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Panzanella (basic) 

 
The thing about panzanella (bread salad) is that you really can make it with just 

about anything, so I apologize that this recipe is somewhat vague. I didn’t estimate 

the measurements because it really just depends on your taste, and whether you 

want to serve it as a side or a main course, but I made some suggestions. Also, the 

more servings you need, just add more (or different) veggies! It makes for an 

awesome next-day lunch, too! 

 
The Essentials (no matter what veggies you want to use, you need these things for the base of 

the salad): 
Olive oil (extra virgin) 

Balsamic vinegar 

Garlic (depends on amount and your taste – 2 big crushed cloves for a 2-serving batch is 

plenty) 

Salt & Pepper 

Day-old (slightly stale) crusty bread, such as French 

 

Veggies that work well: 

Squash (yellow, zucchini) – 1 medium for 2-3 servings 

Tomatoes (I like using grape or cherry) 

Green beans 

Bell peppers – 1 or 2 big ones for 2-4 servings 

Broccoli – 1 head for about 4 servings 

Artichoke  

 

You must: 

   -Cut up the bread into cubes (definitely include the crust!). A quarter of a 

baguette will work for a batch of about 2-3 servings. 

   -Heat about 2 tablespoons of olive oil in a large frying pan, about 

medium to barely-medium high heat. Add crushed garlic cloves, stir and 

let cook for about 1 minute (no more than 2 minutes). Remove garlic and 

discard. 
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   -Add bread cubes and a pinch each of salt and pepper. Toss to coat with 

the oil. Brown the bread cubes, but keep them moving. 

   -Once croutons are browned, put them on some paper towels to cool.  

   -Cook veggies to your liking (see below) 

   -Put about a tablespoon of balsamic vinegar in an empty, clean serving 

bowl.  

   -Add warm veggies to bowl. Add about a tablespoon of olive oil on top, 

then toss/stir to mix. 

   -Add croutons, toss again, and serve. 

  

You can: 

   -I personally think grilled veggies work the best for this, because of the 

“grill” flavor. If you do cook them on the grill, just coat them with a little 

olive oil & salt/pepper (plus any other spices you want to add) before you 

put them on, and make sure you cook them thoroughly (peppers should be 

slightly blackened, for example). 

   -If you don’t grill them, broiling/roasting is the next best way to go. Put 

all the veggies on a jelly roll pan (cook faster) or casserole dish (cook a little 

slower), with the same seasoning/preparation. Shake the pan and turn the 

veggies once or twice while they cook. You’ll end up with slightly soggier 

veggies but still delicious! 


