3 GREENS AND BREAD SALAD

YOU WILL NEED: 

½ LOAF OF RUSTIC TYPE BREAD.  I LIKE SOURDOUGH OR CHIABATTA

3 TBS PLUS ½ CUP EXTRA VIRGIN OLIVE OIL

SALT AND PEPPER 

¼ CUP COURSE-GRAIN MUSTARD 

2 TBS FINELY CHOPPED SHALLOT

¼ CUP PLUS 2 TBS FRESH LEMON JUICE, ABOUT 2 LEMONS

½ CUP CHOPPED FRESH BASIL 

2 POUNDS TOTAL OF BABY ROMAINE LETTUCE, RADICCHIO AND ENDIVE – EQUAL PARTS

3 OUNCES OF PARMESEAN CHEESE, SHAVED INTO CURLS WITH A VEGETABLE PEELER

DIRECTIONS:

PREHEAT OVEN TO 400 DEGREES.  TEAR OR CUT BREAD INTO BITE SIZE PIECES AND TOSS WITH 3 TBS OF OLIVE OIL.  SEASON WITH SALT AND PEPPER.  BAKE ON A RIMMED BAKING SHEET UNTIL GOLDEN BROWN, BUT NOT DRIED OUT.   ABOUT 7 MINUTES.  

IN A SMALL BOWL, WHISK TOGETHER MUSTARD, SHALLOT, LEMON JUICE, BASIL AND REMAINING ½ CUP OLIVE OIL.

CUT ALL THE GREENS INTO QUARTERS.   TRIM OFF THE CORES.   LEAVING THE GREENS GOOD SIZE.  LAYER HALF THE ROMAINE, RADICCHIO AND ENDIVE ON A LARGE PLATTER.  DRIZZLE WITH ¼ CUP OF THE DRESSING.  TOP WITH THE REMAINING GREENS AND DRIZZLE WITH ANOTHER ¼ CUP OF DRESSING.  SCATTER THE CHEESE AND BREAD ON TOP.  DRIZZLE THE REMAINING DRESSING ONTO THE SALAD OR SERVE ON THE SIDE.  

NOTE:  INSTEAD OF PURCHASING BABY ROMAINE, JUST PURCHASE REGULAR HEADS OF ROMAINE, REMOVE AND RESERVE THE OUTER LEAVES FOR ANOTHER SALAD OR FOR SANDWICHES, AND USE JUST THE INNER PORTION.  THIS IS LESS EXPENSIVE TOO.  

NEXT WEEK:  CHOCOLATE CHUNK BROWNIES

