
DIRECTIONS:
Halve a bakery baguette and stuff with deli meats and cheeses of choice. 
Add roasted red peppers and baby spinach leaves if desired. (For the best 
results, place cheese slices on each side of the bread – when it melts, the 
cheese holds the sandwich together.) Brush the bread with olive oil and 
place the sandwich in a hot skillet. 

Weigh the sandwich down with another skillet. Cook for 2-3 minutes per 
side, until the bread is toasted and the cheese melts. 

INGREDIENTS:
•  bakery baguette 
•  deli meats of choice 

•  cheeses of choice

•  roasted red peppers

•  baby spinach leaves

•  olive oil

PERFECT PANINI
The following recipe serves one. Double, triple or quadruple as needed. 


