
Antipasto Stromboli Panini…and a visit to the
King’s Hawaiian Bakery!

 Popular

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
3 tablespoons basil pesto

0.3 pound mozzarella cheese  fresh sliced 

1 pound hawaiian bread  sweet 

3 tablespoons olive tapenade

4 slices pancetta

0.3 cup roasted peppers  red sliced 

6 slices sopressata  hot 

READY IN

20 min.

SERVINGS

8

CALORIES

312 kcal

https://whatsheate.com


Equipment
grill

panini press

Directions
Heat the panini maker to medium heat.Split the bread lengthwise to create top and bottom

halves.

Spread tapenade inside the bottom half of bread and spread pesto inside the top half.On the

bottom half of bread, layer on the mozzarella, prosciutto, hot sopressata and roasted red

peppers. Close the sandwich with the top half of bread.Grill the sandwich until the cheese is

melted, 8 to 10 minutes. Slice the sandwich into 8 wedge portions and serve.

Nutrition Facts

 PROTEIN 17.2%
  FAT 40.37%

  CARBS 42.43%

Properties
Glycemic Index:6.88, Glycemic Load:0.11, Inflammation Score:-1, Nutrition Score:4.2682608975017%

Nutrients (% of daily need)
Calories: 311.65kcal (15.58%), Fat: 14.17g (21.8%), Saturated Fat: 6.62g (41.39%), Carbohydrates: 33.52g (11.17%), Net

Carbohydrates: 31.34g (11.4%), Sugar: 12.46g (13.84%), Cholesterol: 50.24mg (16.75%), Sodium: 542.55mg (23.59%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 13.58g (27.17%), Iron: 4.2mg (23.35%), Vitamin B12: 0.53µg

(8.87%), Fiber: 2.18g (8.73%), Calcium: 83.51mg (8.35%), Phosphorus: 72.27mg (7.23%), Selenium: 4.94µg (7.06%),

Vitamin B1: 0.08mg (5.28%), Zinc: 0.75mg (5.02%), Vitamin A: 233.45IU (4.67%), Vitamin B2: 0.07mg (3.94%),

Vitamin B6: 0.06mg (3.04%), Vitamin B3: 0.58mg (2.89%), Vitamin C: 2.03mg (2.47%), Potassium: 50.6mg (1.45%),

Magnesium: 5.28mg (1.32%), Vitamin B5: 0.12mg (1.15%)


