
Cherry Tomato Tapenade  

2 cups cherry tomatoes 

½ cup kalamata olives 

6 – 8  green onions, chopped 

1/3 cup pine nuts 

8-10 leaves fresh basil 

½ cup extra virgin olive oil 

2 oz Parmesan cheese, cut into small blocks or grated 

  kosher salt and fresh ground black pepper, to taste 

 

Place all ingredients in a food processor.  Pulse to combine and chop ingredients.  Do 

not over-process. 

Serve on sliced baugettes.  These may be lightly oiled with EVOO and toasted or 

served plain. 

We usually use grape tomatoes of various colors. 


