Sizzlin Sisters – June 2010

Italian Muffuletta Sandwich

1/4 cup red wine vinegar 

2 garlic cloves, peeled and minced 

1 teaspoon dried oregano 

1/3 cup olive oil 

10 large pitted green olives, chopped 

1/3 cup pitted, chopped kalamata olives 

1/4 cup chopped roasted red bell peppers 

Salt and freshly ground black pepper 

1 (1-pound) round bread loaf (about 7 inches in diameter and 3 inches high) 

4 ounces thinly sliced ham 

4 ounces thinly sliced mortadella 

4 ounces thinly sliced salami 

4 ounces sliced provolone 

1/2 red onion, thinly sliced 

1 1/2 ounces arugula leaves

Whisk the first 3 ingredients in a large bowl to blend. Gradually blend in the oil. Stir in the olives and roasted peppers. Season the vinaigrette, to taste, with salt and pepper.

Cut the top 1-inch of the bread loaf. Set the top aside. Hollow out the bottom and top halves of the bread. Spread some of the olive and roasted pepper mix over the bread bottom and cut side of the bread top. Layer the meats and cheeses in the bread bottom. Top with the onions, then the arugula. Spread the remaining olive and roasted pepper mix on top of the sandwich and carefully cover with the bread top. You can serve the sandwich immediately or you can wrap the entire sandwich tightly in plastic wrap and place in the refrigerator a day before serving.

Cut the sandwich into wedges and serve.

Serves 6-8

Cabbage and Corn Slaw with Cilantro and Orange Dressing

1/3 cup frozen orange juice concentrate, thawed 

1/3 cup unseasoned rice vinegar 

1/3 cup canola oil or vegetable oil 

2 (8-ounce) bags coleslaw mix 

4 ears of fresh corn, shucked, kernels cut from cob 

2 medium carrots, peeled, coarsely grated 

1 medium red bell pepper, stemmed, cored, cut into thin strips 

6 medium green onions, thinly sliced 

1/2 cup chopped fresh cilantro 

Whisk orange juice concentrate, rice vinegar, and canola oil in small bowl. Season with salt and pepper. Dressing can be made 1 day ahead. Cover and refrigerate.

Slaw continued: Combine slaw mix, corn kernels, carrots, red bell pepper strips, sliced green onions, and chopped cilantro in large bowl. Toss with enough dressing to coat. Season slaw to taste with salt and pepper. Let stand 15 minutes for flavors to blend. Toss again and serve.

Serves 8


Three Berry Lemon Trifle

1 (14 ounce) can fat free sweetened condensed milk 

1 (8 ounce) carton non-fat reduced sugar lemon yogurt 

1/3 cup lemon juice 

2 teaspoons grated lemon peel 

1 (8 ounce) container reduced-fat whipped topping, thawed, divided 

1 (16 ounce) package angel food cake mix, prepared and cut into 1-inch cubes 

1 cup sliced fresh strawberries 

1 cup fresh blueberries 

1 cup fresh raspberries 

2 tablespoons slivered almonds, toasted

1. In a large bowl, combine the milk, yogurt, lemon juice and peel. Fold in 2 cups whipped topping. 

2. In a 3-qt. trifle bowl or deep salad bowl, layer a third of the cake cubes, a third of the lemon mixture and all of the strawberries. Repeat cake and lemon mixture layers. Top with blueberries and remaining cake cubes and lemon mixture. Sprinkle with raspberries. 

3. Spread remaining whipped topping over berries; sprinkle with almonds. Cover and refrigerate for at least 8 hours.   

 Serves 16

