
Chop ‘n Prep Brusche a 

 

3 cloves of garlic 

1 Tablespoon Olive Oil 

1 Teaspoon Balsamic Vinegar 

6 leaves of fresh basil 

Pinch of Tupperware® Simple Indulgence Italian Herb Seasoning Blend 

1 cup Grape Tomatoes 

In the Tupperware®  Chop’n Prep, chop garlic, un l minced. (about 20 pulls) 

Add Olive Oil, Balsamic Vinegar and Basil, and chop. (about 10 pulls)  Add 
Seasoning Blend and Grape Tomatoes and chop lightly.  (about 8 pulls).  
Serve with toasted bague es. 
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