Home-Made Bread Crumbs

These are so much better than Old London or other commercial brands of bread crumbs sold in the supermarkets (no preservatives or high fructose corn syrup)!

Ingredients:

That dried-out, half-loaf of French, Ciabatta or other artisan bread that you got from Breadsmith’s a week ago and forgot about in your cupboard or bread box.

Preparation:

Preheat your over to 250° F.

Cut the dry bread up into small chunks. Pulverize the chunks really well in a food processor.

Spread the bread crumbs out on a foil- or parchment-lined baking sheet, then bake for 5 to 10 minutes (check the crumbs after a few minutes to insure they’re not burning – some old, dry loaves are moister than others, after all).

Allow to thoroughly cool, then store in your refrigerator for up to one month. You can jazz the crumbs up by adding in a dash of Italian or French herbs, after they’ve cooled.
