
Crostini Three Ways 
 

Once you know how to make a perfectly toasted crostini, you can finish them off with an infinite 
amount of toppings. The trick is to slice the bread thin enough to bite, but thick enough to 

support toppings. Try the three toppings below or make your own. If you’re a garlic lover, rub 
the toasts with a clove of garlic while they’re warm from the oven. 

  Serves 10-12  
Ingredients  

• 1 long thin sourdough baguette cut in ¾ inch slices 
• ¼ cup olive oil 
• 2 cloves garlic, cut in half   

Kale Topping  
• 1 pound Dino kale,  ribs removed  
• 1 Tablespoon butter 
• 1 Tablespoon olive oil  
• 2 garlic cloves, minced 
• ¼ teaspoon red chili flakes  
• ⅛ teaspoon ground nutmeg  
• ½ cup heavy cream 
• Zest of 2 lemons, divided  
• ½ teaspoon kosher salt 
• ½ teaspoon freshly ground pepper 
• ½ cup shredded Parmesan cheese, divided  
• ¼ cup pine nuts, toasted 

Directions  
1. Preheat oven to 350°F. 
2. Brush sourdough slices on both sides with olive oil and rub heavily with cut garlic 
3. Toast sourdough for about 6 minutes until golden.  
4. For Kale Crostini: Blanch kale in a large pot of salted water for 3-5 minutes until just 

tender. Drain and cool. Chop into fine ribbons and set aside.  
5. Melt butter in a large sauté pan over medium heat. Add olive oil and garlic. Stir, and 

cook until garlic turns fragrant, 2-3 minutes. Add the kale, chili flakes, and nutmeg and 
continue to sauté for 2 minutes. Add cream and half of lemon zest and bring to a boil, 
then reduce to a simmer. Continue cooking, stirring occasionally until mixture combines, 
3-5 minutes. Stir in half of the, salt, pepper, and half of the parmesan. Spread the kale 
mixture evenly on toasted crostini and sprinkle with remaining grated cheese. Top with 
remaining lemon zest and sprinkle with pine nuts. Serve immediately. 

6. For Mushroom Crostini: Sauté mushrooms and shallots in butter until golden. Add 
grated cheese, and thyme. Spread mixture evenly on toasted crostini and serve.    

7. For Tomato Crostini: Combine the tomatoes, caramelized onions, feta, and basil. Top 
crostini and drizzle with balsamic reduction.  

Variation  
Top crostini with any Italian antipasto such as prosciutto, salami, olives, bacon, gorgonzola, 
roasted peppers, fontina cheese, ricotta cheese, & honey. 

Mushroom Topping  
• 2 cups sliced cremini 

mushrooms, sliced  
• 2 shallots, chopped  
• 3 Tablespoons butter 
• ¼ cup grated Pecorino 

cheese  
• 1 Tablespoon chopped 

fresh thyme  
	  Tomato Topping  

• 2 cups baby plum tomatoes, 
cut in half  

• 1 yellow onion, sliced & 
caramelized 

• ¼ cup feta cheese  
• 3 Tablespoons fresh 

chopped basil 
• Balsamic Reduction Sauce  

 
 


