Guacamole Panini
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Recipe by: Laura Vitale
Makes 4 sandwiches

Prep Time: 15 minutes
Cook Time: 10 minutes

Ingredients

__ 2 Avocados

__ 4 Scallions, finely chopped

__1/4 cup of Cilantro, chopped

__Juice of 1/2 of a Lime, or to taste
__Salt and Pepper, to taste

1 to 2 Large tomatoes, sliced

__ 1 cup of Shredded Pepperjack Cheese
__ 8 Slices of Sourdough Bread

__1/4 cup of Unsalted Butter, softened at room
temperature

1) In a large bowl, add the avocado and
mash well with a fork, add the cilantro,
scallions, salt, pepper and lime juice and
mix to combine, set aside.
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2) Preheat a panini press or a grill pan over I v #

medium heat. Slice one side of each slice =

of bread, then place one of the buttered
sides on your work surface, top with a little
cheese, followed by the tomatoes,
guacamole and a bit more cheese. Top £

with another piece of bread (butter side up)
and place it on your grill pan or panini press.

3) Cook the sandwiches until the cheese is fully melted and the outside
is golden brown and crispy!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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