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Chicken Caeser     Recipe # 62271

2 Tbsp 	 Caesar Dressing

2 oz 	 Chicken Breast ¼” slice

1 Tbsp 	 Parmesan Cheese 		

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.



Release date Dec 2011

Roastbeef and Carmelized Onion     Recipe # 62274

1 	 Pepperjack Cheese, ½ oz slice

1 Tbsp 	 Carmelized Onions

2 oz 	 Roast Beef, sliced 

1 	 Pepperjack Cheese, ½ oz slice	
	

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Chicken Po Boy     Recipe # 62279

1 	 Provolone Cheese, ½ oz slice

1 Tbsp 	 Horseradish Mustard Mayo

2 oz 	 Chicken Breast, ¼” slice

1 	 Provolone Cheese, ½ oz slice	
	

1	 8” Flatbread
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Ham and Brie     Recipe # 62272

2 	 Brie, ½ oz slice

2 oz 	 Ham, sliced

2 	 Brie, ½ oz slice	

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Chicken BLT Pesto     Recipe # 62275

1	 Provolone Cheese, ½ oz slice

2 	 Cooked Bacon strips

1 Tbsp 	 Pesto Dressing

2 oz 	 Chicken Breast, ¼” slice

1 	 Provolone Cheese, ½ oz slice	

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Turkey Vegetable     Recipe # 62285

1 	 Jack Cheese, ½ oz slice

1 tsp 	 Pesto Dressing

2 Tbsp 	 Roasted Vegetables

2 oz	 Turkey, sliced

1 	 Jack Cheese, ½ oz slice	

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Tomato and Mozzarella     Recipe # 62273

1 tsp 	 Pesto Sauce

1/8 tsp	 Black Pepper

Alternate Slices - on left side of bread
	 4, ½ oz Tomato slices	
and 	 4, ½ oz Fresh Mozzarella slices

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with leaf lettuce and sandwich spread.
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Chipotle Chicken     Recipe # 62277

1 	 Cheddar Cheese, ½ oz slice

½ oz 	 Red Onion, thin sliced

2 	 Cooked Bacon strips

1/8 tsp 	 Chipotle Powder

2 oz 	 Chicken Breast, ¼” slice

1 	 Cheddar Cheese, ½ oz slice

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Chicken BBQ Cheddar     Recipe # 62286

1 	 Cheddar Cheese, ½ oz slice

2 	 Cooked Bacon strips

1 Tbsp 	 Onions

1 Tbsp 	 BBQ Sauce

2 oz 	 Chicken Breast, ¼” slice

1 	 Cheddar Cheese, ½ oz slice	

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Turkey Tacchino     Recipe # 62287

1 	 Provolone Cheese, ½ oz slice

1 tsp	 Pesto Dressing

2 oz 	 Turkey, sliced

1 	 Provolone Cheese, ½ oz slice	

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Chicken Pollo Rustico     Recipe # 62290

1 	 Provolone Cheese, ½ oz slice

1 Tbsp 	 Pesto Dressing

2 oz 	 Chicken Breast ¼” slice

1 	 Provolone Cheese, ½ oz slice	

1	 8” Flatbread 

Fire in Merry Chef oven, then top with tomato slices, baby spinach and sandwich spread.



Release date Dec 2011

Monte Cristo     Recipe # 62294

1 	 Swiss Cheese, ½ oz slice

1 tsp 	 Pancake Syrup

1 oz 	 Ham, sliced

1 oz 	 Turkey, sliced

1 	 Swiss Cheese, ½ oz slice	

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Sundried Tomato Pesto Chicken     Recipe # 62288

1 	 Provolone Cheese, ½ oz slice

1 Tbsp 	 Sundried Tomato Pesto

1 Tbsp 	 Roasted Red Pepper

2 oz 	 Chicken Breast ¼” slice

1 	 Provolone Cheese, ½ oz slice	

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Roasted Portabello     Recipe # 62291

1 	 Provolone Cheese, ½ oz slice

1 Tbsp	 Chopped Basil

1 Tbsp 	 Onions

2 oz 	 Portobello Mushrooms, 4” slice

1 	 Provolone Cheese, ½ oz slice	

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Spicy Italian     Recipe # 62296

1 	 Provolone Cheese, ½ oz slice

1 tsp 	 Hot Relish

1 oz 	 Ham, sliced

1 oz 	 Salami, sliced

1 	 Provolone Cheese, ½ oz slice	

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Roast Beef, Havarti and Onion     Recipe # 62289

1 	 Havarti Cheese, ½ oz slice

1 Tbsp 	 Carmelized Onions

2 oz 	 Roast Beef, sliced

1 	 Havarti Cheese, ½ oz slice	

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Turkey Melt     Recipe # 62292

1	 Cheddar Cheese, ½ oz slice

2 	 Cooked Bacon strips

2 oz 	 Turkey, sliced

1 	 Cheddar Cheese, ½ oz slice	

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Forno Florentino     Recipe # 62297

1 	 Provolone Cheese, ½ oz slice

1 tsp 	 Balsamic Dressing

2 oz 	 Roast Beef, sliced

1 	 Provolone Cheese, ½ oz slice

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Roasted Eggplant     Recipe # 62298

1 	 Provolone Cheese, ½ oz slice

1 Tbsp 	 Carmelized Onion

2 oz 	 Roasted Eggplant

1 	 Provolone Cheese, ½ oz slice

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Egg Rancheros Flat     Recipe # 64787
1	 Whole Grain Round Breakfast 	
	 Flat Crown
1 Tbsp 	 Refried Beans

2 Tbsp 	 Shredded Cheddar

1 Tbsp 	 Salsa Cruda

2 oz 	 Cooked Cage Free Eggs

1 Tbsp 	 Refried Beans

1	 Whole Grain Round Breakfast 	
	 Flat Heel
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Grilled Ratatoulle Flat     Recipe # 64790

1	 Whole Grain Round Breakfast 	

	 Flat Crown

1 Tbsp 	 Shredded Parmesan Cheese

2 Tbsp 	 Ratatoulle Mix

2 oz 	 Cooked Cage Free Eggs

1	 Whole Grain Round Breakfast 	

	 Flat Heel
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Pesto Cheese Melt     Recipe # 62301

1 tsp 	 Pesto Dressing

2 	 American Cheese, ½ oz slice

2 	 Cheddar Cheese, ½ oz slice

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Chicken Buffalo     Recipe # 62299

1 Tbsp 	 Hot Sauce

2 oz 	 Chicken Breast, ¼” Slice

2 Tbsp 	 Blue Cheese Crumbles

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Ham, Swiss and Honey Mustard     Recipe # 62303

1 	 Swiss Cheese, ½ oz slice

1 Tbsp 	 Honey Mustard

2 oz 	 Ham, sliced

1 	 Swiss Cheese, ½ oz slice

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Denver Flat     Recipe # 64788

	 Whole Grain Round Breakfast 	

	 Flat Crown

2 Tbsp 	 Shredded Cheddar

3 oz 	 Cage Free Denver Egg Mix

	

	 Whole Grain Round Breakfast 	

	 Flat Heel
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Cuban     Recipe # 62300

1 	 Swiss Cheese, ½ oz slice

1 oz	 Ham, sliced

1 oz	 Pork, sliced

1 	 Swiss Cheese, ½ oz slice

1	 8” Flatbread 
	 folded over

Fire in Merry Chef oven, then top with mustard, tomato slices, leaf lettuce, sandwich spread and pickles.
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Smoke House     Recipe # 62308

1 	 Cheddar Cheese, ½ oz slice

2 	 Cooked Bacon strips

1 Tbsp 	 BBQ Sauce

1 Tbsp 	 Carmelized Onions

2 oz 	 Roast Beef, sliced

1 	 Cheddar Cheese, ½ oz slice

1	 8” Flatbread 
	

Fire in Merry Chef oven, then top with tomato slices, leaf lettuce and sandwich spread.
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Turkey Bacon Flat     Recipe # 64789
1	 Whole Grain Round Breakfast 	
	 Flat Crown

1 	 Swiss Cheese, ½ oz slice

¼ Cup 	 Spinach

1 Tbsp 	 Cooked Turkey Bacon

2 oz	 Cooked Cage Free Eggs
	
	 Whole Grain Round Breakfast 	
1	 Flat Heel

{Cook together 
and chill.


