
Salami Arugula Oven Cheese Sammy – forovenssake.com 
 
 

 Butter 

 2 slices whole wheat bread 

 8 slices deli salami, thinly sliced 

 ½ c shredded mozzarella 

 1 T mayo 

 1 t balsamic vinegar 

 Freshly ground black pepper 

 ½ c (or more) arugula 
 

1. Preheat oven to 325. 
2. Butter one side of each slice of bread and place butter side down on one side of a sheet pan. 
3. Mix the mayo, balsamic vinegar, and a few grinds of black pepper. 
4. Spread the mayo mixture on top of each slice of bread.  Then, top with mozzarella.  
5. Arrange the salami in a single layer on the other side of the sheet pan. 
6. Bake for 5 minutes until salami is crispy to your liking.  Depending on how thinly sliced it is, 

this may happen very quickly! 
7. Remove salami from the pan and carefully wipe the salami grease off the pan. (I suppose 

you don’t have to do this, but I do.) 
8. Return the bread to the oven for another 5 minutes or so until it is toasted. (If your salami 

was on the thicker side your bread may be toasted at the same time!) 
9. Assemble the sammy by placing the salami on it, then the arugula, and top with the other 

slice of bread.  Don’t be afraid to pile the arugula high as the heat will wilt it down some. 
10. Cut on the diagonal and serve with some arugula on the side and freshly picked cherry 

tomatoes! 
 
Here are some ideas to get your “kid cook” involved with this recipe: 

o She can mix the mayo, balsamic, and pepper. 
o Have her arrange the salami on the pan. 
o If you are serving with cherry tomatoes, she can wash them.  My 2 ½ year old picks them and 

then uses his stepstool to wash them in the kitchen sink and most of them don’t make it to the 
bowl.  He pops them in his little mouth right there as he works!  

 
Modification for Kids: 

o Leave the arugula off for a kiddo if he/she is too small to chew it well OR cut it up into small 
pieces before putting it on the sammy.  If necessary, you can cut up the salami for your kiddo, 
too. 

 


