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Easy Bruschetta Easy Bruschetta

The perfect appetizer to use up those 
seasonal tomatoes!

Ingredients

1 loaf French or Italian bread  
sliced into 1 1/2 to 2 inch slices

Olive oil

1 clove garlic

1 pint grape tomatoes sliced in half  
or 2 medium tomatoes, diced

1/4 cup onion diced

6–8 large basil leaves chopped

Salt and pepper to taste

Balsamic glaze
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Directions

1.  Drizzle olive oil onto a grill pan over 
medium heat. Place bread slices 
onto grill pan and drizzle tops with 
additional olive oil. Cut tip off of garlic 
clove and rub onto the top side of the 
bread slice. Grill bread until lightly 
toasted, flipping to grill the other side, 
about 3 minutes per side. Remove 
from grill to a serving platter.

2.  Stir together tomatoes, onion, and 
basil leaves. Add salt and spoon onto 
the top of the grilled bread. Drizzle 
all slices with balsamic glaze, if you 
choose to use.

Notes

If you prefer, you can toast the bread in the 
oven rather than on a grill pan. Preheat 
oven to 400º F, drizzle baking sheet with 
olive oil and place bread slices onto the 
sheet pan. Drizzle with additional olive oil 
and rub with garlic clove as instructed. 
Bake until lightly toasted. Remove from 
oven and complete as instructed.

For more recipes, visit our blog at  
chas.org/blog.
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