
Black Raspberry and Nectarine Bruschetta
Dolce

 Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 teaspoon thyme sprigs  fresh 

4 teaspoons honey

1 pinch kosher salt

1 teaspoon juice of lime  freshly squeezed 

24 pieces round cake

0.5 cup raspberries  whole black halved 

0.8 cup milk  whole 

READY IN

45 min.

SERVINGS

24

CALORIES

12 kcal

https://whatsheate.com


Equipment
bowl

frying pan

paper towels

mixing bowl

sieve

plastic wrap

grill

broiler

cheesecloth

Directions
Line a wire mesh sieve with a double layer of cheese cloth. Set the sieve over a bowl, leaving

room beneath the sieve for liquid to collect. Spoon the ricotta into the lined sieve. Fold the

corners of the cheese cloth over the ricotta.

Place a layer of plastic wrap over the top of the sieve, covering the cheese-cloth bundle.

Place a few glass or ceramic bowls on top of the plastic to gently weight the cheese down

and place the whole setup in the refrigerator overnight.

Remove the weight bowls and turn the ricotta out of the cheese cloth into a clean bowl.

Discard the cheese cloth and the liquid that drained from the cheese overnight.

Add the salt and 2 teaspoons of honey to the pressed ricotta and stir well to combine. Cover

the mixture and refrigerate until needed.

In a small mixing bowl, stir together the remaining 2 teaspoons of honey, lime juice and thyme

leaves.

Add the nectarine and berries, and gently toss to coat with the honey mixture. Cover and set

aside until needed.

Brush pound cake slices lightly with olive oil; place on the grill until toasted (alternatively, you

can place cake slices in a grill or sauté pan or under the broiler). Toasted pound cake pieces

may be used immediately or placed on paper towels in a single layer to cool for later use.



Place a generous dollop, about 1 teaspoon, of the ricotta mixture on each pound cake base,

and spread toward the edges. Scoop up the nectarine mixture by the teaspoon, pressingeach

spoonful gently against the side of the bowl to allow juices to drain away before placing the

fruit on top of the ricotta topped pound cake bases. After assembling all of the bruschette,

arrange them on a serving platter, drizzle each with a little of the reserved fruit juice mixture,

and serve immediately. (As an alternative, serve the components—toasted pound cake,

cheese and fruit mixtures—individually so that guests may assemble their own bruschette.)

Nutrition Facts

 PROTEIN 10.54%
  FAT 19.96%

  CARBS 69.5%

Properties
Glycemic Index:6.72, Glycemic Load:0.68, Inflammation Score:-1, Nutrition Score:0.51782609068829%

Flavonoids
Cyanidin: 1.14mg, Cyanidin: 1.14mg, Cyanidin: 1.14mg, Cyanidin: 1.14mg Petunidin: 0.01mg, Petunidin: 0.01mg,

Petunidin: 0.01mg, Petunidin: 0.01mg Delphinidin: 0.03mg, Delphinidin: 0.03mg, Delphinidin: 0.03mg, Delphinidin:

0.03mg Pelargonidin: 0.02mg, Pelargonidin: 0.02mg, Pelargonidin: 0.02mg, Pelargonidin: 0.02mg Catechin:

0.03mg, Catechin: 0.03mg, Catechin: 0.03mg, Catechin: 0.03mg Epigallocatechin: 0.01mg, Epigallocatechin:

0.01mg, Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg Epicatechin: 0.09mg, Epicatechin: 0.09mg,

Epicatechin: 0.09mg, Epicatechin: 0.09mg Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.01mg,

Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.01mg Hesperetin: 0.02mg, Hesperetin: 0.02mg,

Hesperetin: 0.02mg, Hesperetin: 0.02mg Luteolin: 0.04mg, Luteolin: 0.04mg, Luteolin: 0.04mg, Luteolin: 0.04mg

Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)
Calories: 12.46kcal (0.62%), Fat: 0.29g (0.44%), Saturated Fat: 0.15g (0.94%), Carbohydrates: 2.26g (0.75%), Net

Carbohydrates: 2.08g (0.76%), Sugar: 1.81g (2.01%), Cholesterol: 1.93mg (0.64%), Sodium: 10.83mg (0.47%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 0.34g (0.69%), Calcium: 11.14mg (1.11%), Manganese: 0.02mg

(1.08%), Vitamin C: 0.86mg (1.04%)


