
Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!       
On the menu today: Panzanella! 

A Tuscan staple food, Panzanella is commonly 
known as bread and tomato salad, often served 
with red onions, cucumbers and basil. You can 
find various interpretations of Panzanella across 
the whole of Italy, and all over the world really. 
The history of Panzanella goes back in time to 
the 14th century, when this simple salad was 
quite different from what we know and eat               
today.   

The core element of Panzanella is stale bread. 
Back in time, bread was only baked once a 
week in the communal ovens, so people would 
have to make the most of their bread for the  
entire week. They soaked the stale bread in   
water and vinegar, and then mixed it with what-
ever fresh vegetables were available in the           
garden. 

From the 20th century forward, tomatoes be-
came increasingly available, and started to be 
used in cooking all over Europe. Tomatoes            
became so popular in everyday cooking, so  
that today you will rarely ever find Panzanella 
without tomatoes in it.  

This is one of my absolute favorite salads. The 

“Then Jesus declared, ‘I am the                       
bread of life. Whoever comes to me                    
will never go hungry’”...John 6:35a 

succulent taste of the soaked bread and the sweet               
tomatoes is just so dreamy! You really need to try               
this to understand what I mean!  

What is it about bread that is so satisfying? The smell 
of fresh baked bread alone can make you feel all warm 
and fuzzy inside. For some reason the aroma and taste 
of fresh, warm bread just says “You are loved”! 

How fitting that my mind would go straight to                    
John 6:35: “Then Jesus declared, ‘I am the Bread  
of Life. Whoever comes to Me will never go hungry, 
and whoever believes in Me will never be thirsty.’” 

A person can survive a long time on only bread and 
water. Bread is such a basic food item that it becomes 
synonymous for food in general. We even use the 
phrase “breaking bread together” to indicate the             
sharing of a meal with others. Bread also plays an   
vital part of the Jewish Passover meal. The Jews were 
to eat unleavened bread during the Passover feast and 
then for seven days following as a celebration of the 
exodus from Egypt. And when the Jews were wander-
ing in the desert for 40 years, God rained down “bread 
from heaven” to sustain the nation (Exodus 16:4). We 
Christians use bread in Holy Communion. Matthew 
26:26: “While they were eating, Jesus took bread, 
and when He had given thanks, He broke it and gave 
it to His disciples, saying, ‘Take and eat; this is My 
body.’" And every Sunday as we come together to 
worship and praise Him we lift up the prayer that He 
has taught us, “Give us this day our daily bread.”  As 
you can see, bread is very important to our stomachs 
and our souls.  

When we are hungry and thirsty for righteousness   
only Jesus can satisfy us. By seeking Him in prayer  
we find nourishment. By reading His Holy Word we 
find rest for our souls and peace for our minds. He is 
the spiritual provision we need each day, and He 
promises to meet our every need. 

Jesus is the Bread of Life. When we feast on Him, 
there is nothing we lack. We all need to seek His  
righteousness. When we turn to Him our hearts and 
minds find peace. When we believe that He is all we 
need, we can receive the provision He has given us- 
Himself. He is more than enough. He is all we need. 
The more we know Him, the more we will hunger and 
thirst for more of Him. And the more of Him He will 
give to us. His desire is for us to know all of Him. And 
that is not just satisfying to the soul; that is everything! 

Jeff and I love Panzanella, and what makes it so deli-
cious is the bread. But the only thing that satisfies our 
souls is the Bread of Life, Jesus Himself. Taste and see 
that the Lord is good!  

In His grace, Lynda 



 

Recipe for Panzanella 

Ingredients 

3 tablespoons good olive oil                                                                                                              

1 loaf French bread or boule, cut into 1-inch cubes (6 cups)-seriously!                                              

1 teaspoon sea salt                                                                                                                                  

4 large, ripe tomatoes, cut into 1-inch cubes (I used two heirlooms and 2 vine ripened) 

1 English cucumber, unpeeled, seeded, and sliced 1/2-inch thick                                                              

1/2 red onion, cut in 1/2 and thinly sliced                                                                                  

20 large basil leaves, coarsely chopped                                                                                      

3 tablespoons capers, drained                                                                                                

 

For the Dressing: 

1 teaspoon finely minced garlic                                                                                                                 

1/2 teaspoon Dijon mustard                                                                                                                    

3 tablespoons balsamic vinegar                                                                                                  

1/2 cup good olive oil                                                                                                                         

1/2 teaspoon kosher salt                                                                                                                     

1/4 teaspoon freshly ground black pepper 

Heat the oil in a large sauté pan. Add the bread and salt; cook over low to medium 

heat, tossing frequently for 10 minutes, or until nicely browned. Add more oil as       

needed. Or bake in oven on a cookie sheet at 425 degrees until crisp & golden brown. 

For the dressing, whisk all the ingredients together in a large bowl. 

In the bowl, mix the tomatoes, cucumber, red onion, basil, and capers. Add the bread 

cubes and toss with the vinaigrette. Season liberally with salt and pepper. Serve, or    

allow the salad to sit for about half an hour for the flavors to blend.  

  

Seriously Scrumptious!  
 

Bon Appétit, Lynda 


