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Light and airy, sprinkled with rosemary, olive
oil and sea salt. Serve filled with flavorful
meats and cheese. A wonderful

accompaniment to pastas and risottos.

Cold Pressed Italian Sandwich

INGREDIENTS

2 Focaccia Rosemary bread

1/2 cup black or green olive tapenade

2 tbs balsamic vinegar #07271

2 tbs extra-virgin olive oil #13736

1/4 Ib thinly sliced Genoa salami

1/4 Ib thinly sliced spicy Italian cold cuts, such as coppa,
capocolla, or hot salami

3 oz thinly sliced ham prosciutto #29260

8 ounces fresh mozzarella, sliced #20767

1 roasted red bell pepper, chopped

6 leaves fresh basil, torn into bite-size pieces
Freshly ground black pepper #14031

DIRECTIONS

1. Cut focaccia in half lengthwise. Spread bottom half with
tapenade. Drizzle cut side of top half with vinegar and oil.
2. Arrange salami on top of tapenade, followed by cold
cuts, prosciutto, mozzarella, red pepper, and basil.
Sprinkle with pepper to taste and place top half of loaf on
filling.

3. Wrap sandwich thoroughly with plastic wrap. Place a
heavy cutting board or other flat object on top of sandwich
and weight it down with a 2- to 4-1b. weight (such as a
large pot or six-pack of soda). Let sit 30 minutes to 2
hours. Unwrap, cut and serve.

**Can be made ahead for a quick lunch special.

**Leave whole and sell by weight!

Asiago cheese with Oven Baked
Tomatoes and Caramelized
Onions on Focaccia

INGREDIENTS

11b (450 g) Roma or Plum tomatoes

2/3 cup (160 mL) balsamic vinegar #07271
1/4 cup (60 mL) soya sauce #06485

2 Tbsp. (30 mL) vegetable oil #13720

2 1/2 Tbsp. (37.5 mL) vegetable oil #13720
3 large yellow onions, cut into 1/4 inch slices
1/4 tsp. (1 mL) salt

1/4 tsp. (1 mL) pepper #14031

1 Focaccia 6 x 8 #38313

DIRECTIONS

FOR THE TOMATOES

Wash and quarter the tomatoes lengthwise. Combine the
remaining ingredients, and pour over the tomatoes.
Marinate for at least two hours or overnight in the
refrigerator. Drain and reserve the marinade. If it has been
refrigerated it can be used again. Place the tomatoes, cut
side up, in a shallow baking dish in a single layer. Bake in
a 300F (150C) over for up to 1 1/2 hours (depending on
whether the tomatoes were refrigerated) until the
tomatoes are slightly shriveled but not completely dried
out.

FOR THE ONIONS

Heat oil in a frying pan on high, then add the onions and
cook for 3 minutes, stirring constantly. Season the onions
with salt and pepper. Lower the heat, and continue
cooking for about 1/2 hour, until the onions are a deep
golden brown. Stir occasionally.

ASSEMBLY

Cut the focaccia in half crosswise. Cover the lower half
with lettuce, then layer with cheese, onions and tomatoes.
Top with the other half of the focaccia, and cut into 4 large,
or 6 smaller portions.

The tomatoes and the onions can be stored for about a
week in the refrigerator.

"Even Ham and Cheese is Special on this
Rosemary Focaccia Bread. "
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