
PORTIONS PREPARATION 

SUGGESTED MOMENTS OF CONSUMPTION :

COOK TIME

STEP 1

STEP 2

STEP 3

1 5-7 minutes

Italian focaccia 60FCCR
Quantity: 1

Sundried tomatoes

n/a

Line up the turkey breast slices on top of the
bottom part of the focaccia. Line up the
provolone cheese slices on top of the turkey
slices.

Add some pickled red onion pieces, then place
on the top part of the focaccia sandwich. 

Slice the focaccia in half. Chop the sundried
tomatoes and mix them with the garlic aioli.
Spread the aioli on both internal faces of the
focaccia.

BREAKFAST LUNCH BRUNCH APPETIZER

List of ingredients Preparation steps

SNACKS

Smoked turkey,
provolone cheese
sandwich

Garlic aioli

Smoked turkey breast

Sliced provolone cheese

Pickled red onion

RECIPE CREATED BY 
Jean-Jacques Granet, Chef

CHEF’S TIP

The quantities are to taste.


