
SPINACH SALAD WITH MUSHROOMS,  CROUTONS,  AND WARM LEMON DRESSING

Serves 4.   Published March 1, 1997.  

Homemade croutons are better than any you can buy and are a good use for stale bread. Cut a hunk of leftover baguette or country white bread
into small cubes and fry them in olive oil until  crisp. I prefer slightly woodsy cremini mushrooms in this salad, but regular white mushrooms
are fine.

1 1/2 pounds flat-leaf spinach , stemmed, washed, dried, and torn into large pieces (about 9 cups, tightly packed)

1/2 pound cremini mushrooms or white mushrooms, cleaned, stems trimmed, sliced thin

1/2 cup extra-virgin olive oil

3 cups stale French or Italian-style bread cut into 3/4-inch cubes

2 medium cloves garlic , minced

1/4 cup lemon juice from 2 medium lemons

INSTRUCTIONS
1. 1. Place spinach and mushrooms in large bowl; set aside.

2. 2. Heat oil in large skillet over medium-high heat until shimmering. Add bread; fry, turning several times with slotted spoon,

until crisp and golden, about 3 minutes. Transfer to paper towel–lined plate. Off heat, let remaining oil cool slightly, about 1

minute. Add garlic; cook until lightly colored, about 2 minutes. Whisk in lemon juice and salt and pepper to taste. Pour warm

dressing over salad; toss. Add croutons; toss again. Serve immediately.

America’s Test Kitchen is a 2,500-square-foot kitchen located just outside of Boston. It is the home of Cook’s Country and

Cook’s Illustrated magazines and is the workday destination for more than three dozen test cooks, editors, and cookware

specialists. Our mission is to test recipes until we understand how and why they work and arrive at the best version. We

also test kitchen equipment and supermarket ingredients in search of brands that offer the best value and performance. You can watch us work by

tuning in to America’s Test Kitchen (www.americastestkitchen.com) on public television.

http://www.cooksillustrated.com/recipes/tastetests/overview.asp?docid=9812

