
CROSTINI 

A one bite wonder that combines an 
infinite number of spreads, toppings 
and drizzles with a simple slice of 
toast.  As elemental or elaborate as 
you like.
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5 EASY  
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           Italian Baguettes


Stirato is a form of ciabatta that is cut into lengths and 
then stretched just before baking.

Stirato  - an Italian baguette



1/3 cup Maletti Aged Balsamic Vinegar*

1/2 pound steak 

coarse sea salt and freshly ground pepper

2 cloves minced garlic

2 T Worcestershire sauce

1/2 cup extra virgin olive oil 

1 5.2 ounce container of garlic and herb spreadable cheese

2 cups fresh arugula

1 baguette sliced


Make a marinade of balsamic vinegar, salt, pepper, garlic, Worcestershire 
sauce and olive oil and marinate steak in a plastic bag in the refrigerator for at 
least 1 hour. When finished marinading, prepare the crostini. Brush baguette 
slices with oil and toast the bread in a 350°F oven for about 8 minutes. 
Remove slices from oven. 


Spread about 1 tsp. cheese onto the bread then top with a few pieces of 
arugula. Set aside.  Season and grill steak in either a heavy bottom skillet or 
grill pan for about 3 minutes per side to medium. Let steak rest for at least 10 
minutes after cooking then cut steak into small triangles and lay atop the 
arugula. Before serving, drizzle balsamic vinaigrette over your crostini. Serve 
warm or at room temperature.


Balsamic Beef Crostini with Herbed Cheese and Arugula



Crostini with Red Wine, Cherry Tomato and Ricotta Cheese

1 baguette, thinly sliced 
1 pint (2 cups) cherry tomatoes
a few pinches of coarse sea salt 

a few pinches of coarsely ground pepper

1 t oregano

1 t basil

1 T extra virgin olive oil

2 t Maletti Aged Balsamic Vinegar*

1/3 cup dry red wine ( Chianti, Cabernet Sauvignon, Merlot)

1 T butter, softened

1 t crushed garlic

4 oz. ricotta cheese at room temperature

fresh basil to garnish	 


Preheat oven to 450F. Slice cherry tomatoes in half, then transfer to large 
mixing bowl. Generously season with salt, pepper, oregano and basil, 
tossing well. Add oil, balsamic vinegar and red wine, again tossing well. 
Transfer tomatoes to oven-safe baking dish, then roast for 25 – 30 minutes 
until just begin to char/blister.




Next, combine butter and garlic in small dish and stir well until 
mixed. Evenly spread a thin layer of butter onto each slice, then 
toast in the oven for 5 minutes until golden. This can be done 
either simultaneously with the tomatoes (tomatoes on the 
middle oven rack, bread on the top) or after the tomatoes are 
finished cooking). 


When ready, layer toasted baguette with an ample amount of 
ricotta cheese, then top with roasted cherry tomatoes. Garnish 
with basil as desired, then immediately plate and serve.
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1 baguette

1 shallot chopped

 2 garlic cloves minced

1 T butter & 1T extra virgin olive oil

1 cup Casa Corneli Organic Cannellini Beans*

2-3 T heavy cream

1-2 T fresh chopped parsley

coarse sea salt and coarsely ground pepper


Put dry beans in a bowl covering the beans by at least 3 inches. Let them 
soak in the refrigerator 8 hours or overnight. When ready to cook the beans, 
drain and rinse them in fresh cold water, put the beans in a thick 
bottomed pot large enough to cover the beans with water by at least 3 
inches. Cover the pot with a lid and place pot on medium heat. Adjust heat 
to a simmer and cook beans until tender but not mushy for an hour. 
Remember to keep the heat to a simmer. Boiling the beans will split their 
skins. Drain boiled beans, retaining some of the water.  Finely chop the 
shallot and garlic.


Creamy Cannellini Bean Crostini



Saute chopped shallots on medium heat for 5 minutes or until soft and 
translucent. Reduce heat, add minced garlic. Cook until garlic is aromatic 
but not brown (be careful not to burn). Add 2-3 T of the boiled bean water 
to the shallot and garlic saute and stir. Cool slightly and add the cream 
stirring. 


Cook on low heat for a few of minutes. Season with salt and pepper.  
Adjust oven rack to middle position and preheat oven to 350°F. Place 
baguette slices on a baking sheet and brush with olive oil. Bake until lightly 
browned and crisp, about 8 minutes. Let cool. Spread bean mixture on 
crostini, sprinkle with parsley and serve.
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Crostini with Goat Cheese and Balsamic Roasted Cherries

 1baguette

 1/4 cup extra-virgin olive oil (divided)

 1 jar of Morello Austera Wild Amarena cherries*    

 Maletti Aged Balsamic Vinegar*

 coarse salt and freshly ground black pepper

 1/2 pound mild fresh goat cheese, at room temperature


Adjust oven rack to middle position and preheat oven to 350°F. 
Place baguette slices on a baking sheet and brush with olive oil. 
Bake until lightly browned and crisp, about 8 minutes. Let cool. 
Increase oven temperature to 400°F. In a baking dish, toss cherries 
with oil and balsamic vinegar and season to taste with salt and 
pepper.




Roast cherries, stirring occasionally, until juices have mostly 
evaporated and cherries are tender, about 15-20 minutes. Let 
cool. 


Spread each crostini with 1 tablespoon goat cheese. Top 
with a spoonful of cherries with juice, transfer to a platter, 
and serve immediately.
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1 baguette

extra virgin olive oil  

1 large pear, thinly sliced in strips (medium-ripe)

4 ounces prosciutto

4 ounces ricotta cheese

Italian black summer truffle honey*  

16 arugula leaves  

coarse sea salt and fresh ground pepper


Adjust oven rack to middle position and preheat 
oven to 350°F. Place baguette slices on a baking 
sheet and brush with olive oil. Bake until lightly 
browned and crisp, about 8 minutes. Let cool.


Lightly season crostini with coarse sea salt and 

fresh ground pepper. Wrap a slice of prosciutto 
around each pear. Spread a tablespoon of ricotta on 
each crostini, add an arugula leaf and place a 
prosciutto wrapped pear on each crostini. Drizzle 
with truffle honey and serve. 


Pear and Prosciutto Crostini with Ricotta and Truffle Honey
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