STROMBOLI 


YOU WILL NEED:  

1 LOAF OF FROZEN BREAD DOUGH – DEFROSTED

¼ POUND PEPPERONI OR GENOA SALAMI, SLICED THIN
¼ POUND SLICED PROVOLONE CHEESE 

FRESH SPINACH

ROASTED RED PEPPERS, DRAINED AND CHOPPED 

1 EGG, BEATEN

ON LIGHTLY FLOURED SURFACE, ROLL DOUGH INTO A RECTANGLE NOT LARGER THAN YOUR COOKIE SHEET.   LAYER MEAT,  CHEESE AND THEN SPINACH, LEAVING A  ½ INCH FROM EACH EDGE SO IT LOOKS LIKE A PICTURE IN A FRAME.  DOT WITH ROASTED RED PEPPERS.  STARTING AT A LONG EDGE, ROLL UP DOUGH.  SEAL THE SEAM BY WETTING THE TIP OF YOUR FINGER WITH A LITTLE WATER AND RUNNING IT ALONG THE EDGE OF THE DOUGH.  PRESS TO SEAL.  PINCH ENDS TO SEAL.  PLACE ON A GREASED COOKIE SHEET.  BRUSH WITH EGG. 

 I LIKE TO COVER THE DOUGH WITH WAX PAPER AND A TOWEL AND LET RISE IN A WARM, DRAFT FREE AREA FOR AN HOUR OR SO.  BUT THIS IS NOT NECESSARY.  

BAKE AT 325 DEGREES UNTIL GOLDEN BROWN.   
THIS IS GREAT AS AN APPETIZER OR SERVED WITH A SALAD OR HEARTY SOUP LIKE MINESTRONE

NEXT WEEK:  COOKIES IN A BAG

