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Tomato and Basil Bruschetta
12 servings
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It is important to eat a variety of vegetables because different vegetables provide different

nutrients.

8 ripe Roma tomatoes, gently rubbed under cold

4.
5

running water, chopped

1-2 cloves garlic, gently rubbed under cold
running water, minced

Y2 cup onion, scrubbed with clean vegetable brush
under running water, chopped

8 fresh basil leaves, gently rubbed under running
water, chopped OR 1 teaspoon dried basil

3 Tablespoons olive oil, divided

1 teaspoon balsamic vinegar

1 loaf French-style bread, cut into V2 -inch thick
slices

Wash hands with soap and water.
In a large bowl, combine the tomatoes, garlic, onion, basil, 1 Tablespoon olive oil and
vinegar. Season with salt and pepper, to taste. Stir gently and set aside.

Arrange bread on a baking sheet in a single layer. Pour 2 Tablespoons of olive oil in a

small bowl. Brush bread slices with a small amount of olive oil. Set oven to broil. Broil

the
bread for 3-5 minutes. Watch closely, as the bread will toast quickly. Remove bread from
oven once it is slightly browned.

Top each slice of bread with tomato mixture*.
Store leftover tomato mixture in a sealed container in the refrigerator for up to four days.

*Add tomato mixture to toasted bread right before eating, as the bread will become soggy.

Nutrition Information per Serving (1/12 of recipe): Calories 200, Total Fat 4g, Saturated Fat Og,
Cholesterol Omg, Sodium 300mg, Total Carbohydrates 34g, Fiber 2g, Total Sugars 2g, Includes 1g Added
Sugars, Protein 5g, Vitamin D 0%, Calcium 4%, Iron 6%, Potassium 4%.
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Expanded Food & Nutrition Education Program (EFNEP). The Supplemental Nutrition Assistance Program provides nutrition assistance to people with
low income. It can help you buy nutritious foods for a better diet. To find out more, call 1-800-430-3244.
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Find more great tips, recipes and videos at food.unl.edu/nep a r@



