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3 Days, 3 Ways:  Bread 

 
 
Keeping it simple in summer usually takes the form of salad. This month's 3 Days, 3 Ways offers a simple alternative to salads by 
celebrating the terrific artisan breads carried at Mississippi Market.   We recommend BC

2
 breads made in West St. Paul to create 

these beautiful, super-easy sandwiches.  Take advantage of the deli department's ready-made sauces, dips and olives, and you can 
prepare memorable light meals in just minutes. Minimal cooking helps keep your summer kitchen cool. 
 
This month's recipes can be made for two with just two loaves of Rustica or BC2 bread: 
 

  Avocado-Parmesan Toast 
 Tomato-Mozzarella-Basil Grilled Sandwich 
 Savory French Toast 
 

—and a bonus recipe (available on our Web site) for Summertime Bread Pudding. 
  

Day One: Avocado-Parmesan Toast 
This is a wonderful, and wonderfully simple, little meal. Serve it with a fresh tomato-cucumber salad for added color. Use pre-grated 
Parmesan or grate it on the finest tooth you have for this broiled, open-face sandwich: coarsely grated Parmesan produces the wrong 
texture here. 
 
Ingredients: 4 slices of sourdough (levain) bread 
  Extra-virgin olive oil 
  1–2 fresh avocados 
  Fresh lemon juice 
  Sea salt 
  Ground black pepper 
  Finely grated Parmesan 
 

• Heat the broiler in your oven or toaster oven until it is very hot. Brush the top surface of each bread slice with extra-virgin 
olive oil, and place the slices under the broiler just long enough for them to start to color. Remove them. 

• Mash avocado; add a squeeze of lemon juice, sea salt, and black pepper to taste. Spread the mixture thickly atop the bread 
slices. 

• Sift Parmesan thickly atop the avocado mixture. 

• Place the slices under the broiler, and broil until the Parmesan becomes bubbly and browned. Serve with a small salad. 

 
Day Two: Tomato-Mozzarella-Basil Grilled Sandwich 
If you love the classic summertime triad of tomatoes, mozzarella and basil, here's a simple grilled sandwich that incorporates all of 
them. Serve this with a green salad and an ear of corn and you have summer on the plate. 
 
Ingredients: 2 ripe tomatoes 
  2 Tbsp. extra-virgin olive oil 
  1/2 tsp. fresh thyme 
  1/4 c. fresh whole basil leaves 
  Sea salt 
  Ground black pepper 
   4 oz. fresh mozzarella cheese 
  4 slices of sourdough (levain) bread 

• Slice tomatoes and place in a small bowl; add olive oil, thyme, basil leaves and salt and pepper. Let sit for 5 minutes. 

• Slice mozzarella into thick (1/3 inch) pieces. 

• Lightly brush one side of each bread slice with olive oil. (These sides will face the pan when you grill the sandwiches.) 
Stack the other ingredients on one slice of bread: first the tomatoes, then the basil leaves, then the cheese. Place second 
piece of bread on top. 

• Heat a cast-iron skillet on medium until a drop of water dances across the surface; add 2 Tbsp. of olive oil and watch until it 
starts to shimmer. 

• Grill each sandwich until its bottom is browned; turn it over and grill until the other side is also browned. 

• Serve with a room-temperature. 



 
Day Three: Savory French Toast 
French toast needn't be only a sweet breakfast food—it makes a very tasty savory dish as well. This French toast can be enlivened 
with deli dips, olives and sauces. Chop the olives and sprinkle them on top of the finished toast, and use deli readymades like 
roasted red pepper spread and pesto to dip the toast into. Mississippi Market's own sausage links—sweet Italian, hot Italian, 
chorizo—are terrific atop this French toast too, particularly with a jolt of maple syrup. 
 
Ingredients:  2 eggs 
  1/2  c. milk or heavy cream 
  1/3 c. coarsely grated Parmesan cheese 
  1/2 tsp. sea salt 
  Ground black pepper 
  4 thick slices of artisan bread (we love the BC

2
 Chorizo bread!) 

  2 Tbsp. unsalted butter or 1 Tbsp. butter, 1 Tbsp. extra-virgin olive oil 
Optional: Red pepper spread or pesto 
  Mississippi Market Italian link sausages, sliced 
 

• In a large bowl, beat eggs, milk or cream, Parmesan, salt and pepper. Add bread slices and soak for 15 minutes. 

• Heat cast iron skillet or griddle on medium, and when hot, add butter or butter/olive oil. When butter has stopped 
sputtering and/or oil shimmers, lift bread slices from mixing bowl, allow to drain for a few seconds and then grill on both 
sides until toasty brown. 

• Serve with dollops of red pepper spread, pesto, and/or chopped olives on the side. For a heartier meal, top with sliced 
cooked sausages. 

 
Summertime Bread Pudding 
This recipe is adapted from Darina Allen's Bread and Butter Pudding, which appears in her magnificent Forgotten Skills of Cooking 
(Kyle Books 2009). Bread pudding has always been a wonderful use for staling bread; this recipe raises the bar and makes the 
pudding worthy of stale bread! Rather than the raisins that Allen calls for, use blueberries or red currants for a Minnesota treat. 
 
Ingredients: 12 slices of artisan bread, crusts removed* 
  4 Tbsp. unsalted butter 
  1/2 tsp. grated nutmeg, mace, or mixed spices 
  1 c. fresh blueberries or red currants 
  2 c. Cedar Summit heavy cream 
  1 c. milk 
  4 large eggs 
  1 tsp. vanilla extract 
  3/4 c. white sugar, plus 1 Tbsp. for sprinkling on top 
  Sea salt 
 

• Butter bread; place 4 slices, butter side down, in an 8-inch-square brownie pan. Sprinkle with half of the spices and half of 
the fruit, then place another layer of bread atop these. Add the rest of the spices and fruit and finish with another layer of 
bread, butter side down. 

• In a bowl, beat together cream, milk, eggs, vanilla, sugar, and a pinch of salt. Pour mixture over bread and fruit; top with 1 
Tbsp. of sugar sprinkled over surface. Let sit for at least 1 hour or chill in refrigerator, covered, overnight. 

• Preheat oven to 350°.  

• Place pan of pudding in a larger pan, and pour hot water into the larger pan until it is halfway up the sides of the pudding 
pan. Bake on middle rack of oven until top is crisp and golden. 

• Serve slices of pudding with lightly whipped cream. (Cedar Summit heavy cream can easily be whipped with a fork or 
balloon whisk; add a little sugar, a little vanilla, and you'll have perfect whipped cream in less than 2 minutes.) 
 
* Save the crusts, buzz them in a blender or food processor, and store in the freezer—they're terrific for breading delicate 
fish before frying. 
 

Cooking tip: Mississippi Market's artisan breads do not include preservatives, so they can stale quickly. If you need to preserve the 
loaf longer than a day, the best way to keep the crust crisp is to  slice up the loaf, place the pieces into sandwich bags and pop them 
into the freezer. You can make these sandwiches with slices straight out of the freezer.  A second effective method is to place day-
old bread in a brown paper bag, sprinkle the bag with water and place  in a 350° oven for 10 minutes. Presto! Refreshed bread! 
 


