TUSCAN BREAD SALAD
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FOR USING DRY AND STALE FRENCH BREAD NICELY WITH TOMATOS and making
A REALLY SIMPLE AND EASY SALAD

INGREDIENTS:

· 4 – Large, Ripe Tomatoes (Beefsteak or preferably Roma) cut into cubes.

· ½ Lb. stale and slightly dry Italian Bread or French Bread cut into 1” cubes (Makes about 8-Cups).

· 1 ¼ Cup of thinly sliced Red Onions.

· 2-Teaspoons of Minced Garlic.

· ¼ Cup Red Wine Vinegar.

· ½ Cup Extra Virgin Olive Oil.

· 1 – Bunch Fresh Basil w/ stems removed, washed and dried and cut into rough pieces.

· Salt and fresh ground Black Pepper to taste.

OPTIONAL:

· Grated Parmesan Cheese or crumbled Feta Cheese
· Fresh Rosemary in sparing amount.

· Green Onions finely or coarsely chopped.
DIRECTIONS:

· In a large bowl, combine Bread, Tomatoes and Onion.
· In a small bowl, whisk together the Garlic, Vinegar and Olive Oil.
· Pour wet ingredients over Bread (etc.) and let sit at room temperature for 30 minutes.
· Salt, Pepper and add Basil to taste.  Basil could be added by individuals to taste and / or as garnish.
· Refrigerate when done.
