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Caramelized Onion Jarlsburg Bruschetta 
 
Makes about 36 servings 
350°F 
baking sheet, lined with parchment paper 
 
 
1    baguette, sliced into 36 pieces  
2 medium  onions, caramelized 
2 medium  roma tomatoes, seeded and chopped 
1 cup   Jarlsburg cheese, shredded  
1/4 cup  basil, (chiffonade cut)  
 

1. Place bread slices onto baking sheet, place in preheated oven for 3 
minutes on each side. Place on serving tray. 

 
2. In a bowl, combine onions, tomatoes, Jarlsburg cheese and half of the 

basil. Stir to combine completely 
 

3. Place about 2 tablespoons of the mixture on top of the bread. Sprinkle 
with the remainder basil. 

 
4. Serve.  

 
 
 


