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( Roasted Pepper and Bacon Bruschetta )

READY IN SERVINGS CALORIES

©

298 kcal

(ANTIPASTI) (STARTER) CSNACK) (APPETIZER)

Ingredients

D 6 strips bacon cooked finely chopped

D 0.3 cup basil fresh finely chopped

D 1loaf bread french italian cut in half lengthwise

I:‘ 6 servings kosher salt

I:‘ 2 tablespoons olive oil extra virgin extra-virgin divided
I:‘ 0.3 cup parmesan freshly grated

I:‘ 3 medium bell pepper red

I:‘ 1 tablespoon red wine vinegar
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Equipment
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bowl

plastic wrap

grill

Directions
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Prepare the grill for direct cooking over medium heat.

Brush the cooking grates clean. Grill the peppers over direct medium heat, with the lid closed
as much as possible, until blackened and blistered all over, 12 to 15 minutes, turning every 3 to

5 minutes.

Place the peppers in a bowl and cover with plastic wrap.

Let stand for 10 to 15 minutes.

Remove the peppers from the bowl and peel away and discard the charred skins.
Cut off and discard the tops and seeds, and then finely chop the peppers.

Transfer the chopped peppers to a medium bowl and toss with the bacon, 2 teaspoons of the

oil, and the vinegar. Season to taste with salt.

Lightly brush or spray the cut sides of the bread with the remaining 4 teaspoons of oil and
grill over direct medium heat until toasted, 1to 2 minutes.

Remove from the grill and cut the bread on the diagonal into 2-inch-wide pieces.

Just before serving, add the cheese to the bell pepper mixture. Spoon the mixture on the

toasted pieces of bread.

Sprinkle the basil on top and serve at room temperature.

Nutrition Facts
I

PROTEIN 16.66% [ FAT 32.06% cARBS 51.28%

Properties
Glycemic Index:34.92, Glycemic Load:27.48, Inflammation Score:-9, Nutrition Score:18.58826097846%

Flavonoids



Luteolin: 0.37mg, Luteolin: 0.37mg, Luteolin: 0.37mg, Luteolin: 0.37mg Kaempferol: 0.01mg, Kaempferol: 0.0Img,
Kaempferol: 0.01mg, Kaempferol: 0.0lmg Quercetin: 0.14mg, Quercetin: 0.14mg, Quercetin: 0.14mg, Quercetin:
0.14mg

Nutrients (% of daily need)

Calories: 297.98kcal (14.9%), Fat: 10.71g (16.47%), Saturated Fat: 2.9g (18.15%), Carbohydrates: 38.54g (12.85%), Net
Carbohydrates: 35.8g (13.02%), Sugar: 5.63g (6.25%), Cholesterol: 11.7mg (3.9%), Sodium: 821.24mg (35.71%),
Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 12.52g (25.04%), Vitamin C: 76.35mg (92.55%), Vitamin A:
1962.041U (39.24%), Vitamin B1: 0.55mg (36.85%), Selenium: 24.44ug (34.91%), Folate: 110.44pg (27.61%), Vitamin
B3: 4.66mg (23.3%), Vitamin B2: 0.37mg (21.94%), Manganese: 0.43mg (21.6%), Iron: 3.05mg (16.97%), Phosphorus:
155.83mg (15.58%), Vitamin B6: 0.29mg (14.69%), Vitamin E: 1.81mg (12.04%), Fiber: 2.73g (10.93%), Calcium:
107.58mg (10.76%), Vitamin K: 10.44ug (9.94%), Magnesium: 34.14mg (8.54%), Zinc: 1.25mg (8.33%), Potassium:
252.59mg (7.22%), Copper: 0.13mg (6.29%), Vitamin B5: 0.53mg (5.28%), Vitamin B12: 0.15ug (2.56%)



