
 

 

 

 

Bruschetta 

Adapted from Meghan W., Chicago, IL 

Makes 3 cups 

Time: 1 hour, 45 minutes 

 2 ½ lbs. beefsteak or on-the-vine tomatoes (about 3 extra-large 

beefsteak or 6 medium on-the-vine tomatoes), preferably 

organic 

 ½ cup finely diced yellow onion (about 1/3 large onion) 

 1 tablespoon minced garlic (about 4-5 small cloves) 

 1 tablespoon chopped fresh basil (about 3 large leaves) 

 3 - 4 tsp. good-quality extra-virgin olive oil 

 2 - 3 tsp. good-quality balsamic vinegar or balsamic glaze 

 ¼ - ½ tsp. sea salt (start with ¼ tsp. then add more to taste) 

 Fresh ground pepper, to taste 

 1 Parisian baguette 

 3 Tbsp. salted butter, melted 

 1-2 garlic cloves 

Core the tomatoes by inserting a knife about 1 inch into the tomato. Rotating the tomato as you cut, carve 
a full circle around the stem end, keeping the point of the knife angled towards the center. Remove the 
core. Then cut tomatoes into half width-wise. Squeeze out seeds and juice under cold running water in 
the sink, leaving the meaty party intact. Dice into evenly-sized small cubes with a very sharp or serrated 
tomato knife. 

Combine diced tomatoes with diced yellow onion, chopped basil, olive oil, balsamic vinegar, salt and 
pepper. Season to taste. Cover and refrigerate for at least one hour before serving. 

Meanwhile, turn oven to broil. Slice baguette into medium-thick slices with a serrated knife and place on 
a rimmed baking sheet. Brush each side with melted butter. Place pan in top tray of oven and broil for 
about 30-45 seconds per side or until lightly golden brown. Keep an eye on them so that they don’t burn. 
(Alternatively, you can bake at 425˚F for about 8 minutes per side or until golden brown). 

Remove pan from oven. Slice the tip off of 1-2 cloves of garlic. While the bread is still warm, rub flat end 
of garlic clove onto each side of bread, letting garlic “melt” into the bread. 

Arrange garlic bread in a bowl or on a serving platter alongside bruschetta. Allow guests to dollop 
bruschetta on top of garlic bread with a spoon. 
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