
Recipe title:  Greek Salad Sandwich 
Recipe source or inspiration:  Martha Rose Shulman, New York Times 
Recipe:  
Greek Salad Sandwich 
By Martha Rose Shulman 
YIELD 2 sandwiches 
TIME 10 minutes 
 
INGREDIENTS 
2 tomatoes, ripe but firm, 1 thinly sliced, 1 cut in small dice 
2 ounces cucumber, thinly sliced 
2 ounces green pepper about 1/2 small pepper, seeded and thinly sliced 
1 slice red onion, cut in half, rings separated, rinsed and drained optional 
1 tablespoon crumbled feta (about 1/2 ounce) 
1 to 2 teaspoons chopped fresh mint 
1 teaspoon sherry vinegar or red wine vinegar 
2 teaspoons extra virgin olive oil 
Salt 
freshly ground pepper (optional) 
2 small (3 1/2-inch) whole-wheat English muffins, lightly toasted 
2 teaspoons mayonnaise 
Dijon mustard (optional) 
 
[I used more feta than the recipe calls for -- because more feta is better, and I added pitted 
kalamata olives -- because it felt more like a Greek salad that way.] 
 
PREPARATION 
In a medium bowl, combine the diced tomato, cucumber, green pepper, onion, feta and 
mint. Toss with the vinegar and olive oil. Season if desired with salt and pepper. 
 
Spread the bottom half of an English muffin with half the mayonnaise. Layer half of the 
sliced tomato on top. Top with half the Greek salad mixture. Spread the top half of an 
English muffin with mustard if desired, and place on top of the salad. Press down, cut in half 
and serve. Alternately, you may wrap the sandwich in plastic and refrigerate. Use the 
remaining ingredients for a second sandwich. 
 
Tip 
Advance preparation: The sandwiches will keep well for a day. Wrap tightly in plastic wrap, 
and place in a bag. Keep cold if possible. 

  



Recipe title:  Turkey sliders with sweet potato buns 
Recipe source or inspiration:  https://www.tasteofhome.com/recipes/turkey-sliders-with-
sweet-potato-buns/ 
Recipe:  
Ingredients 
4 applewood-smoked bacon strips, finely chopped (I did not use.) 
1 pound ground turkey 
1/2 cup panko bread crumbs (I used GF panko) 
2 large eggs (I used a flax meal substitute: 1 T flax meal to 3 T water) 
1/2 cup grated Parmesan cheese (I omitted) 
4 tablespoons chopped fresh cilantro 
1 teaspoon dried basil 
1/2 teaspoon ground cumin 
1 tablespoon soy sauce 
2 large sweet potatoes 
Shredded Colby-Monterey Jack cheese (I didn't use) 
Honey Dijon mustard (I used a chipotle mayo instead) 
 
Directions 
1. In a large skillet, cook bacon over medium heat until crisp; drain on paper towels. Discard 
all but 2 tablespoons drippings. Set skillet aside. Combine bacon with next 8 ingredients 
until well mixed; cover and refrigerate at least 30 minutes. 
2. Preheat oven to 425°. Cut sweet potatoes into 20 slices about 1/2 in. thick. Place slices 
on an ungreased baking sheet; bake until sweet potatoes are tender but not mushy, 30-35 
minutes. Remove slices; cool on a wire rack. 
3. Heat skillet with reserved drippings over medium-high heat. Shape turkey mixture into 
slider-sized patties. Cook sliders in batches, 3-4 minutes on each side, taking care not to 
crowd skillet. Add a pinch of shredded cheddar after flipping each slider the first time. Cook 
until a thermometer reads 165° and juices run clear. 
4. To serve, place each slider on a sweet potato slice; dab with honey Dijon mustard. Cover 
with a second sweet potato slice. Pierce with toothpick. 

  



Recipe title:  Vegan Chipotle Mayo 
Recipe source or inspiration:  https://avocadocentric.com/vegan-chipotle-
mayo/#recipejump 
Recipe:  
INGREDIENTS 
1/2 cup vegan mayo (homemade aquafaba mayo or store bought) 
1 tablespoon adobo sauce from a can of chipotle peppers in adobo sauce (don't add the 
whole chipotle peppers) 
1 clove garlic (minced) 
1 teaspoon lime juice 
1/8 teaspoon cumin 
1/4 teaspoon smoked paprika 
salt to taste 
 
INSTRUCTIONS 
Add all the ingredients in a bowl and mix it well. Adjust to taste and make the adjustment if 
needed. 
Serve it right away or place it in the fridge for 30 minutes. 
 
NOTES 
Add more adobo sauce if you like it spicier. 
 
Place it in the fridge for 30 minutes for flavors to develop. 
 
Always adjust to taste and add salt if needed! 

  



Recipe title: Grilled Cheese Sandwich 
Recipe source or inspiration:  My taste buds and kitchen failures 
Recipe:  
 
Plain Texas Toast 
Shredded sharp cheddar (I buy it this way and find that slices don’t work well) 
Butter 
 
Toast slices first. Heat a nonstick pan on medium and coat bottom with butter. 
 
Butter both sides of one slice of bread and only one of the other. Arrange cheddar on a 
buttered side, top with other slice and put unbuttered side onto the heated pan. Put a 
cookie-sized amount of cheddar right on the pan to fry as well. Cover with a lid and check 
every minute or so. Flip both sandwich and disc of cheddar and fry until golden and crisp. 
Uncover when almost done. Crispiness is key! 
 
Must cut on diagonal (because it’s the rule) and place disc on top as a wonderful flourish. 
 
What I love about Grilled Cheese Sandwiches: 
• They are so easy to make and delicious! 
• They are inexpensive. 
• They are good spur-of-the-moment fare. I freeze my Texas Toast slices in bags of four to 
accommodate my household and if haven’t defrosted any in fridge, can do so easily in the 
microwave. 
• They can be dressed up (but never “dressed down!”). 

  



Recipe title:  Muffuletta 
Recipe source or inspiration:  Cooking NYTimes 
Recipe:  
INGREDIENTS 
 
FOR THE OLIVE SALAD: 
1 cup roughly chopped pitted green olives, preferably Bella di Cerignola 
1 cup roughly chopped pitted Kalamata olives 
½ cup roughly chopped peeled roasted red peppers 
⅓ cup roughly chopped flat-leaf parsley 
¼ cup celery leaves, torn 
¾ cup thinly sliced celery 
1 clove garlic, minced 
¼ cup extra virgin olive oil 
2 tablespoons red wine vinegar 
½ teaspoon dried oregano 
Pinch freshly ground black pepper 
 
FOR ASSEMBLY: 
One (8 to 9 inches in diameter and 4 inches high) round loaf crusty Italian bread 
4 ounces soppressata, thinly sliced 
8 ounces provolone cheese, sliced 
4 ounces Italian deli ham, thinly sliced 
4 ounces mortadella, thinly sliced 
4 ounces sweet coppa (cured Italian pork), thinly sliced 
4 ounces hard salami or bresaola, thinly sliced 
 
PREPARATION 
FOR ASSEMBLY: 
Make the olive salad by combining all ingredients in a large bowl. Set aside to marinate. 
Assemble the muffuletta by slicing the loaf of bread horizontally into 2 large pieces, with the 
top piece 2/3 the size of the bottom piece. Hollow out the top piece by removing the soft 
bread inside, leaving 1/2 inch of bread near the crust. Spread half of the olive salad on the 
bottom piece. Begin layering the meats, starting with the soppressata and adding 1/4 of the 
provolone cheese between each layer of meat except for the last. 
Spread the remaining olive salad on the last layer of meat and top with the hollowed bread. 
Press down lightly and let sit at least 10 minutes. To serve, slice into 6 or 8 wedges. It will 
keep for several hours in the refrigerator wrapped in plastic. 
 
MY NOTES: 
I used a seeded baguette since I was making one sandwich. Adding a couple of anchovies 
was suggested in the comments, so I did that since I love anchovies. I did not put cheese in 
between each meat; I just added it twice. 

  



Recipe title:  Pickle Reubens 

Recipe source or inspiration:  https://www.delish.com/cooking/recipe-
ideas/recipes/a57390/pickle-reubens-recipe/ 

Recipe:  

INGREDIENTS  

3 large pickles  

1/4 c. mayonnaise  

1 tbsp. ketchup  

1 tbsp. relish  

1 tsp. Worcestershire sauce  

1/4 lb. corned beef, thinly sliced  

3 slices Swiss cheese  

DIRECTIONS  

1 Slice pickles in half lengthwise. Using a small spoon, scoop out the seeds. In a 

small bowl, make sauce: Whisk together mayonnaise, ketchup, relish, and 

Worcestershire sauce.  

2 Spread sauce on a pickle half. Top with corned beef and a slice of cheese. Top 

with the other pickle half and secure with a toothpick, if desired. Repeat with the 

other pickles and ingredients. Serve. 

https://www.delish.com/cooking/recipe-ideas/recipes/a57390/pickle-reubens-recipe/
https://www.delish.com/cooking/recipe-ideas/recipes/a57390/pickle-reubens-recipe/

