Homemade Croutons for Soups, Salads – whatever you like (recipe makes 4 cups)
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I have never been happy with store-bought croutons (there’s just something always wrong with them – too many chemicals or something), so I always make my own.
Ingredients:

6 slices any kind of bread you like, cut into ½” cubes (I use kitchen sheers)

Olive oil

Dried herbs and spices of your choice – I use a generous sprinkling of dried oregano, 

dried parsley, dried thyme, a little dried basil, smoky Spanish paprika, garlic powder, and onion powder

Salt and ground, black pepper (I also sprinkle in a little ground, white pepper)

Grated Italian cheese (optional)
Preparation:

Preheat oven to 375° F. 

In a large mixing bowl, toss the bread cubes with a generous drizzle of olive oil, then toss with plenty of the remaining ingredients with a large spoon. Spread out in a single layer onto a foil-lined baking sheet and bake 10 – 12 minutes, until the croutons are golden brown (keep an eye on them so they don’t burn). 

To store the croutons, wrap them up tightly in the foil that lined the baking sheet and leave them out on the counter or in a cupboard at room temperature. They’ll keep fresh up to three weeks that way.

Variation:  Easy Caesar-Salad Croutons

Cut the crusts off thick slices of white French bread, and then cut into big 1½“ cubes. Dip the cubes in melted butter - make sure all sides are coated, but not too wet. Toss generously with salt, garlic powder and grated Parmesan cheese. Bake in a 350°-F. oven in a single layer on a foil-lined baking sheet for 10 minutes, turning once. 
