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Honey Smoked Salmon Bruschetta served on an Herbed Quinoa Cracker
Oven Roast Tomatoes, Fresh Basil, Feta Cheese 
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Smoked Salmon Bruschetta
½ Side		Smoked Salmon
2Cups		Roasted Tomatoes Diced
1Tbsp		Chopped Parsley
1Tbsp		Olive Oil
1Tbsp		Chopped Basil 

Mix all ingredients into large mixing bowl and toss lightly.


Quinoa Cracker
3 ¾ Cup		Soaked Quinoa
1 ¼ Cup		Water
2 ½ tsp		Baking Powder
2 ½ tsp		Salt
2 Tbsp	               EVOO

Blend all of the ingredients in the blender tell smooth.  Then place 6oz of this mix on a sheet pan lined with a silpat and evenly spread it out into a thin layer.  Bake in a 300 degree oven tell lightly browned and crispy. 
Can be topped with additional topping before baking; fresh herbs, red pepper flakes, sunflower seeds ect…..


