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Below is a fantastic recipe for a classic New Orleans-style muffuletta sandwich. This iconic

sandwich features a tangy olive salad, layers of Italian meats and cheeses, all piled onto a

round, sesame-seeded loaf. It's perfect for picnics, parties, or a hearty lunch, and it tastes even

better if you let it sit for a few hours (or overnight) to let the flavors meld. This recipe serves 4-6

people (one large sandwich that you can slice into wedges).

Ingredients

#### For the Olive Salad (makes about 2 cups; you can make this ahead):

1. 1 cup green olives with pimentos, drained and chopped (like Spanish olives)

2. 1/2 cup black olives (Kalamata or similar), pitted and chopped

3. 1/2 cup giardiniera (Italian pickled vegetables), drained and chopped

4. 1/4 cup roasted red peppers, chopped

5. 2-3 celery stalks, finely chopped

6. 2 tablespoons capers, drained and chopped

7. 3 cloves garlic, minced

8. 1/4 cup fresh parsley, chopped

9. 1 teaspoon dried oregano

10. 1/2 teaspoon red pepper flakes (optional, for heat)

11. 1/4 cup red wine vinegar

12. 1/2 cup extra-virgin olive oil

13. Salt and black pepper to taste

#### For the Sandwich:

14. 1 large round loaf of muffuletta bread (or Italian sesame-seeded bread; about 10-12

inches in diameter; if unavailable, use a large ciabatta or focaccia)

15. 1/4 pound Genoa salami, thinly sliced

16. 1/4 pound mortadella, thinly sliced
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17. 1/4 pound capicola or ham, thinly sliced

18. 1/4 pound provolone cheese, thinly sliced

19. 1/4 pound Swiss cheese or mozzarella, thinly sliced

Instructions

20. Make the Olive Salad:

21. In a medium bowl, combine the chopped green olives, black olives, giardiniera,

roasted red peppers, celery, capers, garlic, parsley, oregano, and red pepper

flakes.

22. Stir in the red wine vinegar and olive oil. Season with salt and pepper to taste (go

easy on the salt since the olives are briny).

23. Mix well and let it sit at room temperature for at least 30 minutes to marinate. For

best results, refrigerate it overnight. You can store extras in the fridge for up to a

week.

24. Prepare the Bread:

25. Slice the muffuletta loaf horizontally in half, like a giant burger bun.

26. If the bread is very thick, scoop out a bit of the soft interior from both halves to

make room for the fillings (this is optional but helps prevent sogginess).

27. Assemble the Sandwich:

28. Spread a generous layer (about 1 cup) of the olive salad on the bottom half of the

bread, making sure to include some of the oil for moisture.

29. Layer the meats: Start with salami, then mortadella, then capicola or ham.

30. Add the cheeses: Layer provolone and Swiss (or mozzarella) on top of the meats.

31. Spread another layer of olive salad on the top half of the bread.

32. Place the top half on the sandwich and press down firmly to compact everything.

33. Wrap and Rest:

34. Wrap the entire sandwich tightly in plastic wrap or aluminum foil.

35. Place it on a plate and weigh it down with something heavy (like a cast-iron skillet

or a few cans) to press it. Let it rest at room temperature for 1-2 hours, or

refrigerate for up to 24 hours for maximum flavor infusion.

36. Serve:

37. Unwrap the sandwich and slice it into 4-6 wedges (like a pie).
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38. Serve at room temperature. It's great on its own or with a side of chips, pickles, or a

simple green salad.

Tips for Success

39. Authenticity: Traditional muffulettas use a specific Sicilian-style bread that's soft

inside with a sesame crust. If you can't find it, a good substitute is a round Italian

loaf— just brush the top with olive oil and sprinkle sesame seeds before

assembling.

40. Customizations: Feel free to adjust the meats or add extras like prosciutto. For a

vegetarian version, skip the meats and double up on cheeses and roasted veggies.

41. Make-Ahead: The olive salad is the star—prep it in advance for convenience.

42. Storage: Leftovers can be wrapped and refrigerated for up to 2 days, but it's best

eaten fresh.

This recipe captures the bold, briny flavors that make muffulettas so addictive. If you try it, let

me know how it turns out! Enjoy! ?
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