
Bruschetta Duo 
 
Bruschetta is one of my family’s favorite little nibbles, either with a meal, as an 
appetizer or on their own as a snack. You don’t have to be a black olive lover to love the 
Black Olive Tapanade Bruschetta...when I first made them for my family and friends, I 
omitted the ‘black olive’ part of the description and simply said they were tapenade 
bruschetta. Everyone loved them and since then, there’s been a number of black olive 
converts! 
 
Black Olive Tapanade and Prosciutto Bruschetta 
1 c. black olives 
1 Tbsp capers, rinsed and drained 
3 cloves garlic 
1 Tbsp lemon juice 
¼ c. olive oil 
4 slices prosciutto, cut into thirds 
12  slices of baquette 
 
In a food processor, add all ingredients and pulse until smooth.  Lightly brush both sides 
of sliced baquette with olive oil. Spread black olive tapenade, add 1/3 slice of prosciutto, 
top with grated parmesan cheese (optional). Set aside while preparing Tomato 
Bruschetta 
 
Tomato Bruschetta 
 
2 tomatoes, finely chopped 
2 cloves garlic, finely chopped 
½ small white onion, finely chopped 
2 Tbsp fresh basil, finely chopped  
1 and ½ Tbsp extra virgin olive oil 
½ Tbsp aged balsamic vinegar 
Freshly ground sea salt and black pepper to taste 
 
Finely chop tomatoes, garlic, onion and fresh basil. Place in a small mixing bowl, drizzle 
with olive oil and balsamic vinegar, season lightly to taste with freshly ground sea salt 
and black pepper. Lightly brush both sides of sliced baquette with olive oil, spoon a 
small amount of tomato mixture onto each slice, top with grated parmesan cheese 
(optional). 
 
Pre-heat oven to 350 degrees Fahrenheit. Place Black Olive Tapanade Bruschetta and 
Tomato Bruschetta slices onto a large non-stick baking pan. Bake for 10-15 minutes until 
heated through and slightly crispy – serve. 
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