
Ingredients
2 sourdough baguettes, sliced at a diagonal
2 6-ounce jars of marinated artichoke hearts
1 garlic clove
1/4 cup white wine vinegar
1/2 olive oil
4 cups arugula, stemmed and cleaned
36 Parmesan curls formed with a vegetable peeler

Directions
Preheat oven to 350 degrees.

Place baguette slices on a sheet pan and cook until lightly toasted, 10 to 15
minutes. 

In a blender or food processer, purée the artichoke hearts, garlic, and olive oil.
Season to taste with salt and pepper. 

Spread each baguette slices with some puree. Add a couple of arugula leaves and
top with Parmesan curls.

ARTICHOKE CROSTINI

Makes 36 Crostini


