
Tomato-Mozzarella 
Bruschetta 
 
Serves: 6 – 12 (or more) 
Prep Time: 15 minutes 
Cook Time: 15-20 minutes 
Price: $.94 to $1.88 per serving 

 
INGREDIENTS 
2 pints grape tomatoes, red and/or yellow, halved 
2-4 garlic cloves, peeled  
1/4 cup extra-virgin olive oil 
2 TBSP balsamic vinegar 
Salt & Pepper 
9-12 whole fresh basil leaves (plus 3-6 more for garnish), chiffonade (thinly sliced) 
3 TBSP basil pesto (from the jar) 
1 large loaf French bread, cut into ½” to ¾” slices 
1/3 to 1/2 lb block of mozzarella cheese, cut into 1/8” slices 
6 TBSP butter (or more if needed) 
 
 
DIRECTIONS 
Put the halved grape tomatoes in a large mixing bowl. Grate in 2 to 4 garlic cloves,  
depending on how garlicky you want it. Add the olive oil, balsamic vinegar, and a little salt 
and pepper to taste. Give the mixture a good toss, then add in the thinly sliced basil and 
gently toss it again. MAKE AHEAD You can make this mixture a couple of hours ahead of 
time (it’s actually even better when you do this as it allows the flavors to meld for a bit!) 
 
Pre-heat the broiler and line a large, rimmed baking sheet with foil. Spray the foil with 
baking spray to prevent sticking. 
 
Heat a large sauté pan or skillet over medium-low heat. When the pan is hot, melt a good 
amount of butter to coat the pan and add in the bread slices. When one side is browned to 
your liking, flip them and toast them on the other side (adding a bit more butter to the pan 
before doing so). Transfer the done slices to the foil-lined baking sheet. Repeat this process 
until all your slices are browned on both sides.   
 
Put some of the tomato mixture on each of the toasted bread slices, dividing it as evenly as 
possible between all the slices. Top each of them with one slice of mozzarella. Pop the 
baking sheet under the broiler (about 3-4 inches from the heat) and broil for 1-2 minutes 
until the cheese just starts to brown. Watch them the whole time so they don’t burn! 
Transfer the bruschetta to a serving platter and top them with more thinly sliced fresh basil. 


