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Established 1961 

The Jordanian women’s group “NAYA” performed at
the 14th Cultural Summer Festival organized by
National Council for Culture, Arts and Letters

(NCCAL) at the Abdelhussein Abdulredha Theater. NAYA

was founded in 2011 in cooperation with Jordan’s Culture
Ministry and it is the first women group that aims at reviv-
ing the Arab music heritage.

Jordanian group ‘NAYA’ performs at
14th Cultural Summer Festival

Caprese Pasta Salad

This Caprese pasta salad recipe is easy, delicious
and perfect for summertime! Just cook cherry
tomatoes with olive oil to make the perfect pasta

sauce. 

Ingredients
6 ounces whole grain fusilli or rotini pasta
1/3 cup extra-virgin olive oil
2 pints cherry or grape tomatoes
1/2 teaspoon fine sea salt
8 ounces mozzarella 
Several sprigs of fresh basil 
2 to 3 teaspoons white balsamic vinegar 

Instructions
Bring a large pot of salted water to boil and cook the

pasta until al dente, according to package instructions.
Drain the pasta and set it aside.

While the pasta is cooking, combine the olive oil,
tomatoes and salt in a large, non-reactive skillet or
Dutch oven over medium heat. Cover the skillet (use a
baking sheet if you don’t have a better lid). Cook, stir-
ring occasionally, until most of the tomatoes have start-
ed to burst out of their skins and the olive oil has a light
red hue (about 6 to 12 minutes).

Remove the skillet from the heat and stir in the
cooked pasta. Let the mixture cool for a few minutes
while you chop the basil.

Stir the mozzarella balls and basil into the pasta. Add
the vinegar, then taste and add additional vinegar
and/or salt, if it doesn’t quite taste spectacular yet. For
best flavor, let the mixture rest for about 20 minutes, so
the pasta can absorb some of the sauce. Or, refrigerate
it for future use.

This salad will keep well in the refrigerator for up to
4 days. Leftovers are great chilled or at room tempera-
ture. You can also reheat the pasta if you don’t mind the
mozzarella melting.

Tomato Basil
Bruschetta 

You can make classic tomato-basil bruschetta at
home with simple, fresh ingredients. It’s easy!
Start by dicing your tomatoes to give them time to

drain while you work on the remaining ingredients. 

Ingredients
2 pounds ripe tomatoes 
1/2 teaspoon fine sea salt, plus more to taste
1/2 cup finely chopped white onion 
1/2 cup chopped fresh basil 
2 cloves garlic, pressed or minced
1 baguette 
4 to 5 tablespoons extra-virgin olive oil, divided
Thick balsamic vinegar

Instructions
Preheat the oven to 450 degrees Fahrenheit. Line a

large, rimmed baking sheet with parchment paper for
easy clean-up, if desired. If your baking sheet is small-
er than mine, you may need to make the toast in two
batches.

Dice your tomatoes and transfer them to a medium
mixing bowl, leaving the tomato seeds and juice behind
on the cutting board. Stir the salt into the tomatoes, and
add the onion, basil and garlic as they are ready. Stir to
combine and set the mixture aside to marinate while you
work on the bread.

Slice your baguette on the diagonal into pieces no
wider than 1/2-inch. I can usually fit 20 to 24 slices on my
large baking sheet; you might have some bread left over.
Lightly brush both sides of each slice with olive oil.

Place the slices in a single layer on your prepared
baking sheet and bake them on the middle rack for 6 to 9
minutes, until they’re crisp and nicely golden on top.
Transfer the toasts to a serving platter(s), if desired, and
set aside.

When you’re ready to serve, carefully drain off the

excess tomato juice that has accumulated in the bowl,
using your hand as a stopgap. Add the remaining 2 table-
spoons of olive oil. Stir to combine, and season the mix-
ture with additional salt, to taste. If you don’t feel like
your bruschetta is garlicky enough, add another pressed
clove of garlic.

Top each toast with tomato mixture, tipping your
spoon against the bowl to release excess juice as neces-
sary. Lightly drizzle a couple of tablespoons of thick bal-
samic vinegar on top, and sprinkle lightly with flaky salt if
you have any. Bruschetta is best served promptly.
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