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Making oven-roasted croutons is a simple process that yields a delicious and crispy snack. Fresh or stale bread both work well, but the latter is preferred as it holds its shape better and absorbs flavors more easily. You can make homemade croutons in the oven without much hassle. The best part is that you don't have to deal with messy ingredients or
complicated preparations. Here's a simple recipe that requires only a few ingredients. To start, preheat your oven to 400°F/200°C (upper and lower heat) with a baking sheet inside. While waiting for the oven to heat up, brush slices of bread on both sides with vegetable oil. Next, mix together garlic powder, salt, and Italian seasoning in a small bowl.
Sprinkle this mixture evenly onto both sides of the oil-coated bread slices. Now it's time to cut your bread into 1-inch cubes. Once you've done that, place them on the baking sheet and roast for about 10 minutes or until they're golden brown and crunchy. If you prefer softer croutons, just leave them in the oven for a few more minutes. Stale bread is
actually better suited for making croutons, as it holds its shape much easier than fresh bread. You can also store your homemade croutons at room temperature or freeze them for later use. If your croutons become stale, you can revive them by baking them in the oven again. Alternatively, you can use an air fryer to heat them up quickly. To enjoy your
homemade croutons with, serve them alongside salads or soups. They add a nice crunch and texture that complements the other ingredients perfectly. You can customize your homemade croutons to fit your preferences. Here are some ingredients I use: Bread: either stale or fresh, depending on what's available - the air pockets in crusty loaves help
keep them crispy during baking. Sourdough, baguettes, and Italian bread work well. If you're looking to reduce waste, leftover hot dog and hamburger buns can be used too. Olive Oil: I prefer olive oil over butter because it has a higher heat point, which crisps the bread nicely when baking. Salt and Pepper: A light sprinkle of salt is essential - black
pepper adds an extra twist. Onion and Garlic Powder are my go-to ingredients for flavorful croutons that pair well with any dish. You can also add herbs to your croutons if you prefer, but onion and garlic powder provide a great starting point. The type of bread you use makes a difference in the final product - hearty loaves with air pockets produce
crispier results. Fresh bread can be easier to work with, especially when it's still slightly soft. To make croutons, start by cutting or tearing your bread into bite-sized pieces. For a rustic look, cut larger pieces; smaller ones will cook faster and become crisper. Place the bread chunks on a rimmed baking sheet and drizzle olive oil over them. Toss to
coat evenly - you can adjust the amount of oil depending on how crispy you want your croutons to be. Sprinkle salt, pepper, garlic powder, and onion powder over the oiled bread pieces and toss again to distribute the spices. Bake until golden brown, flipping halfway through the cooking time. You can also make croutons in a skillet or air fryer for an
alternative method. One of the best things about making your own croutons is that you can season them to match your recipe or personal taste preferences. Try adding dried herbs like oregano, basil, or parsley for extra flavor, or sprinkle with parmesan cheese straight from the oven for a delicious treat. Croutons are versatile and can be used in many
dishes beyond salads. They add texture and crunch to soups, sandwiches, and even bruschetta. Give them a try and enjoy the difference they make!Using leftover bread to make homemade croutons is an easy and delicious way to elevate any salad or soup. To get started, simply pulse some leftover bread in a food processor or smash it with a rolling
pin until it becomes breadcrumbs. Store the fresh crumbs in an airtight container at room temperature for up to 5 days. If you want to make croutons that will last longer, cube them smaller and toast them until crispy - they'll still be crunchy a few days later. To make the perfect homemade sourdough croutons, start by preheating your oven to 350
degrees F and line a rimmed baking sheet with parchment paper. Then, cut your bread into 3/4 to 1-inch cubes and set aside. In a small bowl, whisk together melted butter, olive oil, garlic powder, salt, Italian seasoning, pepper, and minced garlic, then pour over the bread cubes and toss until evenly coated. Bake for 17-20 minutes, removing at the
10-minute mark to mix with a spatula. Once golden brown and crunchy, cool completely before storing in an airtight container for up to 1 week. Any kind of bread will work, but sourdough is my favorite. If using a different type, try crusty or artisanal bread instead of soft sandwich loaf bread. Feel free to experiment with seasonings like garlic salt,
Italian seasoning, and Herbs de Provence. Add parmesan cheese or parsley flakes for extra flavor. To keep croutons crispy, store them at room temperature on day 1, covered lightly. To make delicious homemade croutons, follow this easy recipe: preheat oven to 400°F, mix melted butter, olive oil, Italian seasoning, and garlic powder in a small bowl,
then coat stale French bread cubes evenly. Bake for 15-20 minutes or until golden brown, then cool completely before using or storing in an airtight container. Why aren’t my homemade croutons crunchy? If your homemade croutons aren't very crunchy, it's likely because the bread loaf wasn't stale or if you didn't bake them long enough to dry them
out. You also shouldn't put too many pieces of bread together on a baking sheet, as this prevents air from circulating and drying out the croutons properly. TEST KITCHEN APPROVED You will need 1 loaf (8 ounces) French bread, cubed, along with 1 tablespoon butter melted and 1 tablespoon olive oil. Additionally, you'll require 1/2 teaspoon garlic
salt, 1/2 teaspoon lemon-pepper seasoning, and a pinch of ground mustard. Simply place the bread in a large bowl, combine all the other ingredients, drizzle them over the bread, and then toss everything to coat. Then, put it on an ungreased baking pan in a single layer. Bake at 400° for 15-20 minutes or until golden brown, stirring occasionally. Place
the croutons in an airtight container after they have cooled down completely. You can experiment with various herbs and spices by substituting your favorite ones into this basic homemade crouton recipe. Homemade Croutons for Salads: Crunchy, Flavorful, and Wholesome Our recipe offers a healthier, tastier alternative to packaged croutons, using
just a few simple ingredients and some leftover bread to create a delightful, crunchy snack. Transforming simple bread into a crunchy, aromatic masterpiece is a true testament to the power of cooking with care. Making croutons in an air fryer is an excellent option for speed and crispiness. Preheat your air fryer to 180°C (350°F), then arrange
seasoned bread cubes in a single layer for optimal results. The best bread for homemade croutons is stale, crusty bread, ideally one day or two old. A baguette, ciabatta, sourdough loaf, or rustic artisan bread works perfectly because it has a good texture that crisps up beautifully without becoming too hard. To achieve the perfect crunch, avoid very
soft or moist breads. If your homemade croutons are soft or chewy, there could be several reasons for this: Too much moisture can be due to using fresh bread instead of stale one. Ensure your bread is completely dry and free of condensation before baking. Overcrowding the pan leads to steaming instead of crisping. Spread the bread cubes out in a
single layer on the air fryer basket. Proper storage also plays a crucial role in maintaining crouton crispiness. Always keep them in an airtight container once cooled, preventing moisture from entering and making them soggy. Croutons are easy to make and add a delicious touch to salads, soups, or as a snack on their own. Using stale bread for the
best results, sturdy bread is often ideal for croutons. Sourdough, baguettes, white, or whole wheat bread are commonly used options.
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