Baked Mozzarella and Cherry Tomatoes
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1 pint (or more) cherry tomatoes

2-3 green onions, diced

2-3 cloves garlic, minced

5-6 large basil leaves, cut in chiffonade

Salt and pepper to taste

8 oz. mozzarella (or other Italian cheese of your choice)

2-3 oz. prosciutto 

Preheat oven to 400 degrees. Cut cherry tomatoes in half and place in au gratin dish or casserole. Sprinkle green onions over tomatoes. Add garlic. Stack the basil leaves, roll into a cigar shape and cut across the roll to make the chiffonade or ribbon cut. Sprinkle over tomatoes and onions. Add salt and black pepper to taste.  Slice the mozzarella into thick slices, enough to cover the top of the dish.  Place on top of other ingredients. Slice prosciutto into thin ribbons and sprinkle over cheese.

Bake for 15-20 minutes or until cheese is hot and bubbly and prosciutto is crispy.

Serve with crusty bread for dipping.

Enjoy!
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