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You won't miss the bread in zucchini bruschetta!  
Fresh tomatoes, basil, garlic, balsamic vinegar and a  
sprinkle of cheese sits atop the roasted zucchini. 
 

 6-7 Roma tomatoes, diced 
 2 garlic cloves, minced 
 8-12 basil leaves, stacked, rolled and cut into very thin slices 
 1 Tablespoon olive oil + scant amount to brush on zucchini slices 
 1 teaspoon balsamic vinegar 
 ¼ teaspoon sea salt 
 ⅛ teaspoon black pepper 
 1 large or 2 small zucchini 
 ¼ cup mozzarella, Parmesan, goat or feta cheese  

 
1. Preheat oven to 375 degrees F 
2. Mix together tomatoes, basil, olive oil, balsamic vinegar, sea salt and black pepper in a bowl. 
3. Set tomato mixture aside, allowing flavors to blend while preparing zucchini. 
4. Cut zucchini into ¼ inch thick slices, brush with olive oil and place on a baking sheet, lightly coated with 

oil.  
5. Bake in the oven for two minutes. Flip zucchini slices, lightly coat with olive oil, and cook for two 

minutes more. Zucchini should be firm, not mushy. 
6. Spoon tomato mixture on top of each zucchini slice and then top with cheese. 
7. Return to oven, if desired, for an additional 2 minutes, to melt cheese! 
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1 zucchini, chopped 
1/4 cup lemon juice 
1/2 tsp salt 
3/4 tsp cumin 
½  cup tahini  
2- 4 tbsp olive oil 
1/4 cup sesame seeds, soaked for 1 hour 
(ideally) 
 
Combine all ingredients, except oil, in a 
food processor. Slowly begin to add oil. 
Stop food processor and scrape down 
sides if necessary. Process until smooth 
and desired consistency is reached. 
Makes 1.5 cups 
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ALPACA & SANDY LOAM PRODUCE 
FARM 
210 JACKLIN RD, MCKERROW, ON P0P 1M0  

Zucchini Bruschetta     Raw Zucchini Hummus 
{without the bread}    {No chickpeas!} 
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