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Pappa al pomodoro 

Ingredients:

2 cans of peeled tomatoes

3 or 4 cloves of garlic

nepitella

olive oil

salt, pepper

Italian country style bread (not baguettes).

broth

Let the garlic brown in olive oil together with nepitella in a sauce pan. Add the squashed tomatoes and let it boil for some minutes. In the meanwhile slice the bread. Put the bread in the pan and stir; add the broth until it covers the mixture. Let it cook for half an hour or more (it depends on which kind of bread you used), adjust with salt; add pepper almost at the and of cooking. You can add fresh basil too.
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