
 

 

 

Garlic - Tomato - Bruschetta  

Ingredients 4 servings 

For the bread:  

1               Baguette, or similar bread  

4 tsp          Extra virgin olive oil 

2                Garlic cloves 

For the topping: 

500g  Medium tomatoes  

6                Leaves of fresh basil(chopped) 

5 tsp   Extra virgin olive oil 

1                 Garlic clove (minced)   

Pinch of Salt, pepper 

 

Preparation  

1. Slice the bread diagonally, brush each slice with olive oil and toast it in a 

pan at medium heat for about 10 minutes  

2. Once the bread is toasted, rub peeled garlic cloves on top  

3. In the meantime: In a large bowl mix together chopped tomatoes, minced 

garlic, basil, olive oil, salt, and pepper 

4. Stir well, let it sit for a couple of minutes and give it a taste. Add more 

seasoning if needed 

5. Serve toasted bread with tomato mixture – Enjoy! 
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