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THE
EVERYTHING®
PANINI PRESS
COOKBOOK

Dear Reader,

Have you ever been to a trendy café or coffee shop and marveled over the items on the menu board? Did you wonder to yourself, “Why can’t I make sandwiches like that at home and why aren’t they just as delicious?” Well, stop wondering and start preheating your panini press!

You can make delicious panini in the comfort of your own home any time you want. You don’t need exotic ingredients or fancy equipment. All it takes is a panini press and the willingness to try something new.

But if you just use your panini press for making panini, you’re not using it to its full potential. You can make desserts, steaks, seafood, hors d’oeuvres, and even wontons with a panini press. It’s time you started fully utilizing this valuable kitchen tool.

So if mouth-watering meats, cheeses, and vegetables heated and pressed between crispy and chewy bread sounds like your idea of an excellent meal, then this book is just what you’ve been looking for.

Have a panini today!
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Welcome to the EVERYTHING® Series!

These handy, accessible books give you all you need to tackle a difficult project, gain a new hobby, comprehend a fascinating topic, prepare for an exam, or even brush up on something you learned back in school but have since forgotten.

You can choose to read an Everything® book from cover to cover or just pick out the information you want from our four useful boxes: e-questions, e-facts, e-alerts, and e-ssentials.

We give you everything you need to know on the subject, but throw in a lot of fun stuff along the way, too.

We now have more than 400 Everything® books in print, spanning such wide-ranging categories as weddings, pregnancy, cooking, music instruction, foreign language, crafts, pets, New Age, and so much more. When you’re done reading them all, you can finally say you know Everything®!
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Introduction

THE ANSWER TO THE world’s most popular question, “What’s for dinner?” (or lunch or even breakfast) is often a sandwich. And, unfortunately, it’s usually the same kind of sandwich over and over again. Eating the same boring sandwiches day in and day out can become monotonous for some. And for those people, it’s a good thing that there are panini.

Making a hot panini instead of a regular sandwich is a great way to shake up your routine and add some fun into your meals. Hot, crispy bread and a variety of ingredients beats the heck out of a peanut butter and jelly on white bread.

Panini are easy to make. All you need is a panini press. You may already own a panini press that’s been sitting unused in a closet somewhere. Perhaps you received it as a gift for your wedding or at a shower. Maybe you even used your panini press when you first got it. However it came to be in your possession, it’s time to start using it. Clear a space off on your counter right now. Go ahead and move the smoothie maker or the vegetable juicer into the closet and start using that panini press as much as possible.

And if you don’t already own a panini press, what are you waiting for? It’s one of those inexpensive kitchen appliances that everyone should have. Sandwich presses used to be so large and expensive that only restaurants would buy them, but now they are a very popular home appliance. There’s a huge selection of panini presses out there, with many different features and styles. There’s bound to be one that suits your needs.

You may think that panini are limited to Italian cuisine, but that’s not true at all. Even though the panini is of Italian origin, it has become popular all over the world. And now you’ll find many different cuisines influencing panini sandwiches. Chinese wonton wrappers can be filled with all of your favorite ingredients and cooked on the panini press. If you think all the best panini are made with Italian ingredients, you should try a taco panini wonton served with salsa and sour cream for dipping. It’s sure to change your mind.

Panini can also make for some great party food. There are recipes in this book for cocktail party panini sandwiches. The only difference between a regular panini and a panini hors d’oeuvre is the strategic use of an ordinary pizza cutter. Just slice that panini into bite-sized pieces and start handing them out with a cocktail napkin. Or put those panini slices out in a chafing dish to stay warm and let your guests choose their favorite dipping sauces for dunking. Sometimes you may even want to skip the bread and use your panini press to grill vegetables, meats, or seafood.

Let this book be your guide to the world of the panini press. Start with these recipes, but don’t stop there. Come up with your own variations. Just by changing the bread in a panini recipe you can dramatically impact the flavor. Try different cheeses, add different spreads, swap out those cold cuts. Use your imagination and enjoy yourself.






CHAPTER 1
Panini Basics

If you look up the definition of the word panini in a dictionary, it will probably say something like, “a sandwich made with Italian bread that’s usually toasted.” But that definition really doesn’t do the panini justice. A panini is more than a toasted sandwich—much more. Something wonderful happens when you use the two metal cooking plates of a panini press to heat up meats, cheeses, vegetables, and anything else you can think of between two slices of crispy and chewy bread. If you look at all the pieces of a panini, on paper or in the dictionary, it may seem like a toasted sandwich—but in reality it is much more than the sum of its parts.

What Is a Panini?

A panini is a hot sandwich that is cooked on a panini press so that the ingredients are heated and the flavors are blended together. The meats and cheeses become a gooey delight. The vegetables and sauces have their flavors locked inside the bread. And the bread becomes nice and crispy. If you’re tired of making boring sandwiches for lunch every day, then it’s time to get yourself a panini press.

The word panino is the Italian word for sandwich. Panini is actually the plural form of the word. The confusion is probably caused by the fact that you make panini in a panini press. In the United States and Canada it’s perfectly acceptable to call one hot pressed sandwich a panini.
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If you were in Italy and went up to a sandwich man to place your order, you’d probably ask for un panino al prosciutto. And if you were ordering for you and a friend, you might order due (two) panini. Asking for due panini when you’re by yourself is also fine if you have a hearty appetite.



There are thousands of different panini recipes, and each of them can have many variations. The number of combinations and possibilities are almost endless, but the majority of panini recipes follow a simple formula. Take two slices of delicious crusty bread, add a serving of meat, a serving of cheese, and some sort of spread, and then cook it in a panini press. If you can do that, then you’re on your way to some fantastic panini meals.

Great Ingredients, Great Panini

If you want to make great-tasting panini, you need great ingredients. There’s nothing wrong with having a grilled cheese panini on white bread every once in a while, but when you’re looking for a really satisfying meal you should go the extra mile and use the best ingredients possible. Take a trip to a gourmet market or a specialty cheese shop and pick up a few items. When you do, that plain grilled cheese panini could become a four cheese panini made with Asiago, Havarti, Brie, and Cheddar cheeses. And forget about that white bread because you could use ciabatta bread that’s still warm from your baker’s oven.

Using panini ingredients that are right out of your vegetable garden, or just baked, or straight from your butcher, aren’t always necessary. But if it’s in your budget or if you have the time and you want a gourmet-tasting panini, then you may want to go upscale for the following ingredients.

Fresh Mozzarella

The shredded mozzarella that comes in a bag at the supermarket will do just fine for everyday panini, but for special occasions you must try fresh mozzarella. You can buy a ball of fresh mozzarella at a good Italian deli. Don’t worry if you aren’t going to use the entire ball of cheese. You can store it in a container with water and a splash of milk. Be sure to fill the container with enough water to cover the mozzarella, and then add some milk.

Cold Cuts

Buying prepackaged cold cuts probably isn’t a great idea. If you plan on making great panini, then you should get to know your butcher—or at least the guy behind the deli counter.

Homemade Sauces and Condiments

Making a homemade sauce or condiment can turn average ingredients into something special. But don’t go out of your way to make a single serving of something like pesto or olive tapenade just for one panini. Make a big batch and keep it in your fridge so that you can enjoy it on a bunch of panini throughout the week.

Fresh Fruits and Vegetables

Using fresh produce is an important part of making a great panini. To prove this, all you need to do is go to your local farmer’s market in July and pick up tomatoes and melon. Once you taste the difference you’ll want to sue your supermarket for false advertising. The difference is really that dramatic. Gardening is becoming a popular hobby lately; get out there and grow some vegetables for your panini. Of course, you’ll have to make do with what you have throughout the winter, but when you can you should always use fresh produce.

Fresh Seafood

If you’re lucky enough to have a local fish market nearby, you should take advantage of it. Fresh fish will always taste better than frozen. Although lately, with gourmet markets like Trader Joe’s, the quality of frozen seafood is improving.

Butcher Cuts of Meat

Getting to know your butcher to ensure that you get the freshest cuts of meat used to be a way of life, but in today’s impersonal supermarkets you’re lucky if you even see the same person behind the meat counter twice. Here’s a secret for you: The items that are on sale are most likely overstocked. There’s nothing special about that item—it’s just that they want to sell their supply before it spoils or goes bad.

When you buy your meats, you should also plan for leftovers. Buy a roast beef, get it a little bigger than you normally would, and use the rest for a panini the next day. You probably already do this on Thanksgiving because you enjoy turkey sandwiches, so why not do it more than once a year? If you’re buying filet mignon for a get-together, get a couple extra steaks and cook them all together. If you have what you need for a delicious panini already in your fridge, you’re going to have a lot more panini.

Choosing the Right Bread

Bread can make or break a panini. The difference between a loaf of white bread from the supermarket and an artisanal loaf from a gourmet bakery is huge, and the difference that it will make tastewise on your panini is even bigger. Selecting the right bread can turn a so-so sandwich into a party in your tummy.

Find a good bakery near you and start going regularly. Talk to the people behind the counter and find out what their baking schedule is like. Do they make all the same breads every day, or do you need to know which day to come to get a special loaf of bread? Perhaps on Thursdays they make a Kalamata olive bread, or on Sunday they make a jalapeño corn bread. If you’ve been going there every Monday, you may be missing out.

When you get that bakery schedule down, buy what you need plus some extra to freeze until your next visit. Place the bread in sealable plastic bags and they will last for weeks. Frozen bread doesn’t lose much of its taste and texture when defrosted.
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When defrosting frozen bread, leave it in the plastic bag and let it thaw for a few hours. If you’re in a rush, you can put the bread in the oven on very low heat, but that will toast the bread and change its flavor a little bit.



Here is a list of some varieties of bread you should try to make your panini with:


	Rustic, crunchy Italian bread can be used in almost any panini recipe, even the dessert panini.

	
Challah bread is made with lots of eggs. It’s a traditional Jewish bread which has significance in many Jewish holidays. It will also have significance in many of your panini.

	
Rye bread is made with the flour from rye grain. It’s darker and denser than regular breads and has a stronger flavor.

	Many of the French toast panini recipes in this book can be made with cinnamon raisin bread with great results. Dessert panini made with fruits and jams are also a good match for this sweet bread.

	
Pumpernickel bread is similar to rye bread because it’s made from rye grains, but bakers also add molasses, coffee, or cocoa powder to give it that signature brown color.

	
Sourdough bread is made without added yeast. Instead you make a “starter” from wild yeast, which you feed with flour and water. This starter can be kept alive in your fridge for years if you keep it well-fed. Each time you make sourdough bread you add some starter and then you feed and store the remaining starter. Sounds like a science experiment gone wrong, but it’s really delicious bread.

	
Ciabatta bread took the world by storm in the 1990s. You couldn’t go to a sandwich shop without hearing someone ordering it, and you probably also heard it mispronounced. The correct way to say it is “chabatta.” It’s soft and chewy on the inside, and it has a thin, crunchy, rustic crust which is delicious by itself, and is even better when used to make a panini.

	
Whole-grain bread is much healthier than bread made with regular flour. If you’re looking to slim down or just eat better, try some of the many different kinds of whole-grain breads.

	A honey oat bread is perfectly suited for anything from a peanut butter and jelly panini to a cocktail party panini.

	
Focaccia is a flat, oven-baked bread that is usually topped with herbs or other ingredients. A focaccia panini is a treat because it’s like eating a sandwich on an everything bagel. Popular focaccia breads can be baked with herbs, cheeses, or even vegetables. A roasted pepper and garlic focaccia is good enough to eat by itself.

	Getting a good bagel is sometimes a little easier than getting a good loaf of Italian bread. If that’s the case in your neighborhood, then be sure to use bagels for hearty panini sandwiches. Just remember that any cheese or topping that’s placed over the bagel hole will ooze out onto your panini press. Put a slice of meat or salad green leaf over the hole to keep the ingredients where they belong, inside the panini.

	
Peasant round Italian bread is usually baked in a wood-fired oven, and its crust has a crisp, charred taste, while the inside remains spongy and chewy. Your best bet to find a peasant round Italian bread is to locate a farmers’ market with an Amish bakery stand.



Baking Your Own Bread

If you don’t have a bakery nearby or you are tired of buying the same bread varieties over and over, you should look into baking your own bread. The bread maker has become a popular appliance, and it takes all the fuss out of bread baking.

Baking bread from scratch is a big commitment. Not many people have a wood-fired oven in their homes anymore. But using a bread machine is a huge timesaver. Also, many different kinds of rustic European breads can be easily made by using the bread maker to create the dough and then a pizza stone to cook it in a regular oven.

Buying a Panini Press

If you’ve never seen a panini press before, it could be described as a cross between a waffle iron and a grill. There are two metal grill plates on a hinge. The plates are the source of the heat and are also used to press the panini together. Ridges in the metal grill plates give a cooked panini its signature grill marks.

If you’re looking to purchase a panini press in a store or online, it would be a good idea to know some of the aliases that it can be sold as. You might see it marketed as a panini maker, a panini grill, a sandwich press, or even an indoor grill. What it’s called isn’t as important as the features that it includes. Here are some of the things to consider when buying a panini press.

How It Looks

If may sound like a superficial concern, but looks are actually pretty important. If your panini press is buried in a cabinet or put into storage because it’s not stylish enough for your counter, you are never going to make any panini. The panini press needs to be on the counter, ready to indulge all of your hot sandwich needs at a moment’s notice. Since you’re going to be looking at it every day, it needs to look good.
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A classic stainless steel panini press looks great in most kitchens. But don’t worry if you have a retro kitchen with all red appliances—manufacturers also offer many color and style choices.



Nonstick Surface

If a panini press is too hard to clean, you will never want to use it. No one likes cleaning up a huge mess, so look for a press with nonstick cooking plates. Even better would be detachable, dishwasher-safe cooking plates. It’s no fun making an awesome belly-busting panini and then having to spend an hour scraping your grill. That time should be spent on the sofa in a peaceful food coma. Make sure that the grill plates are nonstick. Cleaning up after making a panini shouldn’t take longer than eating the panini. Easy cleanup is a huge plus.

Floating Hinge

A floating hinge helps adjust the position of the cooking plates to fit even the really thick panini sandwiches. So whether it’s a one-inch T-bone steak or a tiny baloney and cheese on white bread, the grill plates will be in the best position to cook it exactly how you like it.

Temperature Settings

More control of the temperature means more control of your sandwiches. Look for a panini press with a slider that controls the temperature.

Drip Spout

Another great feature that’s available is a drip spout in the grill plates. This comes in handy when you’re cooking something really greasy like a hamburger. You can just put a small container or sometimes even a coffee cup next to the drip spout to catch the greasy runoff. Some panini presses will even include a cup or tray to catch the grease.

Reversible Cooking Plates

Some panini presses come with reversible cooking plates. One side of the plate has the usual ridges that you’re used to seeing on a panini press. The other side is flat like a griddle and perfect for cooking pancakes or eggs, which can be used in some of the recipes in this book.

Safety Features

Another important thing to consider when picking out a sandwich maker is safety. The Krups panini maker has a cool-touch handle. This is handy because no one wants to get a potholder when making a sandwich.

Choosing a good panini grill with all the cool features over a bargain basement model is a sure way to ensure that it becomes a permanent fixture on your kitchen counter. And it’s a lot easier to make a panini if you don’t have to pull the panini press out of the closet first.

But even if you don’t have a panini grill, you can also make panini in a frying pan or on a grill with a weight on it. The weight is important because pressing the ingredients together helps them heat up quickly. You can even make a panini with a George Foreman Grill.

Panini Press Tips and Tricks

Here are some panini press tips and tricks to get help you get the most out of your panini press.

Who says that you are limited to only making panini on a panini press? The panini press is basically an indoor grill and should be used as such. You can cook steaks, chicken breast, seafood, shish kebabs, and more. And if your panini press has reversible cooking plates or a griddle attachment, then bring on the omelets and pancakes too. No, you are not limited to cooking just panini, and in this book there are recipes that will show you how to cook wontons, French toast, grilled vegetables, and even a Cornish game hen.
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You need to know the limits of your bread. If you’re using a thin slice of bread, don’t overload it with spreads or sauces.



Use the panini press to cook as much of the meal as you can. There’s no need to cook onions and the hamburgers on the stove and then move everything to the panini grill for the final press. You can fry up your onions and also cook the hamburger patties directly on your panini grill. It is a grill, after all. If the panini calls for bacon, cook the bacon on the press.

Don’t worry about the timing it takes to keep everything warm. You don’t have to worry about cooking everything at once like you would usually do to ensure that nothing gets cold before you serve it. When you cook panini style, everything heats up during the final press, so you don’t have to worry about timing. For example, if the recipe calls for onions and peppers, cook them first and put them aside. You can even chop up double or triple the amount that the recipe calls for and then store the excess in the fridge for another day. The final press will ensure that everything is warm.

Grilling hamburgers or fatty meats will create a lot of grease. You may need to wipe down the panini press before moving on to the next step of the recipe. But remember to always be careful when handling a hot grill. A big wad of damp paper towels held in your hand while you’re wearing an oven mitt is a good way to safely wipe down your grill.

Clean your panini press well after you use it. There’s nothing worse than getting all the ingredients together to make a dessert panini and then preheating the panini press and smelling the last thing you cooked with it. You may be able to get away with it if the last thing you made was another dessert panini, but if it was something like salmon or marinated shish kebab, you’re out of luck.
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Cleaning a panini press is a little bit dangerous if you’re not careful. To avoid burns, you should always wear an oven mitt when cleaning your panini press. Do it near the sink and use a little water on a sponge or paper towels to wash away the grease and the stuff that oozes out of the panini. Never submerge your panini press. Electricity and water do not mix!



When you are piling ingredients on the bread, stay clear of the edges. In order to avoid a big mess when things ooze out of the sides, you need a good seal. Keeping the ingredients away from the edges of the bread will do just that. Recipes that include jelly or sauces can be very messy, but if you get a good seal, then you’ll lock them inside the bread where they belong.

The size and thickness of the bread will determine how much sauce or other wet ingredients you can add. Thinly sliced bread will cause the panini to fall apart while cooking, and if that happens, it will be a nightmare to clean up. If you want to make something like a chili panini, you really need to break out the big crusty bread and cut it thick. Dryer panini can be made with thinly sliced bread so that you can appreciate the flavors of the ingredients more. There’s a fine line between a soggy panini mess and moist, delicious panini.

Create a pocket in the bread for your fillings. This will keep the ingredients inside the panini while it presses, and it also gives you something to snack on while you’re waiting for the panini to cook.

Let your panini cool before wrapping it up in aluminum foil, or else it will steam itself into a soggy mess. If you can get ahold of butcher’s paper, use that instead of foil. If the hot panini is able to release that heat, it won’t turn to mush.
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How can I incorporate panini into my everyday routine?

Make your panini when you have time and freeze them. This way you can just grab something out of the freezer before heading out to work or school in the morning. By lunchtime your panini will be thawed. And if you let the sandwich cool before wrapping it up, it should still stay crispy. A minute in the microwave will give you results that are acceptably close to fresh off the panini press.



When making grilled cheese panini, put any additional ingredients in between the cheese. Put a layer of cheese on the bread, then the other ingredients (meats, pesto, salsa, etc.), and then another layer of cheese. This not only helps glue the panini together but also gives you a nice flavor surprise in the center of your sandwich.

Experimentation Is the Key to Panini Success

There are many keys to making a great-tasting panini sandwich. The thickness of the bread is important, as is the ratio of cold cuts to sauces to vegetables. You’ll need to experiment for a while before you get the hang of it. Make a lot of panini and it will become second nature. And making a lot of panini will be a lot of fun.

If you try a recipe from this book and it didn’t suit your palate, then think about how to improve it. What would make your next panini better? Think about it and then try it. What do you have to lose? Even a bad panini is still pretty tasty.

And don’t worry if you can’t find the exact ingredients that appear in this book. Feel free to leave things out or add completely different ingredients because that’s all that you have on hand. A panini should not be an expensive meal—unless you want it to be. Leftovers from dinner the night before will make some of the most delicious panini. You wouldn’t make a tray of eggplant Parmesan just for a panini, but there’s nothing stopping you from using those leftovers to make a fantastic panini. You may even start planning your dinners with the leftovers in mind so that you can use them to make panini.

Get creative in the kitchen. If you have an idea for a panini or an interesting way to use your panini press, what’s stopping you from trying it? Get your ingredients together and start experimenting. What’s the worst that can happen? You make something that doesn’t taste good? There’s not too much at risk here, but you could be rewarded with a delicious new meal that no one has thought of before.

When experimenting with your panini press, it’s good to have an open mind and use your imagination. You can make panini as simple or elaborate as you wish. If you can cook it with heat, then you can probably cook it with your panini press. Good luck.






CHAPTER 2
Breakfast Panini


Ham, Egg, and Cheese Panini

Corn Bread, Bacon, and Tomato Panini

Western Cheddar Omelet Panini

Spinach and Swiss Omelet on Rye

Breakfast Quesadilla

Eggs Benedict Panini

Breakfast Pigs in a Panini

Bacon, Egg, and Pancake Panini

Smoked Salmon and Cream Cheese Panini

Corn Bread and Blueberry Panini

Mozzarella Corn Bread Panini

French Toast

Cinnamon Raisin French Toast with Apples

Challah French Toast Stuffed with Fresh Blueberries

Honey Oat French Toast with Fresh Strawberries

Stuffed French Toast with Blackberry Jam

Peanut Butter and Chocolate Stuffed French Toast

Sausage Stuffed French Toast

Orange Marmalade Stuffed French Toast

Pecan and Blueberry Stuffed French Toast

Taylor Ham, Egg, and Cheese Panini



Ham, Egg, and Cheese Panini


INGREDIENTS | SERVES 1

3 slices ham 2 eggs

1 hard Kaiser roll

2 tablespoons butter

2 slices American cheese

1 slice lettuce

2 slices tomato

1 tablespoon ketchup (optional)



This popular breakfast sandwich is even better as a panini. To recreate that breakfast shop taste, use American cheese and a round roll.

1. Preheat the panini press. Cook ham slices on hot panini press for 1–2 minutes and set aside.

2. In a small frying pan coated with nonstick cooking spray, crack and fry 2 eggs and set aside.

3. Slice roll open and spread butter onto both sides.

4. Put ham, cheese, fried eggs, lettuce, tomato, and optional ketchup on roll bottom, and cover with roll top. Place on panini press. Close lid and cook for 3–4 minutes.

5. Remove from press and slice in half. Serve warm.

Corn Bread, Bacon, and Tomato Panini

INGREDIENTS | SERVES 1

2 strips bacon

2 slices corn bread

3 tomato slices



Lots of people put bacon in their corn bread. If you’re making it from scratch, you may want to give it a try.

1. Preheat the panini press. Cook bacon in the heated panini press and place on paper towel–lined plate to absorb grease.

2. Place bacon on 1 slice of corn bread.

3. Add tomato slices on top of bacon and close sandwich.

4. Place on panini press, close lid, and cook for 3–5 minutes.

5. Remove from press, slice in half, and serve warm.

Western Cheddar Omelet Panini


INGREDIENTS | SERVES 1

¼ cup chopped onions

¼ cup chopped green bell peppers

¼ cup diced ham

Nonstick spray, as needed

3 eggs

2 slices whole wheat bread

¼ cup shredded Cheddar cheese



Why have an omelet with toast on the side when you can have it all together in a panini?

1. Preheat the panini press. Add onions, peppers, and ham to a hot frying pan that’s been coated with cooking spray. Crack eggs into a bowl and beat until yolks and whites are mixed. Pour eggs into frying pan over the other ingredients. Cook for 2–4 minutes, then carefully flip. Cook for an additional 2–4 minutes.
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