Simplified Bruschetta

Ingredients
« Tomatoes
e Fresh basil

* Garlic

* Olive oil

+ Balsamic vinegar
+ Salt

» Crusty bread, for serving
Directions

Chop tomatoes and basil, mince garlic, and place all, including the tomato juices, in a mixing
bowl. Coat with olive oil, drizzle with about half as much balsamic, and sprinkle with salt.
Mix. Taste test and adjust ratios, if needed. Serve immediately with crusty bread, or store in
the refrigerator for a few hours to give the flavors time to develop. This will store covered
in the refrigerator for a few days.

Notes

You'll notice this recipe doesn’t have any amounts—that’s because it’s a taste-as-you-go
experience! You can whip this up for lunch for one, or make a huge batch for a party. You
should customize to the saltiness, tartness, and garlicky-ness that work with your tomatoes
and your taste buds. Start with a little of each ingredient: you can always add more.

We don’t cook our tomatoes or toast our bread, since we like the freshness of all these
flavors. The balsamic vinegar will also soften the tomatoes a bit. If you prefer, you can
brush sliced bread with olive oil and crisp in the toaster over or under the broiler for a few
minutes.
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