Homemade Bruschetta Recipe

Servings: 4-6 Prep time: 535 mins Marinate Time: 15 mins

Using fresh from your home garden grape and or roma tomatoes with
basil leaves to make a classic during the harvest season.

INGREDIENTS DIRECTIONS

1. Prepare the tomato mixture: In a medium

bowl, combine the diced tomatoes,

e 3 cups of chopped grape and

O TOMA LOMALOES chopped basil, and minced garlic. Season
Y cup of olive oil with salt and pepper.
« V3cup of balsamic vinegar 2.Add olive oil and balsamic vinegar: Stir in
« dash of Himalayan Salt 3 tablespoons of extra-virgin olive oil. If

. ZlbOth 10 1eaves from fresh using, add the balsamlc vinegar. Mix

basil plant (chopped) genly.

« 2 small cloves of garlic 3.Marinate: Let the mixture sit for at least

(minced) I()—IS minutes at room temperature to

« Black Pepper (to taste) allow the flavors to meld. If you have

time, let it sit longer for a more complex

ﬂ avor

NOTES:

Recipe Found on BrenHaas.com




