
STROMBOLI 
 
Qty Meas  Preparation  Ingredient 
1 Pkg  frozen (3 loaves)  bread dough 
1 lb  sliced   ham (proscutto) 
1 lb  (hard,genoa,cotto) salami 
½ lb  sliced   pepperoni 
1 lb  shredded  cheeses  
 
 
*cheeses – 2 cups Mozarella, 1 cup Provolone, & 2 cups parmesan 
*egg wash – In a small bowl combine 3 eggs & 4 tbsp water & mix well 
 
Thaw frozen bread dough well . Place a good amount of flour on a counter or  
Bread board . Place thawed dough , one loaf at a time , onto the flour and 
Flatten thouroughly with a rolling pin to a rectangular shape . 
 
Once all 3 loaves are rolled out , egg wash the top surface using a pastry 
Brush . Now cover the top of the dough with sliced meats leaving at least 
½ inch border . Sprinkle the cheeses , basil , oregano , garlic  . 
 
Now begin to roll , as if you were making cinnamon bread . Once rolled , 
Crimp both ends and lay seam-side down on a lightly greased cookie sheet . 
 
Bake @ 375 for  25-30 minutes until bubbly brown .  
 
Cut each loaf in half , wrap in foil , and place in freezer when cool . 
 


