GRILLED VEGGIE and PEPPER CHEESE PANINI
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Ingredients:

2
thick slices French bread or 1 wedge focaccia bread

1
zucchini, sliced at an angle

1
yellow squash, sliced at an angle

2
slices prepared roasted red pepper

2
slices hot pepper cheese

1/4
cup olive oil, divided use

Preheat grill pan or electric panini press.  Brush bread with olive oil.

Brush zucchini and yellow squash with olive oil and cook in grill pan or panini press until they have nice grill marks, about 1 minute on each side.

Layer grilled zucchini, yellow squash, roasted red pepper, and hot pepper cheese on a slice of bread; top with remaining slice.  Place panini in grill pan.  When bread is lightly toasted, flip panini over with a spatula and toast the other side.

If you are using an electric panini press, place the panini on the preheated press, lower the cover, and cook until the bread is lightly toasted and the cheese has melted.

Recipe makes 1 sandwich.

