


1 pound red seedless grapes

½ cup plus 2 tablespoons extra virgin olive oil, divided

1 teaspoon salt, plus more for the ricotta

30 (1-inch) slices of rustic, hearty bread, cut into 3-inch pieces

1 ½ cups fresh ricotta 

Freshly ground black pepper

30 thin slices hard salami

ROASTED GRAPE AND RICOTTA CROSTINI
with Salami

:H�KDG�QR�LGHD�ZKHQ�ZH�ERXJKW�WKH�KRXVH�WKDW�LW�FDPH�ZLWK�D�YLQH\DUG��EXW�LW�ZDV�WKH�SHUIHFW�JLIW��(YHU\�6HSWHPEHU��
ULJKW�DURXQG�P\�ELUWKGD\��WKHUH�LV�WKH�JUDSH�KDUYHVW��2QH�\HDU�RXU�YLQWQHU��0DQROR��OHIW�WKH�PRVW�JRUJHRXV�DUUDQJHPHQW�
RI�RXU�JUDSHV�RQ�WKH�WHUUDFH�WDEOH��,W�WRRN�P\�EUHDWK�DZD\��,�PDGH�DOO�VRUWV�RI�WKLQJV�ZLWK�WKHP³���SRXQGV�RI�JUDSHV�

JR�D�ORQJ�ZD\³LQFOXGLQJ�WKLV�DSHULWLYR�DFFRPSDQLPHQW�  b Serves 8 to 10

Preheat the oven to 350°F. Place the grapes on a 
baking sheet lined with parchment paper, and driz-
zle them with 2 tablespoons olive oil and 1 teaspoon 
salt. Roast for 30 minutes until they are softened but 
not dried and set aside to cool. The grapes will look 
plump and they deflate once they cool.

While the grapes roast, arrange the bread slices 
on two large rimmed baking sheets. Brush both 

sides with the remaining ½ cup oil. Bake for 15 to 20 
minutes, rotating the sheets halfway through, until 
golden. Flip the crostini over once during baking. 
Let cool. 

To assemble, spread the ricotta generously on 
each crostini and season with salt and pepper. Top 
each with a slice of salami and a small cluster of 
roasted grapes. Serve immediately.

100




