pizza grilled cheese SANDWICH
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Some days you want grilled cheese.  Other days you want pizza.  

This is our recipe for the combined best of both!  
INGREDIENTS: (FOR EACH SANDWICH)
2 slices bread (hearty white, sourdough or roasted garlic & parmesan)
2 tbsp. butter

6 Tablespoons pizza sauce
1 c. shredded mozzarella

8 slices pepperoni, divided

1 tbsp. finely grated parmesan, plus more for garnish

1 fresh basil leaf

Crushed red pepper flakes, for garnish

HOW WE MAKE THESE:
1. Preheat broiler; heat oven-safe skillet or griddle to medium heat.
2. Assemble sandwich: Spread butter on the outside of one slice of bread. On the inside, spread 2 tablespoons pizza sauce. Top with 3/4 cup mozzarella, 5 pepperoni slices, Parmesan cheese, and basil.  Spread an additional 2 tablespoons of pizza sauce on the un-buttered side of the remaining piece of bread and place on top.

3. In preheated skillet/griddle, place the sandwich buttered-side down and cover with a pot lid to keep the heat in and help the cheese to melt.  Check after 3-4 minutes – when bottom is evenly golden brown, quickly butter the top of the sandwich and gently turn over.  Cover again and cook for an additional 3-4 minutes, or until evenly golden brown on the bottom.

4. Remove grilled sandwich from stove-top or griddle (if using an electric griddle, you should now place the sandwich in an oven-safe pan).  Spread remaining 2 tablespoons of pizza sauce on top of sandwich, top with remaining 1/4 cup mozzarella, and remaining 3 pepperoni.  Place in oven and broil just until cheese is melty and golden and pepperoni is crisp, about 2 minutes.

5. Garnish with crushed red pepper flakes and serve immediately.

YIELD:  1 sandwich
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