
muffaletta
sandwich 

Equipment:

bread knife
mixing bowl
mixing spatula
knife & cutting board

mix the tapenade and strained chopped pickled
vegetables in a bowl. you can add anything else to
the olive salad such as herbs or roasted peppers.

slice the loaf in half horizontally and open so
the inside is facing up on both sides. split the
olive salad between the two halves and spread to
cover completely. be liberal with the salad.

on the bottom half of the loaf, lay the ham slices
first and cover the entire loaf. repeat with the
salami next, the mortadella after that and lastly
with the provolone cheese on top.

place the top loaf on the meat pyramid and slice
into fourths. this sandwich is also great grilled
or heated in the oven. Enjoy!

4oz. HHF tapenade
3oz. thin sliced ham
3oz. thin sliced
        mortadella
30z. sopressata salami
3oz. provolone 

1 muffaletta loaf
focaccia is a good sub.
40z. giardiniera pickles
        rough chopp
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