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Prosciutto Cotto Submarine 
Ham Brands Offered: Carando, Farmland, John Morrell and Patrick Cudahy
Serves: 5

Ingredients: Seasoning Oil
· 1 Tbsp. Red Wine vinegar
· 3 Tbsp. Extra Virgin olive oil          
· 1 tsp. dried oregano           
· 1 tsp. red chilless
· 1 tsp. black pepper, fine grind               
· 1 tsp. Kosher or sea salt, fine grind               
· 1 tsp. Italian parsley, chopped             
Ingredients: Submarine
· 15 oz. Ham, shaved paper thin
· 5 ea. 8-inch baguettes                
· 10 ea. Roma tomatoes, sliced paper thin               
· 1/2 head Iceberg lettuce, shaved          

Preparation:
1. Place all seasoning oil ingredients into a mixing bowl and unify with the use of a wire whisk. Transfer the completed mixture to a plastic speed pour with a wide pour spout.
2.  Divide each baguette into 2 even halves. 
3. On the bottom half of the baguette, arrange a layer of the tomatoes and shaved iceberg lettuce, drizzle the seasoning oil. 
4. Add a layer of the shaved ham. 
5. Add another layer of the tomato, iceberg lettuce and shaved ham.
6.  Repeat this process for a total of 4 times. 
7. Complete by topping the submarine with the baguette top. Insert a wooden skewer and serve with your favorite vegetable salad.
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