
Muffulettas
Author: Bob and Robin Young

Preparation Time: 30 minutes Start to Finish Time: 30 minutes

Source: Adpted From - Giada De Laurentiis, Everyday Italian, More

Sandwiches

Servings: 8

Description: Such a great party sandwich.

Categories: Main Dish - Sandwich

Ingredients -

1/4 c Red Wine

Vinegar

3 clove Garlic, peeled

and minced

1 T Oregano, dried

1/3 c Olive Oil

10 lg Green Olives,

pitted and chopped

1/3 c Kalamata

Olives, pitted and

chopped

1/3 c roasted Red Bell

Peppers, chopped

1 1 lbs round Bread

Loaf, about 7 inches

in diameter and 3

inches high

4 ozs Ham, thinly

sliced

4 oza Mortadella,

thinly sliced

4 ozs Salami, thinly

sliced

4 ozs Provolone

Cheese, thinly sliced

1/2 Red Onion, thinly

sliced

1 1/2 ozs Arugula

Leaves

Directions -

Whisk the first 3 ingredients in a large bowl to blend. Gradually

blend in the oil. Stir in the olives and roasted peppers. Season

the vinaigrette, to taste, with salt and pepper.

Cut the top 1-inch of the bread loaf. Set the top aside. Hollow

out the bottom and top halves of the bread. Spread some of the

olive and roasted pepper mix over the bread bottom and cut

side of the bread top.

Layer the meats and cheeses in the bread bottom. Top with the

onions, then the arugula. Spread the remaining olive and

roasted pepper mix on top of the sandwich and carefully cover

with the bread top.

You can serve the sandwich immediately or you can wrap the

entire sandwich tightly in plastic wrap and place in the

refrigerator a day before serving.
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