Bread Salad with Charred Tomatoes, Cucumber and Olives 

You will need:  

½ loaf of country style bread, cut into ½ inch cubes

2 & 1/2 lbs tomatoes, preferably in a mix of colors, I prefer grape or Campari tomatoes

1 small English cucumber, chopped 

½ red onion, diced 

¾ cup Kalamata olives, pitted and chopped

1/3 cup extra virgin olive oil

2 tbs red wine vinegar 

Salt and pepper to taste

½ bunch fresh basil, torn into pieces

Preheat oven to 375 degrees.   Place the bread cubes in a single layer on a baking sheet.  Lightly toast until light brown, about 8 minutes.  Cool. Remove cubes from sheet.  Place in a large bowl.

Preheat the broiler.  Place tomatoes on a baking sheet lined with foil.  Broil 6 inches from flame until skin slightly chars, 2 minutes.  Turn the tomatoes and char the other side.  This won’t take long because the tomatoes are small.   Remove from oven and cool.  Remove any loose skin.  

In a separate bowl, add tomatoes, cucumber, onion, olives, oil and vinegar.  Season with salt and pepper and stir well.   Cover, and let stand at room temperature for one hour to blend flavors.  Add bread  and basil, toss gently.  Adjust seasonings if necessary and serve.  

