
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Make ahead: Chill caponata up to 2 day
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PER SERVING

Limoncello soda
SERVES | TIME 5 minutes, plus overnight
to freeze (optional)

[oast the day with Italian refreshers

made with limoncello—a liqueur of lemons

and sugar macerated in vodka. For a non
alcoholic version, just use lemon syrup
Ice

About 2 tbsp. limoncello*, frozen (optional),

or lemon syrup

About ¥z cup club soda
Lemon wedges

Fill a highball glass or plastic cup with ice

Pour limoncello or lemon syrup over ice,
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then stirin club soda. Add a squeeze of

lemon juice. Adjust flavors to your liking

vith more limoncello, syrup, club soda, o

fresh lemor
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tern brands: Ventura Limonce mpa

ny's excellent Originale (venturalimoncello

com) and Meyer Lemon Infused Simple Syrup
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