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BEYOND

PANINI

LOOKING FOR WAYS TO DIVERSIFY YOUR LUNCH?
When 12 o'clock rolls around, most people reach for the

traditional sandwich— healthy, easy 1o prepare, and masde
from readily available ingredients. They're tasty and great
for eating on-the-go, but sandwiches can get a bit boring!

PANINI SANDWICHES ARE JUST AS HEALTHY
AND CONYVENIENT as their American cousins, but the
ingredients revolve around luscious breads topped with
healthy Mediterranean staples such as olive oil, garlic,
vegetables, fish, low-fat kam, and sty cheeses.
Ingredients are available at any local supermarket, and
these tasty combinations can be made in minutes. Try a
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INTRODUCTION

LEAVE IT TO THE ITALIANS to devise countbess ways to indulge in breacl.
Since the beginning, bread has been a cornerstone of the Inalian dinkng
experience. Basdni focuses on the Malian obsession of fonding creative ways
to savor ome of their di.rr;r:,' and cultural sr;p|rs—b'rfav.‘|.

THIS BOOK EXPLORES the little caffe sandwiches of 'Ila]:r. Tramezzini.
Theyre the perfect afternoon pick me up. Heartier panini, lalian sandwaches,
provide a tasty lunch whether vou're on the go or have time to sit and relish in
the flavors that are packed between the crusty bread. The chapters on Crosting
and Bruschetta explore the art of making the perfect open face canapé or
appetizer bo serve vour guests with cockialls or before a meal,

WHEN PREPARING TO MAKE any of the r-ﬁ.'ip.:q i this book, remember
one thing: the better the quality and the fresher the ingredients. the better
vollr result will be, Think of this when you are choosing bread and selecting
the ingredients that will go inside or on top of it. Typical to ltalian cooking.
the freshest and maost seasonal ingredients are the focal point of any meal,
Lse a minimum of ingredients and let their freshness speak.

BEGIN WITH THE QUALITY of the bread. Go o an Italian bakery and discover

the range of shapes and favors, Or, make your own bread at home for goaranteed
freshness, What matters most is that the bread is as fresh as it can be.

CHOOSE INGREDIENTS SEASOMNALLY. Think of the combination of
Hmu[h-wal:fi.ﬂjg_:in“r:d.iunls such as sweet criesty Itabian bread, frmity olive odl,
fresh mozzarella, thinly sliced Ttalian cold cuts, and ripe, sweet, red tomatoes,
The classic Tomato amd Basil Crostin is divine in the summertime with a
tomate plucked from the back yard and freshly snipped basil leaves, Likewise,
in winger, the Black Clive Tapinade Crostini is the perfect choice.

INTRODMCTION 5
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6 PAMINI

IN RECEMNT YEARS, the panini press has become a must have kitchen tool,
Yours can be used for most of the recipes in this beok. Since instrustions vary
between manufaciurers, be sure to becore familiar with the ins and outs of

VOUT Press prioT o usimg.

IF YOI HAVENT TAKEMN THE PLLIMNGE and purduud. a panini press, you
can still enjoy the recipes in this book, Just grill the bread in the oven under the
broiler, on & griddle, ina pan on the stovetop, on the barbecue grill, or pop it
in the toaster.

THE SIMPLICITY AND VARIETY of Peein will shed new Iiuh! o bread ava
focal part of the Ialian dining expericnce, As vou experiment with the recipes
in this book, be creative. Toast a panini fredda, turn a crosting into a broschetta
and vice versa, substitute different types of fresh breads, and experiment with
extra virgin odive oil flavors. Afer all, panint, tramezzini, crosting, and
bruschetta are whatever you want them fo bel









TRAMEZZINI

TRAMEZZINI ARE THE LITTLE CAFFE SANDWICHES of Italy. They
are thin and filled with purées, patés, slices of meat, vegetables,

or cheese. Tramezzinl are eaten in the late afternoon as a snack
pocompamiod by a glass of wine or an apernitl, Lately, they hine also
become popular to eat for lunch at trendy sidewalk caffés.

The bread typically used for ramezzini is pane in casserta, which
is Lhe eguavalent of our sandwich bread. Usually, the crust is removed
and the sandwich is cut into two or four neat little tnangles.

I ks imporiant b use the highest quality white or wheat bread that
i5 either found at a bakery or that you make yourseidf. The bread should
be made with unbleached, all-purpose flour and free of additives and
preservatives. I it is not already, slice the loaf thinly and remove the
crust Belore assembling.

As g vanation, tramezzini recipes in this chapter can be grilled
ar toasted

Roast Beef Tramezzini 10
Chicken and Melon Tramezzini 12
Tramezzini del Gambero 14
Roasted Red Pepper and Goat Cheese Tramezzini 16
Hoasted Vegetable and Mozzarella Tramezzini 18
Tramezzini della Melanzana 20
Tramezzini con Fagioli z2

TRAMEZ EIM|



Roast Beef IN A BOWL, combine butter and horseradish and spread onto 5 slices of
bread. Arrange 1 slice of roast beef on top of each of the 5 slices.

Tramezzini
IM AMOTHER BOWL, combine mayonnaise, yvogurt, orange, and chives and
season to taste with salt and pepper. Spread onto the remaining 5 dices of
1 ths softened butter bread then cover the roast beef. Press down gently and cut diagonally into
| tsp horseradish halves or quarters,
10 slices high quality wheat
sandwich bread MAKES 20 TRAMEZZIMI

10 slices roast beef (about ¥ 1b;
or substitute turkey breast)

b2 cup mayonnaise

b2 cup plain yogurt

| orange, peeled and chopped

bz bunch chives, chopped

Kosher salt

Freshly ground pepper

10 PANINI
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Chicken and

Melon Tramezzini

2 chicken breast Gllets (aboan
s Ib each)

1 ispe bermon zest

2 tsp hot mustard, separated

.E ﬂ:lh III.i'I'l.' Hil

1 bunch arugula, chopped

] cail HII'II.I IJE Hr I'II:FHI:".I'-dﬂ'I'
miclomn, thinly sliced

1 s lemon juice

Y cup créme fraiche

10 slices high quality white
'h'.II'IIII.'c'I'iI'.'I:I |.'|-r|:u.|.‘|

Kaosher salt

Freshiy ground pepper

SEASTMN CHICKEN with salt and pepper. Combine lemon zest and
| AT IR T of mustard and tub dnto the chicken,

I A PAN, heat oal and sauté chicken over medium heat for 5 minutes

an each stde until 1'|:|||r41|.|3]1|'p' cooked, Ler cool, then cut into thin shices.

IM A BOWE . comibine aruguls and melon and dreeede with lemoan juice.
Stirim creme fradche aod remaiming mustand and season o taste with sakt
and pepper.

ARRAMGE HALF of the aruguls and mclon onto 5 slices of bread, followed
by the chicken, and the second half of the arugula and melon. Cover with

the remaining bread, press down gemtly, cut in half diagonally, and serve,

THESE TEAMEZZIMI are also dedicious if vou substitute cucwmber o
mango for the mekon,

MAKES 20 TRAMEZZINI

THARESTINI]

i3



Tramezzini DEVEIN THE SHRIMP by making a shallow cut lengthwise on the back
curve of the shell. Discard the black vein and rinse under cold water. Cook

del Gambero shrimp in bodling, salted water for 1-2 minutes unil they turm pink.
Drain and cool, Once cool, dice into small picces.

1% Ib raw shrimp IN A BOWL, combine shrimp, tomate, basil, and mayonnaise, Season
1 tornato, seeded and diced to taste with salt and pepper.
¥ cup basil, chopped
13 cup mayonnaise DRIZZLE AVOCADD slices with lemon juice.
I ripe avocado, thinky shiced
I ths lemon juice TO ASSEMBLE: Evenly divide shrimp, avocado, and lettuce onto 5 pieces
4 lettuce leaves of bread. Cover with remaining bread, press down genthy, and cut in half
10 slices high quality wheat diagonally. Serve immediately so the avocado doesn’t discolor.
sandwich bread
Kosher salt MAKES 20 TRAMEZZINI
Freshly ground pepper

14 PANINI









Roasted Red
Pepper and Goat

Cheese Tramezzini

3 roasted red bell peppers, chopped

I small red onion, chopped

| ths chopped thyme leaves

5 o2 goat cheese

18 slices high quality white
sandwich bread

6 smiall lettuce leaves

Kosher sal

Freshly ground pepper

Toothpicks {optional}

COMBINE RED PEPPERS. onion, thyme, and goat cheese and season to
taste with salt and pepper. Rinse lettwoe leaves and dry.

TOAST THE BREAD and remove the crust, Spread half of the goat cheese

onto & slices of bread, cover with & more slices of bread, and place 1 betiuce
leaf om tog. Spread remaining goat cheese on remaiming bread and cover
the letuce. Press down gently and cut in half diagonally.

MAKES 24 TRAMEZZINI

TRAMEZZIMI

17



Roasted “Egelahle PREHEAT OVEM BROILER. In & bowl, combine vegetables, olive odl,
bemaon juice, salt, and pepper and spread on a baking sheet, Broil for

and Mozzarella 10—12 minutes, turning occasionally, until the vegetables are brown
and tender.

Tramezzini
DRAIN MOZZARELLA and cut into thin slices. In a bowl, combine
basil, mayonnaise, and garlic.

| vellow bell pepper, cull into strips

| bunch green onions, green ends TO ASSEMBLE: Spread garlic mavonnaise onto 3 slices of the bread. Top

removed and quartered with vegetables and moszarella. Cover with remaining bread, press down

| medium carrot, cut into strips gently, and cut in half disgonally.

L zucchind, thinly sliced

2 ths olive oil MAKES 20 TRAMEZZINI

I esp lemon juice

4% or mozzarella

Lz cup basil, chopped

b cup mayonnaise

3 cloves garlic, minced

1 dhices high quality white or

whaole-wheat sandwich bread
Kosher saly
Freshly ground pepper

18 PANINI
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Tramezzini della

Melanzana

| eggplant
% cop nicotta cheese

2=1 ths alive odl
Vs vellow bell pepper, cut into strips
Wi red bell pepper, cut into stops
I zucchini, thindy sliced
| wiellerwr cominn, sdiced
| tsp chopped thyme leaves
8 slices high quality white or
whole-wheat sandwich bread
8 oz mozzarella di bufaka,
thinly shiced
2 ths chopped hasil
Em:lw‘r Hil]l
Freshly ground pepper

BAKE EGGPLANT IN A 4507 oven for 30=40 minwies until tender, Slice
i half, remuove fesh, and parde with ricotta. Season with salt and pepper
amidd et psnde

IM A LARGE PAM, heat oil and sauté bell peppers, zocchin, and onions

over mosderate heat for 4 =5 minotes, Adid thinie and sexson with sali

and pepper.

TO ASSEMBLE: Spread eggplant on all slices of the bread. Arrange
vigetables and moezarells on 4 slices and sprinkle basil on top, Cover

with remaming shices, press together gently, and cut in half diagonally.

MAKES 16 TRAMEZZIM|

THAME £ LINI
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Tramezzini

con Fagioli

5 o canned, cooked white beans
[or garbanzo beans)

Ya cup plain yogurt

b3 lemon

1 clove gadic, minced

43 cup basil chopped

1 ths olive oil

10 slices high quality whole-wheat
sandwich bread

10 thin slices prosciutte

15 cucumber dices

Kosher salt

Freshly ground pepper

22 PANINI

DRAIN BEANS and purée with yogurt until smooth, £est the lemon and
then squeeze the juice. Add lemon zest and juice, garlic, basil, and olive oil
to the bean purée, Season generously with salt and pepper.

TO ASSEMBLE: Spread the bean spread onto 5 slices of bread. Top with
proscivtio and cucumber. Cover with remaining bread, press down gently,
and slice diagonally.

MAKES 20 TRAMEZZINI










CROSTINI

CROSTIMG ARE THIM SLICES OF BREAD, brushed with olive ail and
ligghtly toasted in the oven then topped with a vanety of ingredients,
ranging fram spreadable iomato puréa to chunkier toppings Hke

smoEEd salimon or tung,

Crostini are ideal snacks and appetizers. They can be dressed up
or dovan. You may choose 1o make just one kind or several 0 your
[uesls can enjoy the options. For a more robust snack of appelzer
offering, add a platter of cobd cuts, including prosciutto, salami, and

martadedla to your erostini platter,

Feltunta

Creative Crostini

Crostini Glassico

Crostini del Pomodoro

Crostini with Black Olive Tapanade
Smoked Troul Crostini

Smoked Salmon Crostini

LC:rostin del Tonna

26
27
28
30
32
34
35
36

CROSTINI
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Fettunta

Vi cup softened butter

& garlic cloves, minced

1 bunch parsley, chopped
Pinch of cavenne pepper
1 tsp dry sherry

1 baguette

Kosher salt

Freshly ground pepper

26 PANINI

IN A FODD PROCESSOR,
combine butter, garlic, parsley,
cayenne, and sherry. Season with
salt and pepper. Mix together until
smooth then refrigerate.

PREHEAT OVEMN TO 400°F, Slice
baguette crosswise at | inch
intervals without cutting all the
way through. Spread the buner
between the slices. Wrap baguette
in aluminum foil and bake in the
aven for 15 minules

MAKES 1 BAGUETTE




Creative Crostini

I fresh baguette

2-3ths high-quality extra
virgan olive ol

Kosher salt

Toppings

Red pepper Makes
Chopped parsley
Chogped basil

Roasted garlic
Tapinade
Flavor-infused olive oil

PREHEAT OWVEN BROILER
Cut baguette in V2 inch slices
crosswise, Arrange bread on a
Iuli.'tng sheet and tl:l'i" under
a broiler until golden brown.
Remove from the oven and
drizzle with alive oil and

sprinkle with a little salt.

CHOOQSE ¥OUR FAVDRITE
toppings from the list and
sprinkle on top.

MAKES 1 BAGUETTE

CROSTINI 27






Crostini Classico

2 Foma tormatoes, seeds rermoved
and chopped

2 ths chapped basil

2 isp capers

2 cloves garlic, pecled

V3 cup obive oil, separated

8 slices sourdough baguette

Kaher sall

Freshly groand black pepper

Basil leaves for garnish

IM A BOWL, combime tomatoes, basil, capers, garlic, and 2 tablespoons of
alive oil. Season o taste with salt and |.'FL'I:I|.'II.'I'.

PREHEAT OVEM BROILER, Place bread on 2 baking sheet and drizzle olive
oil on each slice. Grill under the broiler until golden. Spread tomatos on the

bread and garmish with basil beaves,

MAKES & CROSTINI

CHOSTINI
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Crostini del IN A BOWL, combine tomato with 2 tablespoons of olive oil and garlic.
!',i-rn.!.l.m o Lasle with salt u.nd. pepp:'r.

Pomodoro
PREHEAT OVEM BROILER. Place bread on a baking sheet and drizzle
each slice with remaining olive oil. Grill in the oven until golden. Spread
| beefsteak tomato, seeded tomatoes evenly on each slice of bread.
and chopped
Vs cup extra virgin olive PMAKES 8 CROSTIMI

oil, separated
2 large cloves garkic, minced
8 slices sourdough baguette
{absout Y inch thick)
Kosher salt
Freshly ground pepper

a0 PANINI
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Crostini with Black

Olive Tapinade

s cup pitted black olives

Lz cup capers, drained

2 oz anchovy fillets in odl, draimed
I elowe garlic

i cup olive oil, separated

1 fresh baguette

15 pimento-stuffed green olives

Freshly ground pepper

IMN A BLENDER, combine olives, capers, anchovies, gartic, and
2 tablespopns of alive ail. Blend wntil the ingredients form a smooth

paste, Transfer o a bowl and season 1o taste with pepper.

PREHEAT [WEM BRIOILER. Slice the baguetie crosswise into about

15 shices. Flace on a baking sheet and grill vnder the broder untd golden.
Spread the tapinade generously on cach slice. Cor the green olives in hal
and place 1 on wop of cach picee of crostini,

MAKES 15 CROSTINI

LIRS TN
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Smoked Trout

Crostini

3 cup cream cheese

I tsp lemon juice

2 tha chopped dill

B bapuette slices (4% inch thick)

2 ths olive oil

b3 Ib smoked trout, sliced
into B pleces

B small sprigs dill

2 thin bermon slices, cut
INHO quATters

Kosher salt

Freshly ground pepper

da PAMNINI

IN A BOWL. combine cream
cheese, lemon juice, and dill.
Season to taste with salt

and pepper.

PAREHEAT OVEN BROILER. Mage
baguette slices on a baking sheet
and drizzle with olive oil, Gnll
under the broiler until golden.
Spread cream cheese on each slice
of bread and top with a slice of
trovut, a sprig of dill; and a slice

of lemaon.

MAKES 8 CROSTINI




Smoked Salmon

Crostini

by b smoked salmon, unsliced

1 t3p lemon juice

2 green onions, chopped

13 cup cream cheese

2 ths chopped chives

8 shices sweet baguette or cabatta
(%4 inch thick)

2 ths olive oil

Kosher salt

Freshly ground pepper

RINSE THE SALMON, pat dry,
and I;].il:h:. I a |.'H:|-w|. cormbane
salmon, lemon juice, onions, and
season with salt and pepper. Cover
and ket stand for 10 minutes.

IN ANOTHER BOWL, combans
cream cheese and chives. Stir
until smsnth.

PREHEAT OVEN BROILER. Place
the baguette slices on a haking
sheet and drizzle with olive oil,
Cerill under the broiler unril golden.,
Remove from the oven and spread
cream cheese on each slice then top
with salmon, Sprinkle with exira
chopped chives,

MAKES 8 CROSTINI

CROSTINI 35



Crostini del Tonno

2 red bell peppers, roasted
and chopped

3 gréen onions, cul It fings

| can tuna packed in oil

2 tsp capers, chopped

Y cup black olives, chopped

3 tsp lemon juice

I 6 slices sourdough baguette

Ly cup alive ol

Eosher salt

Fr\t‘ﬂﬂ}' Hﬂ:lulld 'IJL'I.'I'IJ’L"

36 PANINI

IN A BOWL, combine red bell
Peppers, onions, una {including
oill, capers, olives, and lemon
juice. Season to taste with salt
and pepper.

PREHEAT OVEN BROILER
Place baguette slices on a baking
shest and drizzle with olive oil.

Grill under the broiler until golden.

Remove from the oven and scoop

Tuna cnito EHI.]I IFiIﬂ.‘E

MAKES 16 CROSTIMI










BRUSCHETTA

OME OF THE GREAT, CLASSIC DISHES OF ITALY, bruschetta crosses all
seasons and is adaptable to a wide range of toppings. The foundation
of bruschetia is a large plece of crusty alian bread grifled, then rubbed
with garlic, drizzled with high qualsty exira virgin oltve oil, and sprinkbed
with a litthe sea salt and maybe some pepper. Bruscheila are ypically
larger and maore filling than crostini,

Usually bruschetia is served as an appetizer or first course, but
stacked with fresh. quality ingredients it can also be enjoyed as a
hearty open face sandwich. The options for toppings are endless
ranging from a classic chopped mato and basil to something less
traditional like avocadoes.

Bruschetta Rustica

Gorgonzola Bruschetta

Bruschetta with Tomatoes and Anchovies
Bruschetta con Prosciutto

Bruschetta con Funghi

Grilled Vegetable Bruschetta

Bruschetta con Gamberetti

Bruschetta Verde

T8 & & EF RS

&n
=

_ BRUSCHETTA 38



Bruschetta Rustica

3-4 Homa tomatacs, seeded
and diced

1 yelbow onion. diced

3 sprigs rosemary, leaves removed
and chopped

4 slices crusty Ialian bread

2 parlic cloves, peeled and cut
in half

Vi cup olive oil

Kosher salt

Freshly ground pepper

IN A BOWL, combine tomatoes,
omions, and rosemary, Season o
taste with salt and pepper.

GRILL OR TOAST both sides of
the bread until golden brown. Rub
each slice with garlic, brush with
remaining olive oil, and sprinkle
with salt and pepper. Arrange the
tomatoes evenly on top of the toast
and garnish with rosemary.

MAKES 4 BRUSCHETTA

Copyrighted maierial
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Gorgonzola

Bruschetta

I=3 Rema tomatoes, chopped
¥ cup red onions, sliced into rings
Ve cup olive oil, separated
& slices crusty Ialinn baguette
2 garlic cloves, peeled and cuwt
in half
2 o Gorgoneola, croumbled
I tsp chopped basil
Fimsher salt
Freshly ground pepper

IN A BOWL. combine tomatoes, onions, and 2 tablespoons of olive oil.
Season to taste with salt and pepper.

FREHEAT OWEN BROILER. Grill or toast bread on both sides until golden
hrown, Bub each slice with garlic, hrush with remaining olive oil, and
sprinkle with salt and pepper. Top with toamatoes, onions, and Gorgoneola,
Place under the brotler until the Gorgonzola melts, Garnish with basil
before serving.

MAKES & BRUSCHETTA

BRUSCHETTA 43



Bruschetta
with Tomatoes

and Anchovies

2=3 Roma tomatoes, diced

2 ths white onions, chopped

Y cup olive oil, separated

5 oz goat cheese

1 ths chopped basil

8 slices crusty ltalian baguette

2 garlic cloves, peeled and sliced
in half

8 anchowy fillets

Kosher salt

Freshly ground pepper

& PANINI




IM & BOWL, combane twomatoes,
omians, 2 tablespoans of olive oil,
and season with salt and pepper.

IMN A BOWL, combine goat cheese

and basil until smooth.

GRILL OR TOAST BREAD on
both sides until golden brown, Rub
cach slice with garlic, brush with
remarning olive oil, and sprinkle
with salt and pepper. Spread the
goat cheese on cach piece of bread
and top with tomatoes. Arrange
ene anchovy decoratively on top

ol each bruschetta,

MAKES & BRUSCHETTA

BRUSCHETTA
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Bruschetta IN A PAN, heat 1 tablespoon of il and sauté zucchini 34 minutes. Season
with salt and pepper, then drain on paper towels.
con Prosciutto
PREHEAT OWEM BROILER. Grill or toast both sides of the bread until
golden brown, Rub cach slice with garlic, brush with remaining olmve oil,
I zucchini, thinly sliced and sprinkle with salt and pepper. Arrange tomatoes, zucchini, prosciutio,
Uz cup olive oil, separated and provolone on cach slice of bread, Sprinkle paprika over the top. Place
8 shices crusty Ialian baguette under the broiler until provolone melts. Garnish with parsley.
2 garlic cloves, peeled and cut
in hall MAKES 8 BRUSCHETTA
2-3 Roma tomatoes, shiced
B pieces prosciuiio
4 slices provolone cheese, cut
inh halfl
Hungarian sweet paprika
2 sprigs parsley
Kosher salt

Freshly ground pepper

46 PANINI









Bruschetta

con Funghi

3 tha olive oil, separated

3 garlic cloves, 2 minced, 1 whole
B oF large white mushroomas, shiced
X the sherry

I thes chopped Ialian parsley

i cup hissvy creaim

4 slices crusty Halan bread

X slices prosciutto, out in hal

# slices Roma tomato

4 slices mediom-aged Gouoda

L hungh elaives, I_|||.-|=|1I.I -\'."l:u.li!-]:lun:l
Fosher salt

Freshly ground white pepper

IM A PAMN, heat 2 tablespoons of oil and sauté garlic until it begins to el
ol some of 115 aroma, Add mushrooma, sherry, and paraley. Saard umil
mushrooms begin to soften then add eream. Simmer for 5<7 minotes,
stirring occasionally, and season 1o Gaste with salt and pepper.

PREHEAT OVEN BRDILER. Grill or toast bread on bath sides until
golden brown. Fub one side of cach piece of bread with garlic, brush
with remaining olive oil, and sprinkle with salt and pepper. Top with
mushroons, prosciutto, tmatoes, and cheese, Place under the broiler
until the cheese mehts, Remove, sprinkle with chaves, and serve.

PAKES & BRUSCHETTA

BRUSCHETTA 48



Grilled Vegetable
Bruschetta

s cup olive oil, separated

24 cup fennel, thinly sliced

s cup rucchini, thinly sliced

I small white onion, cut into rings

b2 cup tomatoes, sliced

Pinch red pepper flakes

5 oz goat cheese

2 ths heavy cream

1 ths chopped black olives

I ths chopped fennel greens

B slices crusty Italian baguette

2 garlic choves, peeled and cut
in half

Kosher sl

Freshly ground pepper

B0 PAMIMI

IM A PAM, heat | tablespoon

of olive il and sauté fennel for

4 =5 minutes, Season with salt and
pepper then remove. Add zucchini
v the pam, sauté briefly on sides,
season, and remove, Add 1 more
tablespoon of olive ol and sauté
onions umntil translucent. Add
tomatoes and red pepper flakes,
and sauté for | more minute.

IN A BOWL, combine the goat
chieese, heavy cream, olives, and
fennel greens until smooth.
Season with salt and pepper.

GRILL OR TOAST both sides of
the bread until golden brown. Rub
each slice with garlic, brush with
rernaining olive oil, and sprinkle
with salt and pepper. Arrange the
grilled vegetables on top of cach
dice of bread and place a dollop
of goat cheese on the side.

MAKES & BRUSCHETTA










Bruschetta con

Gamberetti

Ly cup olive oil, separated

4 miedivm raw shrimp, 1ails on

4 thin slices zucchini

" | !.'E'“i'll.h' el pepper |-i|'|;55

4 slices crusty ltalian bread

2 garhic cloves, peeled and cut
in half

7 oz feta cheess

| Roma tomato, quartered

4 sprigs basil

Eaosher salt

Freshly ground pepper

I A PAN, heat 1 tablespoon ofive
oil and sauté shrimp until pink
(about 35— minutes ). Season with
salt and pepper. Remove from the
pan and let cool.

IM A PAN, heat 2 tablespoons of
olive oil and sauté zucchini and
vellow bell peppers, Season with
salt and pepper. Remove from
heat and ser aside,

GRILL OR TOAST both sides of
the bread until golden brown. Rub
cach slice with garlic, brush with
remaining olive oil, and sprinkle
with salt and pepper. Remove crust
from the bread. Spread feta on each
slice of bread, top with a romato
wedge, slice of zucchini, ring of
vellow bell pepper, shrimp, and a
sprig of basil. Grind fresh pepper
over the top before serving.

MAKES 4 BRUSCHETTA

- ORUGGHETIA By



Bruschetta Verde

bz cup ricotta cheess

I avocado, thinly sliced

Lz ths lime juice

3 ths olive oil, separated

2 Roma tomatoes, seeds removed
and chopped

2 tha chopped onions

I ths chopped cilantro

Ve cup vegetable oil

| parsnip, thinly sliced

B slices crusty [talian baguene

2 garlic cloves, peeled and cut
in half

Kosher salt

Freshly ground pepper

54 PANINI

IN A BOWL, combine ricotra, ¥ of the avocado, and lime juice until
smooth, Season with salt and pepper,

IM A BOWL, combine tomatoes, onions, clantro, and 1 tablespoon of
olive ol with a little salt.

IN A SAUCEPAN, heat the vegetable oil and deep-fry parsnip chips until
golden. Remove with a slotted spoon, dram on paper towels, and sprinkle
with a little salt.

GRILL OR TOAST both sides of the bread until golden brown, Rub each
shice with garlic, brush with remaining olive oil, and sprinkle with salt
and pepper.

TO ASSEMEBLE: Spread cheese onto the bread, top with avocado slices,
tomatoes, and parsnip chips. Garnish with addivional cilantro.

MAKES B BRUSCHETTA






PANINI

IM ITALY, PANIMNI MEANS “SMALL BREAD” Traditionally this small bread
was eaten as a light snack between meals, However, as work hours
became longer and lunches became shorter, panini has become popular
in the modern day as lunch, Likewise, in the U5, panini have become the
rage. Warm sandwiches and lalian style breads have added a comucopia
of new options (o the otherwise staid deli bar,

Typically, panini brings visions of a warm, grilled, gooey, sandwich.
What many people don't realize is that there are just as many cold
panini a5 there are grilled. This chapter is full of hot and cold, light and
hardy, classic and contemporary panini recipes that are sure to please
all audiences.

Turkey Panino 58
Turkey and Cranberry Panino 60
Panino with Smoked Turkey 62
Turkey and Cheese Panino i
Ham Panino 66
Roast Duck Breast Panino 68
Waldorf Salad Panino 70
Black Forest Ham and Cheese Panino 72
Ahi Tuna Panini 74

BLT—Bacon, Lettuce, and Tomato Panino 76




Hazm and Blue Cheese Panino

Double Decker ltalian Panino

Ham and Chutney Panino

Prosciutto e Formaggio Panino
Salami, Cheese, and Pineapple Panino
ltalian Cold Cut Panino

Muoriadella, Brie, and Avocado Panino
Open Faced Pear Panina

Hamburger Panini

Panino with Chicken and Herb Mayonnaise
ltalian Sausage Panino

Paté Panini

Panino del Formaggio

Spinach and Cheese Panino

Panino with Brie and Hazlenuts
Cheeze and Arugula Panini
Vegetarian Panino

Ham and Cheese Panino

Smoked Salmon Panino

Ham and Ginger Chutney Panino

78
30
82
B4
86
88
90
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100
102
104
106
108
110
112
114
116
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Turkey Panino

I michette or sourdough
sandwich rall

I ths mayonnaise

2 o mustard

4 slices turkey breast 4

3 slices tormato

6 slices cucumber

2 leawes red leaf lettuce

B8 PAMIMI



CUT ROLL IN HALF lengihwise
and spread one side with

mayonnaise and the other
with rrustard.

ARRANGE TURKEY, tomato,
cucumber, and lettuce on top of
one hall and cover with the other,
Press down genthy, cut paning in
half, and serve.

MAKES 1 PANIND
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Turkey and
Cranberry Panino

1 michette or sourdough
sandwich roll

3 ths cream cheese

1 tip cranberry jelly

3 slices turkey breast

4 slices tomato

Apring lettuce mix

60 PAMINI

CUT ROLL IN HALF lengthwise,
Combine the cream cheese and
cranberry jelly until smooth and

spread on both halves of the roll.

ARRANGE TURKEY, tomatoes,
and lettuce on top of one half,
Cover with the other half, press
down gently, and cut panino

in half.

MAKES 1 PANING
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Panino with
Smoked Turkey

2 tap butter

2 slices sunflower or other
grain bread

3—4 slices smoked turkey breast

2 slices Swiss cheese

3 slices red bell pepper, roasted

2 red onion rings

Several arugula leaves

SPAEAD BUTTER on both slices
of the bread.

ARRAMGE TURKEY, cheese, red

bell peppers, onions, and arugula

on ong slice and cover with other.
Grill in a4 panini press until golden
brown or serve cold, Shce panino
in half 1o serve.

MAKES 1 PANIND
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Turkey and

Cheese Panino

2 tsp mustard

2 slices fruit or nut bread
4 slices tomato

2 slices Havarti cheese

¥ slices red bell pepper, roasted
2 red onion rings

4 basil leaves

2 shices smoked turkey

I ths olive oil

Kosher sl

Freshly ground pepper

B4 PAMIMI

SPREAD MUSTARD onto hoth slices of bread.

ARRANGE TOMATOES, Havarti, red bell peppers, onions, basil, and turkey
on top of one slice of bread. Drizzle with olive oil and sprinkle with salt and
pepper Cover with the second slice of bread and grll in a panini press until
golden or serve cold. Cut panino in half and serve.

MAKES 1 PANIND
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Ham Panino IN A BOWL, combine sour cream
and cranberry jelly until smooth.

Spread onto both slices of bread,
1 ths sour cream
1 ths cranberry jelly ARRANGE TOMATOES, kettuce,
2 glices oatmeal or and ham on top of one slice of
Assorted lettuce leaves and grill in a panini press until
4 alices womato golden brown or serve cold,
4 slices ham
Kosher salt CUT PANING in half and serve
Freshly ground pepper with additional cranberry jelly on
the side.
MAKES 1 PANING

Cnpyrighpr?&"#nﬂonal




Roasted Duck
Breast Panino

2 tsp butter

2 lices nut or fruit bread

1 ths orange marmalade

2 oz dliced roast duck breast
2-3 radicchio leaves

1 ths alive ail

Kosher salt

Freshly ground pepper

Copyrighted material



SPREAD BUTTER on one slice of
bread and marmalade on the othes.

ARRANGE DUCK and radicchio
on top of the marmalade, drizele
with alive oil, and sprinkle with salt
and pepper. Cover with the second
slice of bread and grill in a panini
press until golden brown or serve
cold. Slice panino in half to serve,

MAKES 1 PANIND

Copyrighted i &erial



Waldorf Salad

Panino

I ths celery, diced
31 ths apples, diced

I tsp walnuts, chopped
I tha mayonnaise

2 slices whole-wheat bread

2 1ap butter

2 oz Bavarian blue cheese, sliced
2 slices ham

Kosher salt

Freshly ground pepper

70 PAMIMI

IM A BOWL, combine celery,
apples, walnuts, and mayonnaise.

Season mixiure o taste with salt
and pepper.

GRILL BREAD in a panini maker
or toaster, Spread bubter on one

slice of the bread and arrange
blue ﬂ]!lur:-!‘, h:n‘l. anrid galad (8511
top, Cover with the second slice
of bread, press down gently, and
cut bread into quarters.

GARMISH TOP of paninio with
additional chopped apples.

MAKES 1 PANIND
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Black Forest Ham

and Cheese Panino

2 alices whole-wheat bread
1 ths mavonnaise

1 tap Dijon mustard

2 shices Black Forest hiam

1 slice Swiss checse

2 slices tomato

1 leaf Bibb lettuce

72 PAMIMNI




SPREAD MAYONMAISE onto
one slice of bread and muastard on
the other.

ARRANGE HAM, cheese, tomato,
and lettuce on top of one shice,
Canver with second slice. Grill in
panini press until golden brown or
serve cold. Slice panino in half
before serving.

MAKES 1 PANIND
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Ahi Tu-“a Pa"ini SEASOM the tuna with salt and pepper.

I A PAN, heat the alive o1l and sear the tuna on all ddes
| piece ahi nana (4 oz)

I ths olive oil SPREAD mavonnaise on one slice of the bread and mustard on the other,
2 slices crusty Ttalian bread Place tlse tuna an one slice of brewd and cover it with the other slice.

| ths mayonnaise

I ths Dijon mustard GRILL in a panini press until golden brown, then slice bread in half; and
Kiosher salt serve with a green salad.

Freshly ground black pepper

MAKES 1 PAMINI
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BLT—Bacon,
Lettuce, and

Tomato Panino

4 slices bacon

I ths alive oil

I tormato, sliced

2 slices white sandwich bread
2 ths mayonmnaise

4= arugula leaves

Kosher salt

6 PAMIMI

IN A PAMN, fry bacon until crispy.

DRIZZLE OLIVE OIL over sliced
tomatoes and sprinkle with a
little salt.

GRILL THE BREAD in a panini
press ar toaster, Spresd mayonnaise
on both slices of bread. Top one
slice with pancetta, fomato, and
tomato. Cover with the second
slice, press down gently, and cut

in half diagonally.

MAKES 1 PANIND
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Ham and Blue

Cheese Panino

I tha Dijon mustard

2 glices oatmeal or
whaole-wheat bread

2 glices ham

¥ slices tomato

I red onion ring

| oz blue cheese

6 arugula leaves

TH PANINI



SPREAD MUSTARD on both slices
of bread.

ARRAMGE HAM, tomatoes,
onions, blue cheese, and arugula on
one slice of bread. Cover with the
second alice, Grill in a panini press
until golden brown or serve cold.
Slice panino in half before serving,

MAKES 1 PANIND

_PANINI 78
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Double Decker

lalian Panino

3 slices whaole-wheat or
$-I1I.Ir|;|1:|I.IE|'I lapesicl

| tsp butter

| tsp cranberry jellv

2 ths cream cheese

} slices ham

2 slices mortadella

& slices cocumber

I ped onion rings

SPREAD OMNE SLICE of bread with butter, the second slice with cranberry
jellv. and the third slice with halt of the cream chieese,

ARRAMGE HAM on the shice of bread with butter, cover with the shice of
bread with cranberry facing down, and spread the remaining cream cheese
on top, Arrange the mortadells, cuoumbers, and onions on top of the
secind dice of bred, and cover with the last 5-.|i|.'|.‘. crealm chiesse r:al.'il:'l_l.'.,
down. Slice paning in half and serve.

MAKES 1 PANIND

PANIMI
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Ham and

Chutney Panino

1 michette or sourdough roll
2 tsp butter

1=2 ths onion-apple chutney
3 slices ham

2 slices tomato

Several arugula leaves

CUT ROLL in half. Spread butter
and chutney on both halves.

ARRAMGE HAM, tomatoes, and
arugula on one half and cover
with the other. Slice panino in
half and enpoy.

MAKES 1 PANING
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Prosciutto e

Formaggio Panino

| ths olive oil

2 dices crusty lalian bread
3 slices prosciutio

2 shices cheddar cheese
Eosher salt

DRIZZLE OLIVE OIL on bath
slices of the bread. Place proscuitto
and cheddar cheese on one slice

of bread and cover with the
secoad shice,

GRILL in 4 |".uni1|i jpress uiuLil
gobden brown or serve cold. Slice

i!'-ﬂl'IiTI-H i quarters hifoire '-.q'r'.'intl;.

MAKES 1 PANINGD

PANINI
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Salami, Cheese,
and Pineapple
Panino

2 slices crusty Italian bread

| tsp butter

| ths pincapple jam or chutney
& slices salami

2 red onion rings

I slice Jack cheese

1 Bibb lettuce leaves

2 slices toamato

I dill pickle

86 PANINI

SPREAD BUTTER an one slice of
bread and chutney on the other.

ARRAMGE SALAMI, onions,
provolone, lettuce, and tomatoes
on top of the slice of bread with
chutney. Cover with the second
slice, butter facing down, and grill
in & panini press until golden
brown or serve cold. Slice panino
inn half 1o serve.

GARMNISH with a thinly sliced
pickle fanned out on top of

the panino.

MAKES 1 PANIND
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italian Cold
Cut Panino

| crusty sourdough baguette
2 tap sweel mustard

2 ths olive oil

5 slices salami

3 shices capocolla

F slices prowolone cheese
2 slices tomato

2 tha chapped chives
Kaosher salt

Freshly ground pepper

CUT BAGUETTE in half lengthwise.
Spread mustard on one side of the
baguette and drizzle olive oil on
the other.

ARRANGE SALAMI, capocolla,
and provelone on top of the
mustard side of the baguette,
Sprinkle with salt and pepper,
and then add tomatoes. Cover
with the other half. Grill in a
panini press until golden brown
or serve cold, Slice panino in half
to serve and garnish with chives.

MAKES 1 PANIND
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Mortadella,
Brie, and

Avocado Panino

3 slices mortadella

Ly gvocado, sliced

2 oz Brie, sliced

1 ths alive oil

2 slices whole-wheat bread
Cranberry jelly

Kosher salt

Freshly ground pepper




ARARANGE MORTADELLA,
avocado, and Brie on tap ol one
dice of bread. Drizele with ofive
oil and sprinkle with salt and
pepper. Cover with the second

shice of bread, cut in half, and
werve with additional avocado

slices drizzled with olive wil, salt,
anidl pepper.

SERVE IMMEDIATELY 5o that
avocado doesn’t discolor,

SERVE cranberry pelly on the side.

MAKES 1 PANIND

PANINI
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Open Faced PREHEAT OVEN BROILER. Cut

pear lengthwise into a fan shape.

Pear Panino
GRILL THE BREAL in a panini
press or under the broiler. Spread
| large pear, cut in half the Gorgonzola on the toasted
I slice crusty wheat or white bread, followed by the pears,
Itakian bread prosciutto, and Gouda, Place
I oz Gorgonzola, at under the broiler for 5—4 minutes,
TOO fEmperature Remove once the Gouda begins
2 slices prosciutto to melt, Sprinkle with parsley
| slice Gouda before serving,

Vi tsp chopped halian parsley
MAKES 1 PANIND

82 PAMIMNI
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Hamburger Panini

| clove garlic, minced

| green onion, chopped

¥ bunch Ttalian parsley, chopped
Vi Ib ground beef

L egg

Pinch of paprika

I ths alive oil

2 zucchinis, thinky sliced

¥ cup creme fraiche

| ths ketchup

4 baguetie or michetie rolls
B Bibb lettuce leaves

2 tomatoes, sliced

Kosher salt

Freshly ground pepper

B4 PANINI




IN & BOWL, combine garlic,
green onion, parsley, ground beef,
cgg, paprika, salt, and pepper.
Shape into 4 rectangular patties.
Ini a frying pan, fry the pattics for
3=d minutes on each side.

IN A PAM, heat the oil and sautd
the rucchini untl tender. Remaove
and set aside.

It A BOWL, combine créme
fraiche and ketchup, season with

salt and pepper.

CUT ROLLS in half lengihwise
and grill them under the broiler
OT in & panin press. Spread
dressing on both halves of the
baguette. Arrange the lettuce,
tomato, hamburger, and rucchini
on the bottom half, Cover with
the top half, press together gently,
and serve,

MAKES & PANINI

PANINI







Panino with
Chicken and
Herb Mayonnaise

¥ cup mayonnaise

2 sp chopped chives

3 iap chopped parsley

3 tsp chopped basil

2 tsp chopped mint

I slices sourdough bread
4 slices chicken breast
Kosher salt

Freshly ground pepper

COMBIMNE mayonnaise and herbs together until smooth. Season to taste

with salt and pepper.

SPREAD | tablespoon of mavonnaise on each slice of bread. Arrange

chicken on fop of one slice and cover with the other, Grill in a panini press

until godden brown, Sice panino in half before serving,

MAKES 1 PANINOD
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Italian Sausage

Panino

I Ttalian sausage

I sour baguette or michete

2 tha Dhijoay mastard

& shices cucumber

4 slices red bell pepper, roasted
2 red onion slices

2 roanaing Ilq_'l‘t'.l-l_’li‘ leat

98 PANIMI
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IN & PAN, cook the ssusage uniil
it's warm throughout. Slice sausage
in half.

CUT THE BAGUETTE in half
lengthwise. Spread mustard on
the bottom halves of the rolls,
Arrange sausage, cucumber, red
bell pepper, onions, and lettuce
on top of the mustard and cover
with the top half of the roll. Press
together gently and slice panini
in half before serving,

MAKES 1 PANING
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Paté Panini

4 shices fruit or nut bread

2 tap butter

2 slices red bell pepper, roasted
2Y3 oz country pdié

& slices cucumber

2 allices red onion

100 PANINI

SPREAD BUTTER on two slices

of bread and arrange red bell
peppers, pate, cucumbers, and
onions on top. Place the remaining
slices of bread on top.

GRILL in a panini press until
golden brown or serve cold. Slice
panini in half before serving.

MAKES 2 PAMIMI













Panino del DRIZZLE OLIVE OIL over the
tomatoes and sprinkle with a
Fﬂrmaggiu litthe sale.
ARRAMNGE mozzarclla and
4 slices tomato tomatos on one dice of bread
1 ths olive odl and cover with the other slice.
2 shices mozzarella Grill tn a panini press or in a pan
2 slices crusty Italian bread on the stove top until golden.
Kosher salt Slice inm half and serve with French

fries and & green salad.
GARMISH with chopped parsley.

MAKES 1 PANING

[PANINT, 103, -



Spinach and

Cheese Panino

1 ths mavonnaise

2 slices raisin or other fruit bread
4 shices Granny Smith apple

2-3 slices Gruyére cheese

Several young spinach leaves

104 PANINI




SPREAD MAYOMNAISE on both
slices of bread.

ARBAMNGE the apples, Gruyére,
and spinach on one slice of bread
and cover with the other slice.
Grill in a panini press until golden
birown or serve cold, Slioe paning
in half before serving,

MAKES 1 PANIND
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Panino with Brie

and Hazelnuts

2 slices whaole-wheat bread
| tsp butter

Hanadful of mbche

1 oz Brie, sliced

2 tsp chopped hazelnuts

106 PAMINI

SPREAD BUTTER on both slices of
bread.

ARRAMNGE MACHE and Brie an

top of one slice, Sprinkle hazelnuts
on top of the Brie and cover with

the second shice, Cut paning in half
L0 Serve.

MAKES 1 PANING







Cheese and
Arugula Panini

| sourdough baguette or
michette roll

4-6 aruguls leaves

2 slices provolone

1 ths olive oil

Kaosher salt

108 PANINI



SLICE BAGUETTE in half
lengthwise,

ARRAMNGE CHEESE and arugula

in the middle. Dirizzle with alive adl

and sprinkle with salt.

MAKES 1 PANING
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Vegetarian Panino

2 slices light rye brewd

3 tsp cream cheese

B paper-thin dlices fennel

3 slices tomato

2 red onion rings

2 slices red bell pepper, roasted
Several young spinach leaves
1 ths olive il

2 tsp balsamic vinegar
Kosher saly

Freshly ground pepper

SPREAD CREAM CHEESE on top
of both shices of bread,

ARRANGE FENMNEL romatoes,
onions, red bell peppers, and
spinach on top. Drizele with olive
il and vinegar and sprinkle with
salt and pepper. Cover with the
second slice of bread and grill in
a panini press until golden brown
or serve cold, Cut paning i half
T SEFVe.

MAKES 1 PANIND
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Ham and CUT THE ROLL IN HALF. Spread mayonnaise on both halves of the roll,

Cheese Panino ROLL UP HAM AND PROVOLOME and stack on the bottom half of
the roll folloseed by onions, tomatoes, and lettuce. Cover with the top
half of the roll.

1 michette or sourdough

sandwich roll SLICE PAMING IM HALF before serving,

I ths mayonnaise

2 slices prosciutto MAKES 1 PANIND

I slice provolone

I red onion ring

2 slices tomato

Several assorted lettuce leaves

Kosher salt

112 PAMINI
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Smoked Salmon

Panino

1 sourdough baguetie

2 ths cream cheese

1 ths chopped dill

2 green beaf lettuce leaves
3 oz smoked salmon
Juice from ¥ lemon
Kinsher salt

Freshly ground pepper

IN A BOWL, combine cream cheese and dill unnl creamy,

CUT THE ROLL IMN HALF wnd spread the cream chesse on the battom,
Arrange lettuce and salmon and drizele with lemon juice and sprinkle with
walt amd Pepper. Cover with the bap ol thie '|:l.agl..|r||4.'.

GRILL IMN A PANINI PRESS unti] golden.

MAKES 1 PANIND

SECTIONN NAME
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Ham with Eingﬂr SPREAD GINGER CHUTNEY on one slice of bread,

Ehu[ng}r Panino ARRANGE RED BELL PEPPERS, tomatoes, lettuce, and ham on top of the
slice with ginger chutney. Drizzle with olive oil and sprinkle with salt and
pepper. Cover with the second shice of bread and grill in a panini press

I ths ginger chutney until golden brown o serve cold.

2 slices sourdough or fruit bread

3 slices red bell pepper, roasted SLICE PANING in half before servimg,

1 slices tomato

I red lettuce beaf MAKES 1 PANING

2 slices ham

I ths alive oil

Kosher salt

Freshly ground pepper

118 PANINI
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BEYOND

Why say sandwich when you can say panini?

EMNOWHN AS THE "FASHIONABLE FAST FOOD" OF MILARN,
panini sandwiches are warm, crunchy breads filled with delectable
cured meats, chesses, grilled vegetables, and mustards. They can be
made shead of time or served fresh, and are perfect for on-the-go

meals, after-school snacks, or afternoon picnics by the sea,

AND HERE'S AN OLD ITALIAN SECRET: panini sandwiches

are surprisingly easy to make at home! Inside, you'll learn how

o make hod panint sandwiches, laky crostind, and delectable
bruschetta, Eat panini with vour favorite suthentic fillings
inclusding tramezzini, smoked Italian cold cuts and heavenly
mielted brie, or try it plain with herb mayonnaise or ginger
chutney. Either way, panini is an easy and satisfying way 1o make

anv meal oo berng!
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