
Grilled Prosciutto and
Provolone Panini
Recipe from Weber’s Charcoal Grilling™ by Jamie Purviance
Prep Time: 10 minutes
Grilling Time: 6 to 8 minutes
Marinating Time:

 

4 flat sandwich rolls
3 tablespoons stone-ground mustard
12 thin slices prosciutto, about 8 ounces total
6 slices provolone, about 6 ounces total
2 roasted red bell peppers (from a jar), cut into 1-inch strips
2 cups lightly packed fresh basil leaves
Extra-virgin olive oil

1. Prepare the grill for direct cooking over low heat (250° to 350°F).

2. Cut the rolls in half lengthwise. Spread an even layer of mustard on the cut side of each roll.
Cut the slices of prosciutto into a few pieces and divide them evenly among the bottom halves of
the rolls. Cut each slice of provolone in half and arrange those pieces over the prosciutto. Then
arrange the peppers and basil leaves on top. Put the top halves of the rolls in place. Press down
on each sandwich so it is compacted. Lightly brush each roll on both sides with oil.

3. Brush the cooking grates clean. Place the sandwiches on the cooking grate over direct low
heat. Put a sheet pan on top of the sandwiches and then add two foil-wrapped bricks on the sheet
pan. Grill, with the lid open, until the bread is toasted on the bottom, 3 to 4 minutes. Carefully
remove the bricks and sheet pan, turn the sandwiches over, replace the pan and bricks, and
continue to cook until the bread is toasted on both sides and the cheese has melted, 3 to 4
minutes more.

4. Transfer the sandwiches to a cutting board and cut them in half, or into smaller pieces if serving
as an appetizer. Serve warm.

Serves 4

http://www.weber.com/grillout/PrintRecipe.aspx?r...

1 of 1 03/05/2011 09:09 AM


