CAPRESE PANINI WITH TOMATO, PESTO & mOZZARELLA
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Ever since I made some fresh Basil Pesto yesterday, I’ve been dying to make one of these fabulous family-favorite sandwiches – grilled or on a panini press, they are to die for!
INGREDIENTS:

For each sandwich you will need:
2 slices of Garlic Parmesan bread, Italian bread, or sourdough bread
2 slices of fresh mozzarella cheese (about ¼” thick)

2 slices garden fresh ripe tomatoes (cut about 1/3” thick)

Honey balsamic glaze

Basil pesto

Olive oil or butter

HOW I MAKE THESE:
1. Heat skillet to medium high heat or heat your panini press. 

2. Brush outside of bread with olive oil or butter.  Flip over and spread with 1 teaspoon of basil pesto on the inside of each piece of bread.
3. Place mozzarella slices on top of the pesto on one piece of the bread; layer fresh tomato slices on the other slice of bread.  Lightly drizzle tomato slices with honey balsamic glaze.  

4. Cook sandwich in pan or panini press for 2 to 3 minutes per side or until golden brown and the mozzarella cheese has melted.
YIELD:  1 sandwich
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