STRAWBERRY TURKEY PANINI

Prep time:  5 minutes

Cook time:  5 minutes
	1
	sweet baguette (about 10 ounces)

	1/4 
	cup strawberry preserves

	1
	cup (about 6 ounces) sliced stemmed California strawberries

	1/2 
	cup baby spinach

	4 
	ounces cooked turkey breast, thinly sliced

	
	Salt and pepper

	4
	ounces Gruyere cheese, sliced


Cut baguette in half horizontally. Spread cut surface of bottom half evenly with preserves. Arrange strawberries on top of preserves in 1 layer; layer spinach on top of strawberries. Layer turkey on top of spinach; season with salt and pepper. Layer cheese on top of turkey; place top half of baguette over cheese, cut side down.  Cut baguette into 4 equal pieces. Heat on griddle or in skillet with weight* on top, turning once, about 5 minutes or until cheese is melted and baguette is crusty.

Makes 4 servings

Nutrition Information Per Serving: 433 calories; 12 g fat; 57 mg cholesterol; 530 mg sodium;  58 g carbohydrate; 3 g fiber; 24 g protein; 24% calories from fat
Tip: Use a heavy skillet or a foil-wrapped brick as a weight.
