Panzanella

Serves 6-8

2 cups of diced chicken
½ lb. Crusty country style bread, day old

1/3 cup minced red onion


OR

3-4 scallions, chopped

4 cups (about 2 lbs.) chopped ripe tomatoes

1 medium sized cucumber, peeled, seeded and chopped

[image: image1.jpg]


½ cup (packed) torn basil leaves, optional

1/3 cup chopped Italian parsley, optional

1 cup pitted, chopped olives, green or black

1 cup mozzarella cheese, cut into small pieces

2 teaspoon minced garlic

4-6 tablespoon olive oil (to taste)

3-4 tablespoon wine vinegar, balsamic is better

Big pinch of salt

Pepper to taste

Cut the bread into 1 inch cubes and place them directly into the mixing bowl.
Combine all of the remaining ingredients in a large bowl.

Add the remaining vegetables.

Combine the last four ingredients in a small bowl or shaker bottle.  This can be replaced by your favorite Italian salad dressing.

Pour the dressing over the salad ingredients and toss to coat.

Salad is ready to eat or it can be refrigerated for up to a day.  This will let the bread soak up the flavors and juices.

*** Any Mediterranean cheese such as feta pr provolone can be used as a substitute for the mozzarella cheese.

***Any of your favorite vegetables can be added or used in substitution.  Sweet peppers, hot pepper, if you like things spicy; Zucchini or summer squash.

