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Garlic Crostini 
 

I’m not even sure if this counts as a “recipe.” No measurements and everything is relative to 

how many people you’re serving (and your/their tastes), and there are numerous variations – 

sesame oil &/or sesame seeds, or add a dash of cayenne pepper or red pepper flakes, or some 

chopped basil … and then you can change the type of bread … have fun! 

 

1 French baguette 

3 med. garlic cloves, minced and crushed into paste (see note) 

about 4 tblsp extra virgin olive oil (to start – add more as needed) 

Pinch of ground black pepper 

Coarse sea salt 

 

To make garlic paste: 

    Mince garlic. Sprinkle a few crystals of salt on the garlic, then use the 

heel of your hand on the flat side of your knife to press the garlic. Keep 

sliding the garlic off the knife blade, add a few more salt crystals, and keep 

crushing until you have a wet, mushy paste. A few pieces of garlic left 

uncrushed are fine. 

 

Set the oven to Low Broil. 

Slice the baguette into ½-inch slices. Arrange flat on a cookie sheet lined 

with parchment paper (foil is OK, just watch out for burning).  

In a small bowl, combine garlic paste, olive oil, and pepper. Use a brush to 

stir it together. 

Brush a little of the olive oil mixture on each piece of bread. Stir the 

mixture in between slices, so a bit of all the ingredients make it onto the 

bread. 

Put cookie sheet under the broiler for about 3 minutes (until edges get dark 

brown). Turn the heat down to about 350°F and move the cookie sheet 

down to a middle-low rack. Bake for about another 5 or 6 minutes (less 

time = softer crostini). 

Serve on a platter with dip. 


