Easy Italian Panini for Two
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Ingredients:

2, 6” sections French baguette or Italian bread

1, 8-ounce fresh mozzarella cheese ball

6 – 8 ounces prosciutto, smoked ham or Genoa salami, deli sliced

Boston lettuce leaves, to dress the sandwiches (optional)

4 tablespoons pesto (optional)

2 – 3 ounces sun-dried tomatoes (optional)

2 tablespoons olive oil whisked with Italian herbs and spices of choice (I use ⅛ teaspoon each dried oregano, basil, garlic powder and red-pepper flakes)

Preparation:

Cut the Mozzarella cheese ball into eight equal-sized slices. Make sandwiches by slicing open the bread sections, then laying down a layer of Boston lettuce to taste (if using it), sun-dried tomato slices (if using them), 2 cheese slices, then deli-meat slices to taste, then 2 more cheese slices on top of the salami layer; drizzle all over with herbed oil. 

Spread a little pesto on the inside of the top bread slice, if you like, then close up to make the sandwiches. 

Cook Panini-style until the cheese melts (when you hear it sizzling in the pan), about three to four minutes each side on medium-low heat. I do the sandwiches on a flat, stovetop grill pan; I press them down with a large skillet-pan, the bottom of which I have wrapped in clean aluminum foil. I place the sandwiches in the hot grill-pan, then place the foil-wrapped skillet on the sandwiches, then I load the skillet-pan down well with a few plates to weigh it down and create that nice Panini-press effect. I like to do these on the outdoors grill in warm weather.
