PANZANELLA GREEN BEAN SALAD
1/3 
cup extra-virgin olive oil, divided

4 to 5 
cup cubed artisan bread (preferably sourdough)

1 ¼ lb. 
green beans, tips removed

1 
pint (2 cup) cherry tomatoes, halved

3 
tbsp. red wine vinegar, to taste


Salt and freshly ground black pepper, to taste

Preheat the oven to 350 degrees. Toss the bread cubes with 1 to 2 tablespoons oil. Spread on a baking sheet and toast until lightly browned, about 5 minutes, shaking the pan occasionally. Turn into a salad bowl.

Fill a skillet with 1 inch of water, set over high heat, bring to a boil and cook the green beans until they are tender, about 5 to 10 minutes, depending on their size and age, but be careful not to overcook. Drain and pat dry. Cut into 3-inch pieces. Turn into the salad bowl with the toasted bread and add the tomatoes.

In a small bowl, whisk together the vinegar and remaining olive oil and toss with the vegetables to lightly coat. Season with salt and pepper to taste.
Nutrition information per each of 6 servings:

Calories 210, Carbohydrates 22 g, Protein 5 g, Fat 13 g, Saturated fat 2 g, Cholesterol 0 mg, sodium 120 mg, Total sugars 3 g, Dietary fiber 4 g, Exchanges per serving: 1 vegetable, 1 starch, 2½ fat.
Note: Make this ahead so the flavors mingle and the bread softens; it’s perfect picnic or beach fare. For an even heartier rendition, toss in cooked chicken, or diced mozzarella and crisped pancetta. 

Serves: about 4 to 6 
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