
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

1. Place the cherry tomatoes in a large baking dish cut side up.  
Sprinkle salt over them. 

2. Add 4 crushed garlic cloves and scatter half of the basil on top.  Drizzle with 
extra virgin olive oil and bake at 160° for half an hour.

3.Toast the bread on the barbecue or in the grill oven. Use 1 clove of garlic  
to rub the toasted bread on 1 side. 

4. Drizzle the bread with oil and place the cherry tomatoes on top. 

5. Rip the burrata with your hands and place it on top of the tomatoes. 

6. Drizzle with some more olive oil and scatter the rest of the basil leaves.

Buon Appetito!  

•  8  s l i ces  o f  rus t i c  Tuscan  s t y le  b read  

•  3  teaspoons  o f  coa r se  sa l t

•  4  p ieces  o f  bu r ra ta

•  1  p inch  o f  d r ied  o regano 

•  Ex t ra  v i rg in  o l i ve  o i l

•  4  cups  o f  che r r y  tomatoes  cu t  i n  ha l ves

•  5  c loves  o f  ga r l i c 

•  10  f resh  leaves  o f  bas i l

Ingred ients

BRUSCHETTE

MEDIFOODS.co.nz
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S !  
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 

Serves 
4  peop le 

Ingred ien t s  ava i l ab le  a t  Med i te r ranean  Foods

BRUSCHETTE
with roasted cherry tomato and burrata 


