
         OLIVE GARDEN’S BRUSCHETTA 
 
2 medium tomatoes     
6 basil leaves    
2 cloves garlic      
1 T olive oil 
salt and pepper      
 
 
 
 
 
 
1. chop tomatoes into tiny cubes 
2. peel garlic cloves, put through garlic press and add to tomatoes 
3. chop basil leaves into tiny pieces and add. 
4. mix all ingredients together with olive oil 
5. add a dash of salt and pepper 
 



Tomato Pesto Bruschetta 
 
 

Ingredients 
• 1/4 cup pesto 
• ¼ cup pine nuts 
• 2 medium tomatoes (diced) 
• 2 tbsp extra virgin olive oil 
• Salt and fresh ground pepper to taste 
 
 

Directions 
Makes: 4 servings 
 
Toast pine nuts until golden brown in 1 tbsp of olive oil 
Dice tomatoes & mix with remaining olive oil, pesto, salt, & pepper 
Add pine nuts after cooled, just before serving 
 



  
VEGETABLE BRUSCHETTA 
 
2 medium tomatoes     
½ green pepper 
½ yellow pepper 
½ medium onion 
1 tbsp chopped basil      
2 tbsp olive oil 
      
 
 
 
 
 
 
1. chop tomatoes into tiny cubes, eliminating the seeds    
 and liquid, and put into large bowl. 
2. chop onion, peppers into tiny cubes and add to 
 tomatoes. 
3.  chop basil and mix with other vegetables.        
4. add olive oil, stir, and refrigerate. 



POMODORO BRUSCHETTA 
 
2 medium tomatoes     
4 basil leaves (1 tsp chopped) 
1 tsp oregano 
1 tsp parsley    
½ medium onion      
2 tbsp olive oil 
1 tsp balsamic vinegar 
1 tbsp honey 
      
 
 
 
 
 
 
1. chop tomatoes into tiny cubes, eliminating seeds and 
 liquid, and place into large bowl. 
2. chop onion into cubes and add to tomatoes. 
3. chop oregano, parsley, and basil into little pieces and 
 add to tomato mixture. 
4.  add remaining ingredients, stir together and refrigerate. 



ARTICHOKE BRUSCHETTA 
 
2 medium tomatoes     
1 3.5 oz. jar marinated artichoke hearts 
½ medium onion 
2 tbsp olive oil 
1 tsp balsamic vinegar     
 
 
 
 
 
 
1. chop tomatoes and onion into tiny cubes 
2. drain artichokes and chop very finely 
3. mix ingredients together 
4. add remaining ingredients, stir well, and refrigerate. 



ITALIAN CHEESE BRUSCHETTA 
 
2 medium tomatoes     
6 basil leaves 
2 tsp. chopped oregano 
2 cloves garlic 
¼ cup Romano cheese 
2 T Parmesan cheese 
2 tbsp olive oil     
 
 
 
 
 
 
1. chop tomatoes into tiny cubes, eliminating seeds and 
 liquid, and put into large bowl 
2. chop basil well and add to tomatoes 
3. peel garlic, put through press, and add 
3. mix in all remaining ingredients 
 


