Chicken Sausage, Apple Butter and Fontina
Panini with Caramelized Red Onions
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READY IN SERVINGS
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CALORIES

©

4 2000 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH } ( DINNER )

Ingredients

0.5 cup spiced apple butter homemade store-bought

4 chicken-apple sausage links fully-cooked (such as Aidell's)

1 small ciabatta rolls divided

8 ounces fontina shredded

3 medium onions red halved sliced

4 servings salt and pepper

2 tablespoons butter unsalted
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Equipment
I:‘ frying pan
I:‘ grill

I:‘ panini press

Directions
|:| Melt the butter in a large skillet over medium heat.

I:‘ Add the onions, season with salt and pepper, and cook the onions for 20 minutes, stirring

occasionally. Reduce the heat and continue to cook until the onions are soft, deep burgundy

in color and caramelized, another 20 minutes.Preheat the panini grill to medium-high
heat.Slice each chicken-apple sausage link in half lengthwise without slicing all the way

through, then fold open the sausage.

I:‘ Place the sausages, cut side down, on the panini grill. Close the lid and grill the sausages for 4

to 5 minutes until they are heated through and grill marks appear.For each sandwich: Slice the

ciabatta in half lengthwise to create top and bottom halves.

I:‘ Sprinkle cheese over the bottom half of bread and spread apple butter inside the top half.

Top the cheese with the grilled sausage caramelized onions. Close the sandwich with the top

half of bread, apple butter side down.Grill the panini until the cheese is melted and the bread

is toasted, about 4 to 5 minutes.

I:‘ Cut in half and serve immediately.

Nutrition Facts
I

PROTEIN 53.15% [ FAT 40.61% CARBS 6.24%

Properties
Glycemic Index:13.5, Glycemic Load:1.94, Inflammation Score:-9, Nutrition Score:49.688261073569%

Flavonoids

Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img Luteolin: 0.02mg, Luteolin: 0.02mg,
Luteolin: 0.02mg, Luteolin: 0.02mg Isorhamnetin: 4.13mg, Isorhamnetin: 4.13mg, Isorhamnetin: 4.13mg,
Isorhamnetin: 413mg Kaempferol: 0.54mg, Kaempferol: 0.54mg, Kaempferol: 0.54mg, Kaempferol: 0.54mg
Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 16.75mg, Quercetin:



16.75mg, Quercetin: 16.75mg, Quercetin: 16.75mg

Nutrients (% of daily need)

Calories: 1999.99kcal (100%), Fat: 87.25g (134.22%), Saturated Fat: 31.97g (199.8%), Carbohydrates: 30.14g
(10.05%), Net Carbohydrates: 28.05g (10.2%), Sugar: 16.82g (18.69%), Cholesterol: 800.82mg (266.94%), Sodium:
1445.34mg (62.84%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 256.91g (513.81%), Vitamin B3: 75.87mg
(8379.34%), Selenium: 245.01ug (350.01%), Phosphorus: 2067.8mg (206.78%), Vitamin B6: 4.1mg (204.77%), Zinc:
16.74mg (11.63%), Vitamin B5: 9.7mg (97.01%), Vitamin B2: 1.56mg (91.66%), Potassium: 2388.93mg (68.26%), Iron:
12.03mg (66.84%), Vitamin B12: 3.75ug (62.47%), Magnesium: 219.34mg (54.84%), Calcium: 452.75mg (45.28%),
Vitamin B1: 0.65mg (43.24%), Copper: 0.62mg (31.15%), Vitamin A: 1095.61U (21.91%), Manganese: 0.39mg (19.47%),
Folate: 67.64pug (16.91%), Fiber: 2.09g (8.34%), Vitamin C: 6.32mg (7.66%), Vitamin D: 0.45pg (2.97%), Vitamin K:
2.61ug (2.49%), Vitamin E: 0.35mg (2.33%)



