
Recipe created by Jean Ecos, Natural Ovens Test Kitchen Specialist

Breakfast Panini

2 slices your favorite Natural 

Ovens bread* 

1 tablespoon low fat cream

cheese, softened

1/4 cup apple pie filling or canned 

sliced peaches, well drained

1 tablespoon chopped 

walnuts or pecans (optional)

dash of cinnamon

• Spread softened cream cheese evenly on one side of each piece

of bread.

• Place apples or peaches on top of the cream cheese of one of

the slices of bread.  Top with nuts and cinnamon.

• Cover with last slice of bread.

• Grill sandwich on hot sandwich press or Panini machine

until crispy and golden.

*If these Natural Ovens products are not available in your store, contact customer service.


