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The carnivores

alla Salad — old bread salad
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4 cups stale (1 to 3 day-old
bread) bread, cut into cubes
2 cloves garlic, minced

1/2 cup extra-virgin olive oil

2 TBS sesames oil

1/3 cup balsamic vinegar

2 cups fresh tomatoes, diced
-1 cup red onion, peeled and
sliced

1/4 cup diced red peppers

1/4 cup olive Kalamata , pitted
1/4 to 1/2 cup fresh coriander .

leaves, torn into pieces
Kosher salt and groun‘ack
pepper

200g chicken breast.
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Prelll_eat oven to 250c (375 degrees f). ‘
Spr?agihe bread cubes with 5-6 olives on

.+ alarge baking tray. |
Lébli%e&bglplive oil.on the bread and dry i ‘
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iy in the oven approximately 10 mins

e

=



Drip the olive oil on the ch|ck|.bn breast, addbeome‘

- spices and ake .chlckeh breast in the o
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f Wﬁile croutons are toasting, mix all other vegetables
‘ingredients in a large bowl.
A Mix together the balsamic vinegar, the rest of the

‘i‘__{ live oil and the sesame oil.
- T‘i—. S sliced chicken and the croutons to t:ho‘
& = Mix and?tﬂali'y sprinkle the on the top the sa =
| g

.-'_-.'

w -\\'5- 1’:"-. . ""'"'-—:..____,-';'J






sepintouch-MeéirCookBook@uiMil.com

Sookwares ADANA studio




