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Try these other great Phillips, Chef’s Advantage products.

Phillips Gourmet Inc.
1011 Kaolin Rd. Kennett Square, PA 19348  •  (610) 925-0520  •  www.phillipsgourmetinc.com

Italian Panini
Ingredients
• 1 6oz. package Chef’s Advantage Sautéed Portabella with Roasted Red Pepper and Onion
• 4 large slices Sliced Italian bread
• 10 slices Pepperoni, sliced
• 4 slices Salami, sliced
• 4 slices Ham, or prosciutto, sliced• 4 slices Ham, or prosciutto, sliced
• 4 slices Provolone cheese, sliced
• 4 Tablespoons Italian Dressing
• Butter as needed

Preparation
Butter one side of each piece of bread, place one slice, butter side down on a plate and fill 
with vegetables, meat and cheese.Top with Italian dressing and finish by topping with the 
other slice of bred, buttered side up.Grill in Panini press, or in a sauté pan (as you would other slice of bred, buttered side up.Grill in Panini press, or in a sauté pan (as you would 
a grilled cheese sandwich.)

Yield 2 sandwiches


