
Autumn Panzanella
 Gluten Free

SIDE DISH

Ingredients
10 servings pepper  black freshly ground 

0.8 cup celery heart  thinly sliced chopped (on the diagonal) 

1 pound mushrooms  wild fresh sliced quartered 

2 tablespoons thyme leaves  fresh finely minced 

2 tablespoons garlic  finely minced 

12 cups crust-free day-old bread  cubed () 

0.3 cup olive oil

0.5 cup olive oil  extra-virgin 

READY IN

65 min.

SERVINGS

10

CALORIES

1247 kcal

https://whatsheate.com


0.8 cup parmesan  finely grated 

10 servings parmesan  grated 

0.3  onion  red onion-soup style very thinly sliced 

6 tablespoons red wine vinegar

10 servings salt and pepper  black freshly ground 

10 servings sea salt

2 ounces spinach leaves

0.3 cup butter  unsalted 

2 tablespoon butter  unsalted 

2 tablespoons warm water

2  onion  yellow coarsely chopped 

Equipment
food processor

bowl

frying pan

baking sheet

oven

blender

wooden spoon

serrated knife

chefs knife

Directions
Watch how to make this recipe.

For the croutons: Preheat the oven to 350 degrees F.

Melt 1/4 cup butter in a large skillet over moderate heat and cook until it foams. In a large

bowl, pour the butter over the 12 cups cubed bread and toss to coat.

Sprinkle with Parmesan and freshly ground black pepper. Toss to season all of the bread.



Transfer the bread to a baking sheet.

Bake, stirring once or twice, until the croutons are crisp and lightly colored on the outside but

still soft within, about 15 minutes.

Let cool.

Croutons can be made 1 day ahead and stored in an airtight container.

*Michael's Notes: I use a serrated knife to remove the crust from day-old bread, then switch

to a chef's knife to cut the cubes because it doesn't tear the bread. Also note that I

recommend grating the Parmesan finely so that it will stick to the bread better.

For the dressing: Melt the butter in a small skillet over moderately low heat.

Add the yellow onion and saute until soft, about 15 minutes. Season with salt and pepper.

Add the vinegar and stir with a wooden spoon to release any browned bits stuck on the

bottom of the skillet.

Transfer to a blender or food processor and puree until smooth. With the machine running,

slowly add 1/2 cup of the olive oil, then the water.

Transfer to a bowl and season with salt and pepper.

Heat a large skillet over high heat. When hot, add 1/4 cup olive oil. When the oil begins to

smoke, sprinkle in the mushrooms. Don't stir!

Let them sizzle until they have caramelized on the bottom, about 2 minutes. If you toss them

too soon, they will release their liquid and begin to steam. When the bottoms are caramelized,

toss the mushrooms, reduce the heat to moderate, and continue to cook until well browned.

Stir in the thyme and garlic and cook for about 1 minute to release their fragrance. Season

with salt and pepper.

In a large bowl, combine the croutons, the mushrooms, and the onion dressing. Toss well to

coat.

Add the celery, red onion, and arugula or spinach and toss again gently. Taste and adjust the

seasoning. Grate fresh Parmesan on top and serve immediately.

Nutrition Facts

 PROTEIN 10.39%
  FAT 35.84%

  CARBS 53.77%

Properties
Glycemic Index:40.9, Glycemic Load:97.68, Inflammation Score:-9, Nutrition Score:17.067825887514%



Flavonoids
Apigenin: 0.27mg, Apigenin: 0.27mg, Apigenin: 0.27mg, Apigenin: 0.27mg Luteolin: 0.78mg, Luteolin: 0.78mg,

Luteolin: 0.78mg, Luteolin: 0.78mg Isorhamnetin: 1.24mg, Isorhamnetin: 1.24mg, Isorhamnetin: 1.24mg,

Isorhamnetin: 1.24mg Kaempferol: 0.54mg, Kaempferol: 0.54mg, Kaempferol: 0.54mg, Kaempferol: 0.54mg

Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg Quercetin: 5.31mg, Quercetin:

5.31mg, Quercetin: 5.31mg, Quercetin: 5.31mg

Nutrients (% of daily need)
Calories: 1246.64kcal (62.33%), Fat: 47.37g (72.87%), Saturated Fat: 11.6g (72.51%), Carbohydrates: 159.91g (53.3%),

Net Carbohydrates: 150.84g (54.85%), Sugar: 25.39g (28.21%), Cholesterol: 105.1mg (35.03%), Sodium: 1984.71mg

(86.29%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 30.9g (61.8%), Calcium: 855.56mg (85.56%), Vitamin

A: 1905.14IU (38.1%), Fiber: 9.07g (36.26%), Vitamin K: 35.84µg (34.13%), Phosphorus: 318.03mg (31.8%), Vitamin B2:

0.34mg (20.01%), Selenium: 13.19µg (18.84%), Iron: 2.52mg (14.02%), Vitamin E: 1.52mg (10.11%), Manganese: 0.2mg

(10.04%), Copper: 0.19mg (9.7%), Zinc: 1.41mg (9.38%), Vitamin B3: 1.88mg (9.38%), Vitamin B5: 0.93mg (9.29%),

Vitamin C: 7.4mg (8.97%), Potassium: 289.47mg (8.27%), Vitamin B12: 0.48µg (8.04%), Magnesium: 31.92mg

(7.98%), Vitamin B6: 0.15mg (7.66%), Folate: 29.73µg (7.43%), Vitamin B1: 0.07mg (4.89%), Vitamin D: 0.41µg (2.7%)


