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Cialledda Fredda (Tomato & Bread Salad) 

If it isn’t already stale, dry the bread out 
overnight or put it into a 100°C (210°F) oven 
for about 40 minutes, until dry. I use grape 
tomatoes most of the year as they're ripe and 
tasty at times when other tomatoes aren't, 
but if you're making cialledda fredda in high 
summer when larger tomatoes are deliciously 
ripe, of course you can use those.  
Serves 2 as a side dish 

INGREDIENTS 

• 1–2 thick slices stale rustic white bread 
(about 60g/2oz) 

• 1 Lebanese cucumber 
• 100g grape tomatoes, halved (3½oz) 
• ½ red onion, thinly sliced 
• 2 tablespoons extra virgin olive oil, plus 

extra for drizzling (40ml) 
• ½ teaspoon salt flakes, or more to taste 
• Freshly ground black pepper, to taste 
• A few basil leaves 

METHOD  

1. Break or cut the bread into large bite-sized pieces. 

2. Place in a bowl, drizzle with about ¼ cup (60ml) of cold water, 
just enough to moisten it all lightly; set aside for 10–15 
minutes. 

3. Meanwhile, quarter cucumber and cut into 1cm (½ʺ) thick 
slices.  

4. Place in a mixing bowl with tomato, onion, oil, salt and pepper 
and set aside. 

5. After about 15 minutes, gently squeeze the bread if necessary 
to remove excess water, add it to the tomato mixture, toss to 
combine well and set aside for at least 15 minutes. 

6. Transfer to a serving bowl, scatter basil leaves over it (tearing 
them if they’re large), drizzle with a little extra oil and serve. 
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