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PANZANELLA SALAD

Make the best Panzanella salad with juicy tomatoes, crusty bread, and fresh basil. A classic Tuscan recipe
perfect for summer!
* serves
4
people
e preparation:
20
minutes

bread and peppers

Use a stale bread, or cut fresh bread into larger pieces. Place it on a baking tray, drizzle with oil, and put it
in a preheated oven on the middle rack. Bake for 10 minutes at 200a[]"A°C / 390 A°F with the fan on.
Roast the peppers over an open flame until the skin turns black, about 5 minutes. If you dona[][t have a
gas stove, you can use a kitchen blowtorch or a grill. As an alternative, you can also use roasted jarred

peppers.

marinated red onion
Slice the red onion into thin strips. Add salt, vinegar, sugar, and water, then set it aside for 10 minutes to
marinate.

dressing
In a bowl, mix vinegar, water, oil, chopped garlic, and season with salt and pepper. The dressing is more
liquid so that the salad stays juicy.

serve

In a large bowl, add the bread, thinly sliced red pepper, diced cucumber, diced nectarines (or peaches),
halved tomatoes, and lettuce. Then add the drained marinated onions, dressing, and herbs, and mix well
to create a juicy salad.

Panzanella Salad

300 g (10.5 0z) cubed bread, fresh or stale
2 tbsp olive oil

2 red bell peppers

1 cucumber

2 peaches
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300 g (10.5 0z) cherry tomatoes
a handful of crunchy lettuce

herbs: 4 basil leaves, 3 sprigs parsley, 1 sprig oregano

marinated red onion
1 red onion

3 tbsp white wine vinegar

Av; tsp sugar

50 ml (1/4 cup) water

dressing

50 ml (1/4 cup) white wine vinegar
120 ml (1/2 cup) water

100 ml (1/2 cup) olive ail

2 garlic cloves

Tools and equipement

kitchen knife

cutting board

bowl

salad bowl
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