
2 Sandwich Rolls

2 oz Fontina Cheese

1 head Butter Lettuce

1 clove Garlic

4 oz Fresh Mozzarella Cheese

1 oz Roasted Piquillo Peppers 
or Sliced Roasted Red Peppers

1 Tbsp Capers

1 tsp Preserved Lemon Purée

1/4 cup Roasted Walnuts

1 Tbsp Sherry Vinegar

0.7 oz Grana Padano Cheese

1 Tbsp Italian Seasoning*

VEGETARIAN
Ingredients

The classic panini is elevated by a zesty mix of roasted peppers and briny capers—
all pressed together between layers of creamy mozzarella and fontina cheeses.

*Whole Dried Basil, Sage, Oregano, Savory, Rosemary, Thyme & Marjoram

Wellness at Blue Apron
To find out more about Wellness at Blue Apron visit us at 
blueapron.com/pages/wellness

blueapron.com

Serve a bottle of Blue Apron wine with this symbol: Light & Bright. 
blueapron.com/wine

Mozzarella & 
Fontina Paninis 
with Capers & Roasted Red Peppers

2 SERVINGS    |     20–30 MINS        



3  Make the dressing
• Meanwhile, in a large bowl, 

whisk together the lemon  
purée, vinegar, Italian 
seasoning, 1 tablespoon of 
olive oil, and as much of the 
garlic paste as you’d like. 
Taste, then season with salt 
and pepper if desired. 

4  Make the salad & serve your dish
• Just before serving, to 

the bowl of dressing, add 
the walnuts and chopped 
lettuce; toss to coat. Taste, 
then season with salt and 
pepper if desired. 

• Serve the cooked paninis 
with the salad on the side. 
Garnish the salad with the 
Grana Padano (crumbling or grating on the small side of a box 
grater before adding). Enjoy! 

1  Prepare the ingredients
• Wash and dry the lettuce; 

cut off and discard the root 
end, then roughly chop. 

• Halve the rolls. 

• Thinly slice the mozzarella. 

• Roughly chop the capers 
and peppers; combine in a 
bowl. 

• Thinly slice the fontina. 

• Peel 1 clove of garlic; using a zester, finely grate into a paste 
(or use the small side of a box grater). 

2  Assemble & cook the paninis
• Assemble the paninis using 

the halved rolls, sliced  
mozzarella, chopped capers 
and peppers, and sliced 
fontina. Season with salt and 
pepper. 

• In a medium pan (nonstick, if 
you have one), heat a drizzle 
of olive oil on medium until 
hot. 

• Add the paninis. Loosely cover the pan with foil, then place  
a heavy-bottomed pot (or pan) on top and press down.  
Cook, occasionally pressing down on the pot, 2 to 4 minutes 
per side, or until the bread is lightly browned and the cheese 
is melted (if the pan seems dry, add a drizzle of olive oil  
before flipping). 

• Transfer to a cutting board and carefully halve on an angle. 

Produced in a facility that processes 
crustacean shellfish, egg, fish, milk, 
peanuts, soy, tree nuts, and wheat.

Blue Apron, LLC 
New York, NY 10005Share your photos with #blueapron

NUTRITION PER SERVING (AS PREPARED)**
Calories: 730, Total Carbohydrates: 48g, Dietary Fiber: 5g, Added Sugars: 0g,
Total Fat: 46g, Saturated Fat: 17g, Protein: 29g, Sodium: 1270mg. 
**See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.

CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).  
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