
 
 
Ingredients 
  
 8 ripe plum tomatoes 
 1/2 red onion 
 1/3 cups of sliced black olives 
 2 tablespoons of red wine vinegar 
 1 teaspoon sugar 
 Salt and pepper 
 2-3 tablespoons olive oil 
 Parsley 
 1 loaf French bread 
 
 
Directions 
 
• Quarter the tomatoes, remove seeds, dice 

and put into mixing bowl 
 
• Finely chop your onion and add to mixing 

bowl 
 
• Add the sliced black olives, red wine vinegar 

and sugar to the tomato mixture  
 
• Gently stir the ingredients 
 
• Chill the mixture for an hour before serving 
 
• Slice your French bread and place on 

serving plate 
 
• Spoon the mixed ingredients, covering each 

sliced piece of bread 
 
• Sprinkle with parsley 
 
• You can find all these ingredients at all your 

Foster’s Food Fair IGA stores 
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