hawaiian grilled cheese
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Ever since I picked up some fresh and warm garlic parmesan bread this morning, I’ve been dying to make one of these fabulous family-favorite sandwiches – grilled or on a panini press, they are beyond good!
INGREDIENTS:

For each sandwich you will need:
2 slices of Garlic Parmesan bread, Italian bread, or sourdough bread
2 or 3 slices of Canadian bacon

2 slices of pineapple (fresh or canned)(drain on paper towels)

2/3 cup shredded Monterey Jack cheese

Butter or margarine
Oregano and Parsley (minced)

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

2. On one side of each piece of bread, sprinkle half of shredded Monterey Jack cheese.

3. Place slices of Canadian bacon on one piece of the bread; layer pineapple on the other slice of bread.  

4. Brush outside of bread with butter or margarine.  Sprinkle with parsley and oregano.
5. Cook sandwich in pan or panini press until first side is golden brown; reduce heat to low and flip to other side.  Continue cooking until golden brown and the cheese has melted.  (The reduced heat will allow the cheese to melt all the way.)
YIELD:  1 sandwich
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