
Plate: Dapple Rectangle w/ 2oz white ramekin & Side Bowl  To Go: Small 1 Compartment w/8 oz Squat

1/2 each

1 each Choice of Side 
1 vz Mustard BBQ Sauce
1/2 TBL Southwest Herbs - Sedona Panini only

1.

2.

Reference the attached pictures for plating setup & garnishing.

NOTE: The side or fries are served on the left of the plate, on top of an 
underliner.

NOTE:  If a Sedona Panini is ordered, sprinkle 1/2 TBL of Southwest 
Herbs on top of the panini.

SET UP / GARNISH

HALF PANINI & SIDE
4/2/2025

STEP #1: INGREDIENTS

SETUP / GARNISH

STEP 1: TO COOK
Place a prepared panini on the cutting board, and cut in half.

Return half of the panini to the refrigerated line drawer, and cook the other half 

in accordance with the regular panini recipes.
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Panini - Sedona | Philly

https://www.tbmdigitalkitchen.com/_files/ugd/08ccaa_ae7aa8249ac24457b04b0135d3debf04.pdf?index=true
https://www.tbmdigitalkitchen.com/_files/ugd/08ccaa_f16f21ddefc249619f1d40fb90fed9b9.pdf?index=true
https://www.tbmdigitalkitchen.com/_files/ugd/08ccaa_60488b03b91744c4ae4fae5cf7f42bbc.pdf?index=true

