Muffaletta





Local history argues persuasively that the Tusa family created this Sicilian mega-sandwich near the start of the 20th century. It is said to have started out just for the poor Sicilian laborers of the French Market.





1 cup of green olives stuffed with pimientos, chopped


¾ cup of black olives in oil, chopped


½ cup of olive oil


1 tablespoon of chopped fresh oregano


6 tablespoons of chopped fresh Italian parsley


Salt and pepper, to taste


2 teaspoons of minced garlic


1 teaspoon of fresh lemon juice


1 loaf of round Italian bread


1 medium Creole tomato, thinly sliced


¼ head of iceberg lettuce, shredded


¼ pound of Mortadella (sweet salami)


¼ pound of local New Orleans Chesesi ham or regular ham


¼ pound of Capicola


¼ pound of sliced mozzarella


¼ pound of thinly sliced pepperoni





1. In a large non-reactive mixing bowl, combine olives, oil, seasonings, garlic and lemon juice. 


2. Cover and marinate overnight in refrigerator. 


3. Cut Italian loaf in half horizontally and hollow-out the bottom layer for filling. 


4. Remove the salad from the refrigerator and drain. 


5. Divide the salad in half and place one-half on the hollowed-out slice of bread. 


6. Layer with lettuce, tomato, and the meats and cheese as listed. 


7. Top with the other half of the salad and place bread on top. 


8. Wrap in plastic wrap tightly and place on baking sheet. 


9. Top with a pan and weigh down with heavy weight – cans of food, phone book, etc. 


10. Refrigerate for a few hours. Flavors will meld and the sandwich will be easier to slice. 


11. Cut in small pieces and serve.





Serves two to four.


