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Classic Tomato Bruschetta with
Balsamic Vinegar
This classic Italian appetizer is always a hit when feeding a crowd. Also
a delicious side dish for dinner!

 Course Appetizer
 Cuisine Italian
 Keyword tomatoes

 Prep Time 15 minutes

 Cook Time 10 minutes

 Servings 20 slices

 Author Marlynn Schotland, Urban Bliss Life

Ingredients

Instructions

Notes
You can use more olive oil to brush the bread before baking if you wish. Be careful not to soak
the bread in the olive oil; the more oil you use, the crisper your bread slices will be. Too much
oil can burn the bread. 

Feel free to use more tomatoes if you'd like!

5-6 Roma tomatoes, seeded and diced (should end up with a little more than one cup of
diced tomatoes)
2 garlic cloved, minced
1 tablespoon fresh basil leaves, finely chopped or sliced into strips
3 tablespoons olive oil, divided
1/2 teaspoon kosher salt
1 French baguette, sliced on the diagonal into ¾" - 1" slices
1/2 cup balsamic vinegar

1. Preheat oven to 350°F. Cover a baking sheet with aluminim foil, and set aside.

2. In a medium or large bowl, mix together diced tomatoes, minced garlic, chopped basil,
kosher salt, and 1 tablespoon of olive oil.

3. Brush the remaining two tablespoons of olive oil onto the bread slices (lightly oil both
sides). Place slices on top of the prepared baking sheet, about an inch apart from each
other. Be careful not to crowd the pan.

4. Top each slice with about one tablespoon of the tomato mixture. Bake for 10 minutes in a
350°F oven, or just until the edges get golden brown.

5. Drizzle a little balsamic vinegar over each slice. Sprinkle some freshly ground black
pepper (if desired) and some of the remaining fresh basil over each slice. Serve
immediately.
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Find the original recipe and more recipes, food, wine and travel tips at UrbanBlissLife.com


