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Bruschetta al Pomodoro
Toasted bread rubbed with raw garlic, piled with ripe tomatoes macerated with basil and olive oil — the truest test of

your tomatoes and your olive oil, requiring nothing to improve on either.

Time   15 min Servings   4

What you’ll need.

□   100 parts Sourdough or ciabatta (sliced 2 cm thick) □   80 parts Very ripe tomatoes (San Marzano, Roma, or

vine-ripe)

□   5 parts Garlic cloves (halved, raw, for rubbing) □   15 parts Extra-virgin olive oil (best quality)

□   5 parts Fresh basil leaves (torn, not cut) □   2 parts Flaky sea salt (Maldon or Sicilian)

□   1 parts Red wine vinegar (optional, just a few drops)

Let’s make it.

01
Core the tomatoes and hand-crush or dice roughly into 1–2 cm chunks — leave the seeds and juice in if they

smell good; discard the watery liquid if the tomatoes are very large. Combine in a bowl with the torn basil, a

generous pinch of flaky salt, the olive oil, and the optional drops of red wine vinegar. Toss gently and leave to

macerate at room temperature for exactly 10–15 minutes — no longer. The salt draws juice from the tomatoes to

form a light, emulsified dressing; too long and the tomatoes become waterlogged.

02
Grill the bread slices on a ridged grill pan over high heat, or under a hot broiler, or directly on the embers of a

wood fire if available — the char is the point. Cook 1–2 minutes per side until deeply golden-brown with clear grill

marks and a hard, crispy texture all the way through. The exterior should be almost crunchy; the interior still has

a slight chew. Remove from the heat and immediately, while scorching hot, rub the cut face of a garlic clove

across the rough, toasted surface — rub once, firmly. The garlic will grate itself against the rough texture; rub

only once per slice or it becomes overpowering.

03
Rub the hot toast with the cut face of a garlic clove using one firm swipe — once only. Spoon the macerated

tomatoes generously onto each slice, including the pooled olive oil and tomato juices from the bowl. The bread

should be loaded: Italians do not make dainty bruschetta. Finish with one more drizzle of raw extra-virgin olive oil

and an extra pinch of flaky salt. Eat immediately — within 2–3 minutes of assembly. Bruschetta waits for no one:

after 5 minutes the toast softens and the dish is lost.
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Recipe & provenance   ForkRecipe Kitchen / ForkRecipe / FoodML and contributors / CC BY-SA 4.0.

Original recipe and attribution   CC BY-SA 4.0

Servings are an estimate; check quantities in the source recipe.
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https://github.com/futurechef/forkrecipe-recipes/blob/main/recipes/bruschetta-pomodoro.js
https://creativecommons.org/licenses/by-sa/4.0/
https://recipes.dvs-services.be/?page=recipe&slug=bruschetta-pomodoro

