TOMATO AND BASIL BRUSCHETTA 
Cut 1 loaf of French bread into thin slices. Bake at 400°F for 6 minutes, turning once. 
Rub with 2 halved garlic cloves. 
Spread with [73-less-fat) cream cheese. 
Sprinkle with 16 halved cherry tomatoes and a chopped red onion. 
In a small bowl, whisk 3 Tbsp balsamic vinegar with 3 Tbsp olive oil, ½ tsp salt, and ¼ tsp pepper.
Drizzle over bruschetta. 
Top with ½ cup torn fresh basil leaves.

