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BREAD
CRUNCH

Prep time Cook time Serves

“ EED A simple way to use up old bread to enjoy on pasta,
salad and more!

HOW

1. Process your stale bread in a food processor
1lemon's zest until it forms fine crumbs.

Bread

2 garliccloves

2.Mince garlic cloves and zest one lemon. Finely
chop your herbs. Keep hard & soft herbs
separate.

1tbsp olive oil

Any herbs (we've

used rosemary, 3. Heat olive oil in a pan over medium heat then

thyme and -
parsley) add breadcrumbs and cook until lightly golden.
4.Add the garlic and any hard herbs (like thyme
Sl A sl or rosemary), and cook until fragrant.
5. Turn off the heat, add the lemon zest, soft
herbs (like parsley) salt and pepper.

Chef Tip: Store in a sealed container at room
temperature.
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