
B R U S C H E T T A

CHEF BABA

1     loaf Ciabatta Bread- s l iced half  inch

thick

12  Roma Plum Tomato –  smal l  d ice

1     bunch Fresh Basi l  -  chopped

3    tbs.  Gar l ic –  minced

4   oz.  Extra Virgin Ol ive Oi l

1     p inch Oregano 

1    Fresh Mozzarel la

2   oz.  Balsamic Glaze

Salt  & Pepper to taste

I N G R E D I E N T S

L ight ly  dip both s ides of the s l iced bread

into a herbal  gar l ic oi l .  

Gr i l l  both s ides of the brad unt i l  you have a

nice rust ic char.

Toss the diced tomato with al l  the remaining

ingredients.

Garnish w/ fresh mozzarel la & a balsamic

reduct ion glaze.

So s imple i t ’ s  cr iminal .

Exper iment w/ different Bruschetta Sampler

toppings such as:  

Roasted Pepper Chick Pea Hummus,

Gorgonzola Walnut & Apple,  Ol ive Tapenade

& Gri l led Eggplant Caponata…

 

M E T H O D

BON APPÉTIT


