
¼  baguette (or  other th ick white bread,  l ike focaccia) ,

cut  into chunks and toasted unt i l  dry  (or  use stale

bread,  even better! )  

2 medium r ipe tomatoes,  cut  into large chunks

½  red onion,  cut into rough chunks

chicken breast

opt ional  other addit ions:  o l ives ,  capers ,  cucumbers ,

toasted pine nuts ,  f resh basi l  leaves,  

f resh mozzarel la or  feta.

SALAD DRESSING
Make double or  t r ip le th is  recipe and keep in a container

in the fr idge –  wi l l  last  at  least  a week or  longer.

 

3 Tbsp good ol ive oi l

1  Tbsp lemon ju ice

1  gar l ic c love crushed or  f inely  minced

(subst i tute shal lots  for  a mi lder vers ion)

1  tsp Di jon mustard

1/2 tsp honey to cut the tartness

(opt ional)

Salt  & pepper to taste

INGREDIENTS FOR SALAD

Kate's 
Chicken

Panzanella
Salad for one
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Combine v inaigrette ingredients s lowly whi le

whisk ing to form an emuls ion.  Season with salt  &

pepper to taste.

This  is  my vers ion of one of my favour i te dishes at one my

favour i te regular  spots.

Gri l l  or  roast  the chicken breast  unt i l  just  done and roughly chop into bite-s ized

chunks.

Toss the toasted or  stale bread,  the chopped tomatoes and onions with the hot

chicken.  Pour the v inaigrette over i t  and toss again to combine,  making sure that

everything is  coated nicely  and the bread starts  soaking up the v inaigrette and gets a

l i t t le soft .

ASSEMBLING THE SALAD


