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Total Time: 15 minutes15 minutes15 minutes15 minutes

Prep Time: 15 minutes15 minutes15 minutes15 minutes

ingredients (Servings: 8)

One standard 8-ounce loaf Italian bread
measuring 18 by 4 by 2 inches

1/2 pound sliced turkey (approximately 8
slices)

1/2 pound sliced Swiss cheese
(approximately 4 slices)

2 cups arugula (approximately 2 ounces)

1/2 cup sliced roasted red peppers

Mayonnaise

Optional

Instead of turkey, use ham, salami, roast

beef or roast chicken

Instead of Swiss cheese, use Brie, provolone,
mozzarella, cheddar or goat cheese

Instead of arugula, use romaine, iceberg
lettuce, field greens, spinach or basil

Instead of roasted red peppers, use sliced
tomatoes, sun-dried tomatoes or sliced
pickles

Instead of mayonnaise, use olive paste,
pesto, Dijon mustard or aioli spread
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directions
step 1: Slice Italian bread in half
lengthwise. Scoop out the bread inside each
half (about 2 cups), creating a hollow.

step 2: Lay the first piece of Saran™
Premium Wrap lengthwise on top of the
bottom half of bread. Lay sliced turkey on
top of plastic. Follow with cheese, arugula
and roasted red peppers. Lay a second piece
of plastic wrap on top of the sandwich filling
and seal the edges of the plastic. Top with
the remaining half of bread, wrap and
refrigerate until ready to eat. (This process
separates the filling from the bread,

allowing the bread to stay fresh and not get
soggy.)

step 3: When ready to eat, unwrap
sandwich upside down, remove the bottom
half of the bread, take off the bottom piece
of plastic wrap and apply mayonnaise, if
desired, before putting back the bread. Flip
sandwich over and remove the top half of
bread. Remove the top piece of plastic wrap
and apply mayonnaise before putting the
bread back. Cut into 8 pieces.


