
TOMATO AND AVOCADO 
BRUSCHETTA

P R E P  T I M E :  2 5  M I N

C O O K  T I M E :  5  M I N

Y I E L D :  1 0  S E R V I N G S

1 baguette, 1-inch slices at an

extreme angle

1/3 cup olive oil

1 tsp garlic powder

2 (10 oz) containers cherry

tomatoes, halved and seeded

1 tbsp white balsamic vinegar

3 small (or 1 large) clove of garlic,

minced, divided

2 avocados

1 tsp lemon juice

1/3 cup basil, minced, divided

1/2 tsp salt

1/2 tsp pepper, freshly ground

Ingredients

4. In a separate bowl, mash the avocado. Mix in the

remaining garlic, lemon juice, half of the basil, salt

and pepper.

2. Using a pastry brush, dab the bread slices with

olive oil and sprinkle with garlic powder. Broil the

bread slices for 4-5 minutes until golden brown.

Remove from oven and set aside.

3. In a small bowl, mix the remaining olive oil (about

¼ cup) with the seeded tomatoes, balsamic vinegar

and half of the garlic. Set aside to let flavors mingle

together.

1. Turn oven to broil.
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Directions

5. Spread each baguette slice with 1-2 tablespoons

of avocado mixture. Evenly divide the tomatoes

among the avocado toasts. Sprinkle with remaining

basil and additional flake salt if desired.
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FUN FACT!
Did you know that tomato plants are pollinated by

bumble bees and sweat bees? Keep an eye out for

buzzing bumble bees in your vegetable garden this year!


