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Ingredients:
6 slices white bread
9 oz. sliced turkey
6 slices Swiss cheese
6 strips cooked bacon
Leaf lettuce

Edamame Pesto:
1 cup shelled soybeans
1 tsp. garlic powder
½ cup olive pomace oil
1 Tbsp. parmesan cheese
Salt and pepper to taste


INSTRUCTIONS
1. Cook the bacon until crisp. Drain on paper towels and let cool.
2. Turn the broiler on the oven to the low setting.
3. Put your bread on a ½ sheet pan and toast on both sides. Be careful not to burn the bread.
4. Slice the meats and cheeses.
5. On the bottom piece of bread, spread the pesto.
6. Top with other toppings.
7. Enjoy.
