BREADGRUMBS

DON'T THROW AWAY YOUR BREAD...RECYCLE IT!

How to Make Breadcrumbs: PREPARATION 5 MIN

: : : BAKE TIME 15-30 MIN
e |f you are keeping your bread in the freezer, take it out to 530

defrost on the counter overnight.

® Remove from the plastic bag and let it dry out on a cookie USES:
sheet. « toppings in casseroles
e \When dry or unfrozen, line up your bread pieces on a cookie * meatloaves and meatballs
sheet so they are not overcrowded. « breading fish, chicken, and
® Setyour oven to 275 or 300 degree F and bake for veggies!

approximately 15 to 30 minutes.

® Bake them until the bread is completely dry and crisp. If not
yet ready, turn oven off and let them sit in the oven until hard
and crisp. Careful not to over brown.

® Bread must be 100% cold before processing or packaging
otherwise they can get moist inside a bag and get mouldy.

® Put toasted bread info the food processor until desired grind.

® Transfer to an airtight container and store at room
temperature for up to & months or simply place them in the
freezer until you need them.

® Use them plain or season them up!

How to Season your Breadcrumbs:

Add seasonings to breadrumbs and toss up
before use.

Seasoning per 2 cups of crumbs:

1tsp steak spice
2 tsp cumin

Y2 tsp granulated garlic
1tsp onion salt
1tsp oregano

Y2 tsp thyme
optional : cayenne



