
Grilled Veggie Panini
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Recipe by: Laura Vitale

Serves 4

Prep Time: minutes
Cook Time: minutes

Ingredients
__1 Small Eggplant, thinly sliced
__1 Zucchini, sliced thinly
__2 Portobello Mushrooms, cleaned and
sliced on a diagonal
__2 Roasted Bell Peppers (from a jar its fine)
__8 oz of Fresh Mozzarella, thinly sliced
__Extra Virgin Olive Oil
__1 Tbsp of Balsamic Vinegar
__¼ cup of Pesto (homemade or store bought)
__4 Thick Slices of Sourdough Bread
__Salt and Pepper, to taste

1) Preheat a grill pan over medium-high
heat.

2) Drizzle the eggplant, mushrooms and
zucchini with some olive oil and season
with salt and pepper.

3) Grill the veggies for a few minutes on
each side on the hot grill pan or until they
develop some grill marks and have
softened. Remove to a plate and drizzle
some balsamic vinegar on top, set aside.

1) Spread 1 Tbsp of pesto on one piece of the bread (the bottom piece)
and place a piece of mozzarella on top. Start layering your veggies on
top of the mozzarella, and top the veggies with one more slice of
cheese, put the top bun on.

6) Brush both sides of the outside of the bread with a little oil and grill
them either on the grill pan or in a panini press until the cheese is fully
melted and the outside is nice and crunchy.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

http://laurainthekitchen.com

