
                                                                 

                                                                               

 

 

 

 

Vegan Sandwiches for 10  

By Janaki Venkatesh 

 

What?  

1. 6in Whole Grain Hoagie Rolls (10) 

2. Shredded lettuce  

3. 4 cucumbers, sliced  

4. 4 medium tomatoes, sliced and seeded  

5. Olives  

6. 2 mashed avocados  

7. Meatless plant-based meatballs (20) 

8. Aioli/veganaise 

9. Salt 

10. Pepper 

11. Vinegar  

How?   

1. Cut each hoagie roll open in half lengthwise  

2. Spread aioli/veganaise generously on each half of the roll  

3. Spread avocado on one half of the roll 

4. Layer on the lettuce, cucumbers, tomatoes and olives in the bottom half of the hoagie  

5. Evenly place 2 meatballs on each hoagie  

6. Sprinkle salt, pepper, vinegar 

7. Place the top half on top of the hoagie on the veggie side 

8. Wrap each hoagie in foil  


