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This magic panini cookbook is the first and last panini cookbook you will ever need to make
savory paninis from the comfort of your own home. Whether you are looking to make a simple
lunch for yourself or want to make an elegant dinner for the whole family, by the end of this book
you will become a panini making pro in no time.Throughout the pages of this panini cookbook,
you will learn to make panini recipes such as:• Brie and Prosciutto Panini• Grilled Mozzarella
Panini• Peanut Butter and S'mores Panini• Classic French Croque Monsieur• Mac and Cheese
Panini• Grilled Chicken, Tomato and Mozzarella Panini• Reuben Panini• Antipasti Panini• and
even more!So, what are you waiting for?



The Magic Panini Cookbook Simple Italian Sandwiches for Ultimate Panini Making BY Carla
Hale Copyright 2019 Carla Hale - Kindle Edition –License NotesNo part of this Book can be
reproduced in any form or by any means including print, electronic, scanning or photocopying
unless prior permission is granted by the author.All ideas, suggestions and guidelines
mentioned here are written for informative purposes. While the author has taken every possible
step to ensure accuracy, all readers are advised to follow information at their own risk. The
author cannot be held responsible for personal and/or commercial damages in case of
misinterpreting and misunderstanding any part of this BookThanks for Purchasing My Book!
Here’s Your Reward! Thank you so much for purchasing my book! As a reward for your purchase,
you can now receive free books sent to you every week. All you have to do is just subscribe to
the list by entering your email address in the box below and I will send you a notification every
time I have a free promotion running. The books will absolutely be free with no work at all from
you! Who doesn’t want free books? No one! There are free and discounted books every day,
and an email is sent to you 1-2 days beforehand to remind you so you don’t miss out. It’s that
easy! Table of ContentsIntroductionHoney and Banana Grilled PaniniBrie and Prosciutto
PaniniBagna Cauda PaniniClassic Cuban SandwichesTurkey, Bacon and Avocado
PaniniClassic Monte CristoCaribbean Chicken PaniniMediterranean MeltItalian
CheesesteakAntipasti PaniniReuben PaniniSimple Ham, Pineapple and Cheese PaniniEasy
Mozzarella and Ham PaniniGrilled Chicken, Tomato and Mozzarella PaniniSimple Patty
MeltPressed Mozzarella PaniniMac and Cheese PaniniFrench Croque MonsieurPeanut Butter
and S’mores PaniniProsciutto and Pesto PaniniGrilled Ham, Cheese and Pear PaniniCheesy
and Caramelized Onion PaniniGrilled Veggie PaniniBroccoli and Cheddar PaniniGrilled
Mozzarella PaniniConclusionAuthor's AfterthoughtsAbout the AuthorIntroduction Panini’s are
quickly becoming America’s number one convenience food. There is just something about a
bread and cheese combination that is absolutely seductive. You can often find these delicious
sandwich combinations being served in various restaurants and cafes around the world and
made in a variety of combinations to fit every taste bud. From savory meats, grilled vegetables,
various types of cheese used and a topping of various condiments, these sandwiches make the
perfect lunch or dinner dish to enjoy any night of the week.If you love the taste of paninis and
have always wanted to make your own completely from scratch, then you have certainly come to
the right place. Inside of this panini cookbook, you will learn how to make even the most
complicated of paninis completely from scratch. You will learn how to pair ingredients perfectly
using 25 different panini recipes that you can prepare right from the comfort of your own
home.So, let’s stop wasting time and get to cooking some paninis!Honey and Banana Grilled
Panini To kick things off, we have a delicious and sweet panini recipe you can prepare when you
have a strong sweet tooth that you need to satisfy.Makes: 1 servingTotal Prep Time: 12
minutesIngredients:•    3 tsp. of butter, soft•    2 slices of white bread
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AfterthoughtsAbout the AuthorIntroduction Panini’s are quickly becoming America’s number one
convenience food. There is just something about a bread and cheese combination that is
absolutely seductive. You can often find these delicious sandwich combinations being served in
various restaurants and cafes around the world and made in a variety of combinations to fit
every taste bud. From savory meats, grilled vegetables, various types of cheese used and a
topping of various condiments, these sandwiches make the perfect lunch or dinner dish to enjoy
any night of the week.If you love the taste of paninis and have always wanted to make your own
completely from scratch, then you have certainly come to the right place. Inside of this panini
cookbook, you will learn how to make even the most complicated of paninis completely from
scratch. You will learn how to pair ingredients perfectly using 25 different panini recipes that you
can prepare right from the comfort of your own home.So, let’s stop wasting time and get to
cooking some paninis!Honey and Banana Grilled Panini To kick things off, we have a delicious
and sweet panini recipe you can prepare when you have a strong sweet tooth that you need to
satisfy.Makes: 1 servingTotal Prep Time: 12 minutesIngredients:• 3 tsp. of butter, soft• 2
slices of white bread• ½ of a banana, peeled and thinly sliced• 3 tsp. of mascarpone
cheese• 1 tsp. of honeyDirections:1. Spread the soft butter onto one side of the bread slices.2.
Place the bread with the butter side down into a skillet set over medium to high heat. On the
unbuttered side, add the sliced banana, mascarpone cheese and honey. Top off with the
remaining bread slice.3. Weigh down with a weigh. Cook for 2 to 3 minutes or until light brown.4.
Flip and continue to cook for an additional 2 to 3 minutes.5. Remove from the skillet. Cut in half
and serve.Brie and Prosciutto Panini This is a warm and comforting panini dish that you can
make any night of the week. Filled with prosciutto and creamy brie, this is a panini dish that will
surely please.Makes: 1 servingTotal Prep Time: 22 minutesIngredients:• 2 onions, peeled and
thinly sliced• Extra virgin olive oil, as needed• Butter, for spreading• ¼ tsp. of white sugar•
Dash of salt• 2 slices of white bread• ¼ cup of brie cheeseDirections:1. In a skillet set over
medium to high heat. Add in 1 to 2 tablespoons of olive oil. Add in the onions and stir well until
coated. Cook for 10 minutes or until soft.2. Add in the white sugar and dash of salt. Continue to
cook for 10 more minutes or until caramelized.3. Remove the onions from the skillet and set
aside.4. Spread the butter onto one side of the bread slices. Place with the butter side down into



the skillet.5. On the unbuttered side, top off with the caramelized onions and the brie cheese.
Top off with the remaining bread slice, with the butter side facing up.6. Cook for 2 to 3 minutes or
until light brown. Flip and continue to cook for another 2 to 3 minutes.
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