
PANINO WITH MORTADELLA
grilled eggplant and provolone cheese

Sign up to our Foodclub on medifoods.co.nz for more recipes and special offers!  

1. Slice the eggplant into large 1 cm slices. 

2. Sprinkle with salt and let them spurge the water. 

3. Tap them dry then dress them with oil and the chopped garlic. 

4. Grill them on a hot grill for a couple of minutes on each side.

5. Cool and start to build your panino.  

Buon Appetito!  

•  12  l a rge ,  th in  s l i ces  

o f  mor tade l l a  l uncheon

•  4  l a rge  s l i ces  o f  p rovo lone 

cheese  do lce

•  O l i ve  o i l  and  sa l t

•  4  pan in i  c i aba t ta 

•  1  l a rge  eggp lan t 

•  1  ga r l i c  c love

•  F resh  bas i l  l eaves
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TAG US!

S e r v e s  4 

Av a i l a b l e  a t  Med i te r ra nea n  Foods

@ M E D I F O O D S N E W T O W N @ M E D I F O O D S


