
Muffuletta-Style Grilled Cheese Sandwiches

Ingredients
4 Slices Sourdough Pullman Bread
4 Slices Provolone Cheese
1 Head Baby Romaine Lettuce
1 Stalk Celery
1 Bunch Parsley

Knick Knacks
2 Tablespoons Pistachios
1 Ounce Castelvetrano Olives
1 Ounce Sweet Piquanté Peppers
1 Shallot
1 Tablespoon Red Wine Vinegar

Makes: 2 servings  |  Calories: about 775 per serving 
Prep Time: 10 minutes  |  Cook Time: 15–25 minutes

with Baby Romaine & Pistachio Salad   

For cooking tips & tablet view, visit blueapron.com/recipes/883 Recipe #883

Muffuletta sandwiches are a specialty 
of New Orleans cuisine, popularized 
by the city’s Italian-American 
population. Here, we’re drawing on 
the classic to make a unique grilled 
cheese. Our tasty filling combines 
celery, green olives and sweet 
piquanté peppers (a mild, pickled 
favorite) with a little vinegar. Layered 
on both sides of the filling, slices of 
provolone melt down deliciously—
and help keep the sandwiches intact 
as they toast. A salad of tender 
baby romaine and pistachios offers 
refreshing crunch on the side.

  Blue Apron Wine Pairings
Iris Vineyards Pinot Noir, 2014
Point Concepción Rosé of Syrah, 2015
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Make the salad & plate your dish:  Cook the sandwiches:  

Assemble the sandwiches:  Make the filling:  

Make the vinaigrette:  Prepare the ingredients:  
Wash and dry the fresh produce. Using the flat side of your knife, 
smash the olives; remove and discard the pits, then finely chop 
the olives. Finely chop the peppers. Small dice the celery. Pick the 
parsley leaves off the stems; discard the stems and roughly chop 
half the leaves, keeping the remaining leaves whole. Cut off and 
discard the root end of the lettuce; separate the leaves. Peel and 
mince the shallot to get 2 tablespoons (you may have extra); place 
in a bowl with the vinegar.  

In a medium bowl, combine the olives, peppers, celery, chopped 
parsley and half the vinaigrette. Drizzle with olive oil and toss  
to thoroughly combine; season with salt and pepper to taste.

In a medium pan (nonstick, if you have one), heat 2 teaspoons of 
olive oil on medium-high until hot. Add the sandwiches and cook 
2 to 4 minutes per side, or until the bread is golden brown and 
the cheese has melted. (If the pan seems dry, add an additional 
teaspoon of olive oil before flipping the sandwiches.) Transfer  
to a cutting board. 

Season the shallot-vinegar mixture with salt and pepper to taste. 
Slowly whisk in 2 tablespoons of olive oil until well combined.  

Place the bread slices on a clean, dry work surface. Divide half 
the cheese between 2 of the bread slices; top with the  
filling. Complete the sandwiches with the remaining cheese  
and remaining bread slices. 

While the sandwiches cook, in a large bowl, combine the lettuce, 
pistachios and whole parsley leaves. Add enough of the 
remaining vinaigrette to coat the salad (you may have extra 
vinaigrette); gently toss to combine and season with salt and 
pepper to taste. Cut the cooked sandwiches in half and divide 
between 2 plates. Serve with the salad on the side. Enjoy! 

Instructions For cooking tips & tablet view, visit blueapron.com/recipes/883


