


3. Lay the basil leaves on top
of the cheese . . .

k _
9. And sprinkle the
pepperoncini over the basil.

11. Then fold up one of the long
sides ...

12. And roll it up to enclose all
the ingredients. Turn it seam
side down.

1% Use a sharp knife to slice
5 vents across the top.

15. And sprinkle on the
Parmesan.
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16. Bake until deep golden,
23 to 25 minutes.

17. Let the stromboli sit for
about 5 minutes, then slic
and serve with ranch dres
(Look at that cheesel)

sautéed mushrot
chopped black oli
Canadian pacon o
ham, roasted red
peppers: sliced red
onions!




