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Tomato Bruschetta 
Makes 18 – 20 pcs 

Ingredients 
For the Crostini/toasts 
 1 baguette cut into ½” thick rounds 
 EV Olive oil 
Tomato Mixture 
 5 ripe plum tomatoes diced small 
 1 cloves garlic, finely chopped 
 4 Tbsp extra virgin olive oil. 
 1 teaspoon balsamic vinegar. 
 6-8 fresh basil leaves, thinly sliced* or 

chopped. 
 kosher salt, more or less to taste. 
 1/2 teaspoon freshly ground black 

pepper, more or less to taste. 
 

Directions 
Tomato Mixture 
1. Preheat the oven to 350 degrees F. 
2. Add the tomatoes, garlic, 3 tablespoons extra-virgin olive oil, basil and balsamic vinegar to a bowl.  
3. Season with salt and pepper. Let sit at room temperature while you toast the bread. 
 
Crostini/toasts 
1. Preheat oven to 350 F 
2. Slice bread and add to a baking sheet in a single layer. Toast in the oven until golden brown about 5 

minutes.  
3. Drizzle with extra-virgin olive oil right before serving. 
4. Top with the tomato toppings and serve 
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Homemade Cheese Tortellini with Garlic Butter Sauce 
Serves 4  

Ingredients 

For the Pasta Dough 
 2 cups all purpose flour  
 1 tsp salt 
 2 medium eggs, slightly beaten 

 1 tbsp olive oil 

For Filling  
 8 ounces fresh ricotta cheese 
 1 medium/large egg 
 ¼ cup Parmesan cheese, freshly grated 
 1 tbsp fresh spinach, chopped 
 ¼ teaspoon dried basil 
 1/8 teaspoon freshly ground black pepper 
 Small pinch of nutmeg, freshly grated 
 1 egg, beaten with 1 teaspoon water for 

egg wash 

For Garlic Butter Sauce 
 1 ½ cups chicken or vegetable broth (low or no salt) 
 2 tablespoons cornstarch 
 4 tablespoons butter 
 2 cloves garlic minced 
 2 teaspoons dried basil 
 1/4 cup Parmesan cheese for garnish 
 Fresh basil for garnish, optional 
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Directions 

To make the dough: 
1. On a clean work surface, make a mound with the flour and create a well in the middle and add the 

eggs. 
2. Using a fork, beat the eggs and begin to incorporate the flour from the inner rim of the mound, 

making sure the mound stays intact with the other hand. The dough will start to come together and 
once there is no more liquid use your hands to start kneading the dough with the palm of your 
hands. 

3. Do not force the dough to take all the flour, just until the dough comes together and is not too sticky 
to handle. 

4. If the dough does take all the flour and is still too sticky, add more flour, a little at a time. Continue 
to knead for 3 minutes, the kneading is what makes the dough nice and light. 

5. Once the dough is nice and soft and smooth, wrap it in plastic wrap, making sure it is well wrapped 
so no areas of the dough dry out. Set aside for 20 minutes to rest. 

To make the filling: 
1. To a mixing bowl, add the first 6 ingredients until well incorporated. Set aside.  
2. Save 1 egg for the egg wash!! 

Make the Tortellini 

Directions for using a pasta maker: 
1. Dust your work surface with flour. Cut a 1/4 piece of the dough, keep the unused portion of the 

dough well covered until ready to use ( If you are not using the rest of the dough, wrap it well and 
freeze) Flatten the piece of dough with your hands into a small rectangle in preparation for passing 
through a pasta machine. 

2. With your pasta machine on the widest setting (usually 1), pass the dough through 2 or 3 times, 
guiding with your hands as it comes out, keeping it flat. If the dough gets sticky, dust with flour. 

3. Reduce the setting by 1 number and pass the dough through 2 or 3 times. Repeat until you reach 
the narrowest setting and the dough is thin, so you can see your fingers through it. 

Directions for using a rolling pin: 
1. Dust your work surface with flour. Cut a 1/4 piece of the dough, keep the unused portion of the 

dough well covered until ready to use (If you are not using the rest of the dough, wrap it well and 
freeze) Flatten the piece of dough with your hands into a small rectangle. Roll the dough as thin as 
possible (but not so that it will break when filled). 

2. With the rolled out dough on your floured work surface, use a 3 inch (7.5 cm) round cookie cutter or 
drinking glass and cut out circles. 

3. Brush half of the edges of the rounds closest to you with the egg wash. Add 1/4 teaspoon of the 
ricotta mixture to the center of each. Fold the egg wash half of the circle over the ricotta to meet 



 
 

The Chef Upstairs – 2 Great Locations 
516 Mount Pleasant Rd.; Toronto ON;   555 North Rivermede Rd., Unit 5; Vaughan ON 

www.thechefupstairs.com     T:416.544.9221      events@thechefupstairs.com 
 

the other side. Bring the corners around to the bottom to meet and stick them together using egg 
wash. 

4. On an empty shelf of your freezer, spread out parchment paper and put the tortellini in a single 
layer, without touching and freeze for 1 hour. This makes them easy to handle and they wont stick 
together. 

5. Transfer the tortellini to a freezer bag or container and either store them in the freezer, or if you are 
using them right away, cook in simmering water until they float to the top, about 5-7 minutes and 
serve with your favorite sauce. 

Cook the Tortellini and Make Garlic Butter Sauce 
1. Bring a large pot of water to a boil, then add 2 tbsp. salt.  
2. Add cheese tortellini. Return to a boil and cook until the tortellini float to the top of the water, 

about 3 minutes. Drain completely. 
3. Meanwhile, whisk together 1 ½ cups broth with corn starch.  
4. In a large non-stick skillet, melt butter over medium-high heat until foaming. Stir in garlic and basil 

and cook 2 minutes. 
5. Add broth-cornstarch mixture and bring to a boil; simmer until the mixture thickens, about 2 

minutes longer. Add the cooked tortellini to the skillet and toss to coat. 
6. Pour into a serving dish and garnish with Parmesan cheese and fresh basil, if desired. 


