
Ingredients

Download our iOS app or log in to blueapron.com 
for how-to videos and supplier stories.

These unique vegetarian grilled cheeses 
are inspired by a New Orleans favorite: the 
zesty muffaletta sandwich, known for its 
delicious filling of cheese, pickled peppers, 
olives and more. We’re using a duo of tangy 
pickled goathorn peppers and briny olives, 
which pairs perfectly with melted cheddar 
on crispy sourdough bread. Our side salad 
of butter lettuce and charm tomatoes tossed 
with a creamy dressing brings refreshing 
crunch and flavor to the mix. 

PREP T IME: 15 minutes
COOK TIME:  15-25 minutes
SERVINGS:  2

KNICK KNACKS:

6 oz   
RED CHARM 
TOMATOES

1 bunch  
CHIVES

1 oz   
CASTELVETRANO 

OLIVES

1 oz   
PICKLED 

GOATHORN 
PEPPERS

1 Tbsp   
RED WINE 
VINEGAR

¼ cup  
LABNEH CHEESE

4 slices   
SOURDOUGH 

PULLMAN BREAD

1 clove  
GARLIC

4 oz   
WHITE CHEDDAR 

CHEESE

1 head  
BUTTER LETTUCE

Olive & Pepper 
Grilled Cheese 
Sandwiches
with Butter Lettuce & Charm 
Tomato Salad 

Lush & Fruity

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

  1  Prepare the ingredients:
 F Wash and dry the fresh produce. 

 F Using the flat side of your knife, smash the olives; remove and discard 
the pits, then finely chop. 

 F Finely chop the peppers. 

 F Grate the cheddar cheese on the large side of a box grater. 

 F Thinly slice the chives. 

 F Peel and finely chop the garlic; using the flat side of your knife, smash 
until it resembles a paste (or use a zester). 

 F Cut off and discard the root end of the lettuce; separate the leaves. 

 F Halve the tomatoes; place in a bowl and season with salt.   

  2  Make the filling:
 F In a medium bowl, combine the olives and peppers. Drizzle with olive 

oil and season with salt and pepper to taste. 

  3  Assemble the sandwiches:
 F Place the bread slices on a clean, dry work surface. 

 F Divide half the cheddar cheese between 2 of the bread slices; top 
with the filling and  remaining cheddar cheese. Season with salt and 
pepper. Complete the sandwiches with the remaining bread slices. 

  4  Cook the sandwiches:
 F In a medium pan (nonstick, if you have one), heat 2 teaspoons of olive 

oil on medium until hot. Add the sandwiches and cook 3 to 5 minutes 
per side, or until the bread is golden brown and the cheese has melted. 
(If the pan seems dry, add 1 teaspoon of olive oil before flipping the 
sandwiches.) Transfer to a cutting board; season with salt.  

  5  Make the dressing:
 F While the sandwiches cook, in a bowl, combine the labneh cheese, 
chives, vinegar, and as much of the garlic paste as you’d like. 
Drizzle with olive oil and season with salt and pepper to taste. 

  6  Make the salad & plate your dish:
 F Just before serving, in a large bowl, combine the lettuce and seasoned 
tomatoes. Season with salt and pepper. Add enough of the dressing to 
coat the salad (you may have extra dressing). Toss to combine; season 
with salt and pepper to taste. 

 F Cut the cooked sandwiches in half on an angle. 

 F Divide the sandwiches and salad between 2 dishes. Enjoy! 
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