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 Bruschetta Platter  

MAKES: 4-6 appetizer servings 
 

YOU’LL NEED: 
For the tomato sauce: 

• 2 ripe large tomatoes  

• ½ tsp salt 
 

For the roasted garlic & crusty bread: 

• 1 bulb garlic 

• Loaf of round artisan bread 

• 2 tbsp olive oil  

• ¼ tsp coarse salt 
 
For the balsamic glaze: 

• ½ cup balsamic vinegar 

 
For the garnish:  

• Handful of fresh basil  

• ¼ cup parmesan  

 

HERE’S HOW: 
1. To make the tomato dipping sauce:  

a. Wash the tomatoes and cut them in half. Then shred them on a box grater into a bowl. Pour that 
bowl of tomatoes over a strainer that is topping another bowl to let excess water out of them and 
concentrate the flavours. Stir in the salt. Then pour the strained tomatoes into a serving dish.  

2. To make the roasted garlic & bread:  
a. Cut the top of the garlic bulb off. Wrap the bottom of the bulb in tin foil. Drizzle a small amount of 

olive oil overtop. Preheat the oven to 425F. Roast the garlic for 30 minutes or until it starts 
jumping out of the cloves. Remove and let it cool enough to handle on the platter.  

b. Turn the oven down to 375F. Cut the loaf of bread in half. Drizzle with olive oil and sprinkle with 
salt. Roast in the oven for 10-12 minutes until golden and crispy. Break into pieces or cut into 
sticks and spread around the serving platter.  

3. To make the balsamic glaze: 
a. In a small pan on medium heat, add the balsamic vinegar. Let it come to a boil and then reduce by 

half. This should take 5-8 minutes, be careful not to over-reduce. Remove from the heat and pour 
into a small serving dish.  

4. To make finish 
a. On a large tray or board, add the tomato sauce, bowl of parmesan shavings, bowl of balsamic, 

roasted garlic bulb, and lots of fresh basil. Encourage your guests to smear some garlic paste onto 
their bread, dip it in the tomato sauce, drizzle some balsamic glaze over top and then finish with 
some fresh basil.  

 

CHEF’S NOTES: 
• This makes a nice platter for an event or long weekend. It’s perfect to use up summer tomatoes and 

basil in the garden.  


