
MAY 2014 CELLAR CLUB

METHOD:
1. Heat butter over medium heat, add 1 clove of minced garlic. When butter begins to foam (before it burns), 
     add bread cubes, toss to coat with butter and toast the bread on all sides. Remove and allow to cool.
2. Combine tomato, red onion, olives, bacon and boccancini in a large bowl. 
3. Whisk to combine the remaining 2 cloves of garlic, Dijon mustard, vinegar, capers, parsley and basil. While 
     whisking continuously, drizzle in the olive oil to create an emulsion.
4. Salt and pepper the salad and drizzle with the vinaigrette. Allow flavors to meld 5-10 minutes and do not 
     refrigerate before serving.

Recipe by Chef Wendy Bennett of Wine Country Cooking Studio 
winecountrycookingstudio.com

INGREDIENTS:
¼ cup Butter
3 cloves Garlic, minced
1 loaf Day old Italian or French Bread, cut into 1” cubes
1 ½ cups Roma Tomatoes, roasted
½ each Red Onion, diced
18 Green Olives, pitted, cut in half
1 cup Bacon, well cooked and crumbled
1 cup Boccancini Mozzarella cheese balls, cut in half 
1 teaspoon Dijon mustard
¼ cup White Balsamic Vinegar
2 tablespoons Capers, chopped
¼ cup Italian Parsley, chopped
½ bunch fresh Basil, chopped 
½ cup Extra Virgin Olive Oil
Salt and Pepper to taste

Panzanella Salad of Roasted Roma Tomato, Bacon, 
and Fresh Mozzarella with Basil Vinaigrette

Paired with 2008 SANGIOVESE GROSSO, Yield: 6 portions


