Muffuletta Sandwich

Ingredients Instructions
3/4 ¢ Pitted Mixed Olives 1.Combine olives, capers, peppers, parsley,
1T Capers giardiniera, and garlic in the bowl of a food

1/4 c Roasted Red Bell Peppers
(chopped)

2 T Parsley (chopped)

1/2 ¢ Giardiniera

1 clv Garlic (minced)

1 T Red Wine Vinegar

3 T Olive Ol

1 Ciabatta Loaf

1/3 Ib Sweet Soppressata (thinly
sliced)

1/3 Ib Mortadella (thinly sliced)

1/3 Ib Capicola (thinly sliced)

1/3 Ib Provolone (thinly sliced)

processor. Pulse to chop until, no pieces larger
than 1/2-inch remain. Transfer to a bowl.

2.Add vinegar and olive oil and stir to combine.
Let olive salad rest overnight before continuing.
3.Split ciabatta roll in half and spread each cut
surface generously with olive salad, making sure
to include the juices when spreading.

4 Layer half of soppressata on bottom half of bun,
followed by half of mortadella, half of capicola,
and half of provolone.

5.Repeat layers with remaining meat and cheese.
Close sandwiches and press down gently to
compress. Wrap tightly in plastic wrap and let

rest for 1 hour before serving. Cut into
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triangular wedges to serve.
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