
HOMEMADE CROUTONS 
 

Use any kind of bread you want to finish, though it works best with a good-quality country-style loaf. 
Also, feel free to use whatever dried herbs you like.  

They keep for at least 3 weeks in a Tupperware container. 
BY: THE SHORTLISTS 

 
bread, cut into 1/4" cubes (make them smaller than you think or risk drowning out 
ANTM with the sounds of your crunching) 
olive oil 
salt 
dried herbes de provence and caraway seeds (optional) 

 
 

Preheat the oven to 400°F/200°C. Line a baking tray (or two, depending on how many you're 
making) with tin foil. To easily coat the bread cubes with oil, salt and spices, combine everything in a 
large bowl and toss with tongs. You want enough olive oil to coat but not soak each cube, and probably 
two or three big pinches of salt. 

If you don't want to dirty a separate bowl, just coat the tin foil-lined tray with olive oil, put the 
bread cubes on top, sprinkle generously with salt and dried herbs and use a spatula to toss to coat, 
adding more oil on top if necessary. 

Bake croutons in preheated oven (with the convection fan on if you've got one) for 10-15 
minutes, or until they are turning golden brown. Remove from oven and store in Tupperware. Allow to 
cool before sealing and storing. 
 
 

MY FAVORITE VINAIGRETTE 
 

This is textbook. My dad usually adds sugar, but I don't see the need. You can also add finely diced 
onion, minced garlic or minced parsley for something fancier, but, again, I don't see the need.  

FOR ONE or TWO SERVINGS: 
 
1/2 tsp salt 
1/2 tsp freshly ground black pepper 
1 tsp smooth dijon mustard 
3 tsp balsamic vinegar 
3 tsp extra virgin olive oil 
 
In a medium bowl, whisk all ingredients together with a fork until creamy. Adjust seasonings to taste. 
 
If you want, you can use these proportions and make a large batch in a jar by shaking vigorously. 
Refrigerated it will last indefinitely. I always make it in the mustard jar when the mustard is about to 
run out. 
 


