BLT Bread Salad

6 cups cubed French bread

Cooking spray

1/4 cup white wine vinegar (I used rice vinegar and it was just fine!)

2 Tbsp. water

2 Tbsp. fat-free mayo

2 1/2 tsp. sugar

2 tsp. olive oil

1/4 tsp salt and pepper

1/8 tsp. ground red pepper

3 cups torn leaf lettuce

2 cups seeded tomato

2 Tbsp. thinly sliced scallions (I used thinly sliced red onion...no problem)

4 bacon slices, cooked and crumbled

1.) Heat oven to 400 degrees

2.) Place bread crumbs (lightly coated w/ cooking spray) in a single layer on a cookie sheet.  Bake for ten minutes stirring once.

3.) Combine vinegar and next ingredients through red pepper in a bowl stirring with a whisk.

4.) Add croutons, lettuce, and tomato, tossing to coat.

5.) Top with onions and bacon and serve immediately

