
Purple Panzanella 

by Chad Robertson and Jennifer Latham 

Panzanella originated in Tuscany and is a salad made with days-old bread. This version is 
inspired by late-summer jewel tones: wine-colored radicchio, deep purple elephant heart 
plums, and sunset-hued cherry tomatoes.  

Serves 4 people as a main, or 8 as an appetizer 

For the torn bread: 

3/4 cup good-quality olive oil 

1/4 cup unsalted butter, melted 

3 cloves garlic, grated on a very fine Microplane 

6 sprigs thyme, leaves removed from their stems 

2 sprigs rosemary, needles removed and roughly chopped 

Zest of 1 lemon 

1/2 loaf two day to week-old country bread 

Flaky salt 

Freshly ground black pepper 

2 tablespoons brown flax seeds 

1/4 cup sesame seeds 

1/4 cup sunflower seeds 

1/4 cup pumpkin seeds 

 

For the salad: 

1 head of purple radicchio 

1 head of dark red butter lettuce 

4 elephant heart plums, cut into 1-inch pieces 

1 medium red or purple carrot, sliced thinly 

1 pint heirloom purple cherry tomatoes, cut in half 



1 avocado, sliced 

Olive oil 

1/2 lemon 

 

Instructions: 

Preheat oven to 400°F.  

Tear or cut the bread into roughly 1-inch cubes. In a large bowl, combine the olive oil, melted 
butter, garlic, thyme, rosemary, and lemon zest. Stir to combine. Toss the torn bread and the 
seeds in the mixture, coating each piece. Spread the bread and seeds evenly on a baking sheet 
and season to taste with the salt and pepper. Toast in the oven for approximately 15 minutes, 
or until golden brown and fragrant.  

To assemble the salad, combine the radicchio, lettuce, plums, carrot, tomatoes, and avocado 
together in a large bowl. Add the toasted bread and toss. There should be enough of the oil left 
on the baking sheet from toasting the bread to dress the salad, if not add a little extra olive oil. 
Squeeze the lemon over the salad.  
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