Panini Sandwich
Assembly line ingredients 
Ciabatta Bread Loaf– divided into 5 or 6 sandwich pieces
Olive oil – with pastry brush for spreading 
Balsamic Vinaigrette Dressing – with pastry brush for spreading

Sliced mozzarella cheese
Roasted sweet red pepper strips

Sliced green peppers

Hot peppers

Fresh spinach
Thinly sliced onions

Each person prepares his or her own Panini following these directions
· Bring your plate up to the front and go through the assembly line to build your own Panini. Have two from each kitchen in the front of the line and two in the back of the line.
· Spread olive oil on the outside of both pieces of bread
· Spread balsamic vinaigrette on the inside of both pieces of bread
· Add the cheese, then add the vegetables
· Try a variety of vegetables!
· Close your sandwich and bring it to your kitchen
· Heat the larger skillet on medium, place Panini and cover with smaller skillet. Press down on the smaller skillet to act as a Panini press.
· Heat Panini in hot skillet for 2 minutes, then turn and press
Notes: *Do not add too much filling or it will ooze out of the Panini. 
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What are the predominant nutrients in this food?





How can you vary the ingredients for particular tastes?











