
ROASTED VEGETABLE
PESTO PANINI

SERVES 2 OR 4
TIME:  45 MIN 

CALORIES: 800/SERVING

The ultimate toasted veggie sandwich, packed full of
delicious roasted vegetables and a creamy vegan basil
pesto. Sourdough brushed with oil gives it the perfect crispy
golden crunch, and the lemon and garlic in the pesto really
make the flavours of the sandwich pop!

- Oil
- Salt
- Pepper

- Baking sheet
- Silicone baking mat (optional)
- Large pan
- Large bowl

WHAT YOU'LL NEED
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OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!

crisperkits.ca

Preheat your oven to 400°F. Slice the
vegetables and toss in 2 tbsp oil (4
tbsp for 4 servings), 1 tsp salt (2 tsp
for 4 servings), 1/2 tsp pepper (1 tsp
for 4 servings) and the chili flakes
(optional). Spread out on a baking
sheet lined with a silicone mat  or
lightly greased and roast for 30-35
minutes, tossing  every 10-15
minutes to ensure even roasting.

Heat a large pan over medium heat.
Brush one side of each piece of
bread with olive oil, and spread 1
tablespoon of pesto on the other
side. Place 2 slices of bread, oil side
down, in the pan. Pile on a mixture of
the roasted vegetables on top of
the pesto and top with the other
slice of bread, oil side up.

Cook for 3-5 minutes per side until
the bread is golden brown and
crispy.

Repeat with the remaining
ingredients until you have 2 or 4
sandwiches. Cut each sandwich
in half.

WHAT'S INSIDE 2 portions 4 portions

Sourdough
Sweet potato
Kale
Red onion
Bell pepper
Mini eggplant
Mushrooms
Chili flakes
Pesto

4 slices
1/2
1/4 bunch
1
1
1
4 oz
0.5 tsp
1/4 cup

8 slices
1
1/2 bunch
2
2
2
8 oz
1 tsp
1/2 cup


