Difficulty Prep time Cooking time Servings
Easy / Beginner 10 minutes 5 minutes 2 persons

ngredients

Here is our take on this popular Italian dish.

3 slices of bread

Olive oil (Olivor brand)

1 whole garlic bulb
Cherry tomatoes, sliced S |N C E 1968
Fresh or dried basil leaves

Mozzarella slices

Italian seasonings and oregano

Judugdougy

Salt and freshly ground black pepper

Q)irecfions

Slice the bruschetta into smaller portions and immediately serve it, while the bread is still warm and crisp. Enjoy this
classic Italian delight that celebrates the simplicity and quality of its ingredients.

Preheat your oven to 180°C.

Drizzle the bread slices with olive oil and place them on a baking sheet. Toast the bread in the preheated oven for
about 5-7 minutes, or until lightly golden.

Wrap the whole garlic bulb in aluminum foil and drizzle with olive oil. Place the foil-wrapped garlic in the oven
alongside the toasted bread and roast for 20 minutes, or until the garlic is soft and fragrant.

Once the garlic is roasted, carefully unwrap the foil and scrape the soft, mushy garlic over the toasted bread.
Top the garlic-rubbed bread with mozzarella slices along with diced ripe tomatoes, basil leaves, and a drizzle of olive
oil.

Season with salt and freshly ground black pepper.
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