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Savory Chocolate and Cheese Bruschetta: A
Gourmet Twist on a Classic

For a truly unique appetizer that surprises and delights the palate, this
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INGREDIENTS

� 1 French baguette, sliced into 1/2-inch pieces

� 2 tablespoons olive oil

� 1/2 cup dark chocolate (70% cacao or higher),
melted

� 1/2 cup mascarpone or goat cheese

� 1/4 teaspoon sea salt

� 1/4 teaspoon cracked black pepper

� Optional garnishes: fresh thyme, honey drizzle, or
crushed hazelnuts

� Instructions:

� Preheat your oven to 375°F (190°C).

� Arrange the baguette slices on a baking sheet and
brush each slice with olive oil.

� Toast in the oven for 8-10 minutes, or until golden
and crispy.

� Spread a thin layer of mascarpone or goat cheese
onto each toasted baguette slice.

� Drizzle the melted dark chocolate over the cheese,
using a spoon or a piping bag for precision.

� Sprinkle with sea salt and cracked black pepper for
a savory finish.

� Optional: Top each bruschetta with a sprig of fresh
thyme, a drizzle of honey, or a sprinkle of crushed
hazelnuts to enhance the flavors.

� Arrange the bruschetta on a platter and serve
immediately. They’re best enjoyed fresh to maintain
the crispiness of the bread.
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� Tips for Perfect Chocolate and Cheese Bruschetta:

� Choose Quality Ingredients: High-quality dark
chocolate and fresh cheese make all the difference
in flavor.

� Customize the Toppings: Experiment with herbs like
rosemary or add a hint of spice with chili flakes
for a unique twist.

� Serve Fresh: Assemble the bruschetta just before
serving to keep the bread from becoming soggy.

� Why You’ll Love This Recipe:

DIRECTIONS

1. Prepare the : Bread:

2. Preheat your oven to 375°F (190°C).

3. Arrange the baguette slices on a baking sheet and
brush each slice with olive oil.

4. Toast in the oven for 8-10 minutes, or until golden
and crispy.

5. Assemble the : Bruschetta:

6. Spread a thin layer of mascarpone or goat cheese onto
each toasted baguette slice.

7. Drizzle the melted dark chocolate over the cheese,
using a spoon or a piping bag for precision.

8. Sprinkle with sea salt and cracked black pepper for a
savory finish.

9. Add the : Garnishes:

10. Optional: Top each bruschetta with a sprig of fresh
thyme, a drizzle of honey, or a sprinkle of crushed
hazelnuts to enhance the flavors.

11. Serve and : Enjoy:

12. Arrange the bruschetta on a platter and serve
immediately. They’re best enjoyed fresh to maintain
the crispiness of the bread.

13. Tips for Perfect Chocolate and Cheese Bruschetta:
Choose Quality Ingredients: High-quality dark
chocolate and fresh cheese make all the difference in
flavor.

14. Customize the : Toppings: Experiment with herbs like
rosemary or add a hint of spice with chili flakes for
a unique twist.

15. Serve : Fresh: Assemble the bruschetta just before
serving to keep the bread from becoming soggy.

chefmaniac.com recipe card | page 2



16. Why You’ll Love This Recipe: This Savory Chocolate and
Cheese Bruschetta is a bold, unexpected take on a
classic appetizer. Its combination of textures and
flavors makes it a standout dish for any occasion.
Whether you’re hosting a dinner party or simply
treating yourself, these bites are sure to impress.

17. Have you tried this recipe? Let me know in the
comments what you think of this savory-sweet pairing,
and don’t forget to share it with friends who love to
experiment with food. Follow me for more creative
recipes that bring excitement to your table!

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/savory-chocolate-and-cheese-bruschetta-a-gourmet-twist-on-a-classic/
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