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Below is a simple yet delicious recipe for a "great" salami sandwich—think elevated Italian sub

vibes with bold flavors, fresh ingredients, and a bit of crunch. This makes one hearty sandwich,

but you can scale it up. It's quick to assemble (about 10 minutes) and perfect for lunch or a

picnic.

Ingredients:

e Bread: 1 ciabatta roll, hoagie roll, or baguette section (about 6-8 inches long). Go for

something crusty on the outside and soft inside.

e Salami: 4-6 slices of Genoa salami (or your favorite like soppressata for extra spice). Aim

for high-quality, thinly sliced.
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Cheese: 2-3 slices of provolone or mozzarella for meltiness, or sharp cheddar for a twist.
Veggies:
Thinly sliced red onion (about ¥4 small onion).
Sliced tomato (1 medium tomato).
A handful of arugula or lettuce for freshness and crunch.
Condiments:
1.

1-2 tbsp mayonnaise or garlic aioli (for creaminess).

1 tsp Dijon mustard or spicy brown mustard.

A drizzle of olive oil and balsamic vinegar (or red wine vinegar) for tang.
Optional: Sliced banana peppers, olives, or roasted red peppers for extra zing.

Seasonings: Salt, black pepper, and a pinch of dried oregano or Italian seasoning.

Instructions:

Prep the Bread: Slice the roll lengthwise, but not all the way through (like a book).
If you want it toasted, pop it in a toaster oven or under the broiler for 1-2 minutes

until lightly golden. This adds great texture.
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Build the Base: Spread the mayonnaise or aioli on one side of the bread and the
mustard on the other. This creates a flavorful barrier that keeps the sandwich from
getting soggy.

Layer the Fillings:

Start with the cheese on the bottom half (it'll help hold everything together).

Add the salami slices, folding them slightly for better coverage and bite.

Layer on the tomato slices, red onion, and any optional peppers or olives.

Top with arugula or lettuce for a fresh contrast.

Season and Drizzle: Sprinkle with salt, pepper, and oregano. Drizzle a little olive
oil and balsamic vinegar over the veggies for that Italian flair.

Assemble and Serve: Close the sandwich, press it down gently (or wrap in
parchment paper and let it sit for 5 minutes to meld flavors). Cut in half if desired,
and enjoy immediately. Pair it with chips, pickles, or a side salad for a complete

meal.

Tips for Greatness:

Make it Gourmet: Grill the sandwich in a panini press or skillet with a bit of butter
for a melty, crispy upgrade (about 2-3 minutes per side over medium heat).
Variations: For a spicy kick, use hot salami or add crushed red pepper flakes. If
you're vegetarian, swap salami for grilled eggplant or portobello mushrooms.
Storage: This is best eaten fresh, but if making ahead, keep ingredients separate
and assemble just before eating to avoid sogginess.

Nutrition Note: This is indulgent—around 500-700 calories depending on

portions—but you can lighten it up with whole-grain bread and low-fat cheese.

This recipe balances salty, tangy, and fresh elements for an addictive bite. If you have dietary

tweaks or want variations (e.g., gluten-free), let me know!
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