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Prep Time: 20 Minutes

Ready in: Approx 8 hours and 20min

Ingredients:
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2 tomatoes, cubed



1 clove garlic, crushed

1 teaspoon dried basil


2 tablespoons olive oil

4 tablespoons grated Parmesan cheese

Ground black pepper and seasoning salt to taste



Directions:

1. In a medium bowl, mix tomatoes, dried basil, Parmesan cheese, olive oil, garlic, seasoning salt and ground black pepper. 

2. Cover and chill in refrigerator for 8 hours or overnight, before serving on slices of French bread.
Nutrition Info:

Servings Per Recipe: 8 servings (2 cups)
Calories:  49 



Carbohydrates:  1.7 g 

Protein:  1.4 g 



Cholesterol: 2 mg 

Fiber:  0.4 g 



Sodium:  49 mg 

Total Fat:  4.2 g 
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FUN SUMMER RECIPES

Supplied by: www.allrecipes.com
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Best Bruschetta Ever





Compliments of the Clinical Nutrition Department
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