
P r e h e a t  o v e n  t o  3 0 0

d e g r e e s  a n d  l i n e  a  b a k i n g

s h e e t  w i t h  p a r c h m e n t

p a p e r .  

T e a r  b r e a d  i n t o  s m a l l  c u b e -

l i k e  p i e c e s  a n d  p l a c e  o n  a

b a k i n g  s h e e t .  

B a k e  u n t i l  b r e a d  i s  d r y  a n d

l i g h t l y  t o a s t e d ,  a b o u t  1 0

m i n u t e s .   

R e m o v e  f r o m  o v e n  a n d  l e t

c o o l  c o m p l e t e l y .   

P l a c e  b r e a d  i n  a  r e s e a l a b l e

b a g  m a k i n g  s u r e  t o  r e m o v e

a s  m u c h  a i r .  C r u s h  b a g  w i t h

r o l l i n g  p i n ,  h a n d s ,  b o t t o m

o f  a  p o t ,  o r  o t h e r  h a r d  i t e m

t o  b r e a k  b r e a d  i n t o  c r u m b s .  

S e a s o n  w i t h  h e r b s  a n d / o r

s p i c e s  ( o p t i o n a l ) .  T o p  o n

s a l a d s ,  u s e  a s  a  b r e a d i n g

f o r  f i s h ,  o r  u s e  i n  t h e

P o t a t o  F l a k e s  w i t h

B r e a d c r u m b s  r e c i p e .  E n j o y

1 .

2 .

3 .

4 .

5 .

6 .

EST IMATED COST COST PER  SERVING

Recipe for H O M E M A D E  
B R E A D C R U M B S

EQUIPMENT  NEEDED

4  e a  b r e a d

s l i c e s  ( w h o l e

w h e a t ,  w h i t e ,

s o u r d o u g h )

O p t i o n a l :

s e a s o n  w i t h

g r o u n d  h e r b s  &

s p i c e s  

p a r s l e y  

I t a l i a n

s e a s o n i n g  

b l a c k  p e p p e r  

g a r l i c  p o w d e r  

o r e g a n o  

I N G R E D I E N T S M E T H O D  O F  P R E P A R A T I O N

SERVES

baking sheet, resealable bag, 

4 $1.35 $0.34

7 7 5 0  M o n t p e l i e r  R d .
L a u r e l ,  M D  2 0 7 2 3
4 1 0 - 8 8 8 - 9 0 4 8  I  o u t r e a c h @ m u i h . e d u
w w w . m u i h . e d u

rolling pin or other hard item to crush bread



Recipe for
H E A L T H  B E N E F I T S

Whole Wheat or Whole Grain
Bread – rich source of fiber which

aids in digestive health and can

lower the risk of constipation.

Fiber helps you to feel fuller for

longer which may help reduce the

risk of obesity.

 

N U T R I T I O N  I N F O R M A T I O N

H O M E M A D E
B R E A D C R U M B S

7 7 5 0  M o n t p e l i e r  R d .
L a u r e l ,  M D  2 0 7 2 3
4 1 0 - 8 8 8 - 9 0 4 8  I  o u t r e a c h @ m u i h . e d u
w w w . m u i h . e d u

Storing  breadcrumbs – keep
breadcrumbs in an air tight

container for up to a week in the
fridge or store in a freezer safe
bag up to three months in the

freezer.

R e f e r e n c e s :   

1 . R e c i p e  p r o v i d e d  b y  R e a n e t t a  P e r k i n s

S T O R A G E  T I P


