LHTC

LEARNING HOW TO COOK

ANTIPASTO WREATH

INGREDIENTS

Prep Time: 45 Minutes
Servings: 4-6

For the Grains & Veggies

1 pint Cherry Tomatoes

1 small jar Green or Black Olives

1/4 Ib thinly sliced Salami

Fresh Small Mozzarella Balls

4-5 small Sweet Peppers, sliced 1/2-inch
thick

Fresh Basil Leaves

20 Skewers

Olive Oil, if desired

Freshly Ground Black Pepper, if desired
Sprigs of fresh Rosemary, for garnishing
the platter if desired

Other Options

Roasted Red Peppers

Canned or jarred Artichoke Hearts
Pickled Banana Peppers
Pepperoni

DIRECTIONS

1. Place cherry tomatoes, olives, folded salami, mozzarella balls,
sliced sweet peppers and folded basil leaves alternately on skewers.
Choose a pattern or mix it up by doing a different order on each
skewer (what we did). Brush with olive oil and a sprinkle of black
pepper. Serve immediately or refrigerate and serve within 2 days.



