TUSCAN CHICKPEA PANZANELLA BOWL 
4 
ounces ciabatta bread (¼ loaf), cut into ¾-inch cubes (about 2 ¼ cups)

1
tablespoon olive oil

1 
(15.5-ounce) can Bush’s Sidekicks® Rustic Tuscany® Chickpeas

½ 
medium red onion, thinly sliced (about 1 cup)

2 
tablespoons red wine vinegar

1 
cup drained marinated quartered artichoke hearts (about 6 ounces), cut crosswise into 
thirds

4 
ounces fresh mozzarella cheese, diced (about ¾ cup)

½ 
cup diced jarred roasted red peppers

¼ 
cup thinly sliced fresh basil leaves (4 to 6 sprigs), plus more for garnish


Kosher salt


Freshly ground black pepper

Heat the oven to 350°F.

Place 4 ounces cubed ciabatta bread on a rimmed baking sheet, drizzle with 1 tablespoon olive oil, and toss to coat. Arrange into a single layer. Bake until dried out and light golden brown, 10 to 15 minutes.

o Meanwhile, stir 1 (15.5-ounce) can Bush’s Sidekicks® Rustic Tuscany® Chickpeas and its sauce, ½ thinly sliced medium red onion, and 2 tablespoons red wine vinegar together in a large bowl. Top with 1 cup chopped marinated artichoke hearts, 4 ounces diced fresh mozzarella cheese, ½ cup diced jarred roasted red peppers, and ¼ cup thinly sliced fresh basil leaves.
When the bread is ready, let cool slightly, about 5 minutes. Add to the bowl and toss until the bread is evenly moistened. Taste and season with kosher salt and black pepper as needed. Garnish with more thinly sliced fresh basil leaves.
RECIPE NOTES

Make ahead: You can toast the bread up to 2 days ahead and store in an airtight container at room temperature once cooled. Toss the panzanella together just before serving.

Storage: Refrigerate leftovers in an airtight container for up to 2 days (the bread will get soggier).

SERVES:  4

