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Betta-Brie Pork Panini
Sliced Pork Sandwiching melted Brie, Covered with a sweet Cranberry/Cinnamon Topping
 

Ingredients

 

· A Pork Loin

· 64oz Apple Juice

· Grated Romano Cheese

· 2 pc Betta-Brie

· 2 bags Cole Slaw

· Bottle Maple Grove Farms Ginger Pear Dressing

· Mesquite BBQ Rub (Perhaps Jake’s Grillin’ for Poultry)

· Small Olive Oil

 

 

Method
 

Slice Pork Loin into slices about the sixe of a slice of bread. Poach in Apple Juice. Heat up George Foreman Grill. Put on grill as many pork slices as will fit. Leave the others in the Apple Juice. Put sliced Brie on the pork slices and then top with more pork. Close grill. This is to add warmth and color. Don’t heat it too much or the cheese will melt away and you’ll lose it. Remove from grill when warmed. Ready for topping.

Side: Coleslaw with Ginger Pear Dressing.
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