
heirloom tomato bruschetta

Ingredients

Directions

2 lbs. of small Heirloom tomatoes, mixed colors  
 (if possible) 
1 2/3 cup of olive oil  
1/2 of a small diced shallot 
2 Tbsp. balsamic vinegar 
1 cup of fresh basil leaves - cut chiffonade style 
1/2 red onion, cut into thin slices 
1 baguette, cut horizontally  
2 garlic cloves  

1. Cut bread horizontally.  
2. Dice garlic cloves and saute in 1 cup olive oil.  
3. Brush the bread on both sides with the garlic and oil 
mixture and bake at 350 degrees for 4-5 minutes on 
each side. Watch closely so you don't burn the bread. 
4. Slice the tomatoes in half.  
5. Dice the shallots.  
6. Combine the tomatoes with the remaining 2/3 cup 
olive oil, vinegar, basil, and shallots.  
7. Let the mixture marinate for at least several hours 
for incorporation of the flavors.  
8. Before serving put slices of the red onion on top.  
9. Serve with the baguette bread and enjoy! 




