Bruschetta Recipe

Ingredients:

loaf French bread, cut into 1/4-inch slices
1tablespoon extra-virgin olive oil

8 roma (plum) tomatoes, diced

1 cup chopped fresh basil

1 ounce Parmesan cheese, freshly grated

2 cloves garlic, minced

1tablespoon good quality balsamic vinegar
2 teaspoons extra-virgin olive oil

s teaspoon kosher salt

4 teaspoon freshly ground black pepper



https://web.archive.org/web/20100209043959/http://www.lovingyou.com/content/romance/recipes-content.php?ID=berrycheesecake

Directions:

o Preheat oven to 400 degrees F (200 degrees C). Brush bread slices on both sides lightly
with 1 tablespoon oil and place on large baking sheet. Toast bread until golden, 5 to 10
minutes, turning halfway through.

« Meanwhile, toss together tomatoes, basil, Parmesan cheese, and garlic in a bowl. Mix in
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gar, 2 teasp olive oil, salt, and

peppet.

« Spoon tomato mixture onto toasted bread slices and serve immediately.

Serves 8




