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Re-Inventing Virtual Cooking Classes At The 
Cutting Edge Classroom Cooking School 

 

The Menu 

Muffuletta 

Dutch Oven Bole 
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Ingredient Shopping List 

Below is a list of ingredients you’ll need to make the recipes in this packet. Please 

reach out for substitution suggestions. 

Proteins 

 ¼ lb capicola sliced thin 
 ¼ lb genoa salami sliced thin 
 ¼ lb mortadella 
 1/8 lb mozzarella sliced or shredded 
 1/8 lb provolone sliced 
  

Produce 

  

Dairy 

  
  

Pantry Items 

 1 packet yeast 
 3 cups flour 
 Parchment paper 

Dry/Canned Goods 

 1 cup olive salad 
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Equipment Needed 

Below is a list of tools you’ll need to make the recipes in this packet. 

Cutlery 

 Knife and cutting board 

Hand Tools/Gadgets 

  

Cookware 

 Mixing bowl and spatula or wooden spoon 

Appliances 

  

Bakeware 

 Dutch oven 
 Sheet pan 

Other 
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Pre-Class Mise en Place and Notes 

• Please gather all ingredients prior to class if you will be cooking along 

• It is helpful to organize the ingredients by recipe on rimmed baking sheets if possible 

• Please pre-measure ingredients 

• We encourage you to prep all your ingredients and cut all vegetables, fruits, and proteins 
before class as it will allow you to have more time to listen and watch the instructor 

If baking bread, please have bread baked ahead of time. You 
may also purchase a round unsliced loaf of bread at your local 
market. 
Notes: 

• At the end of this class you will have:  One large sandwich 
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New Orleans Muffuletta Recipe 

Yield: 6 servings 

Ingredients 

• 1 10″ round loaf Italian bread  
• 1 cup Olive Salad chopped (Can be purchased at most grocery stores) 
• ¼ lb Capicola or deli ham (4–6 slices) 
• ¼ lb Genoa Salami (6–8 slices) 
• ¼ lb Mortadella (4–6 slices)  
• ⅛ lb Sliced Mozzarella (3–4 thin slices) 
• ⅛ lb Provolone (3–4 thin slices)   

Instructions 

1. Slice the round bread in half and open both sides on a flat surface. 
2. Brush both inner sides of the bread with oil from the Olive Salad or extra virgin olive oil, 

go a little heavier on the bottom. 
3. Begin layering thre ham, salami, and mortadella on the bottom half of the bread. Top 

with cheeses. 
4. Next, add the olive salad from the center out and spread it, leaving about a half-inch 

around the edge. Place the top half of the bread over the olive mixture, and press down 
to let the bread absorb the olive salad juices.  

5. Using a bread knife, slice into 4 to 6 wedges.  
6. Optional: place the whole sandwich, before slicing, on a large baking sheet, and 

toast/warm-up in a 350F preheated oven for about 5 minutes.  
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Dutch Oven No Knead Crusty Bread 

Servings: 8  

Ingredients 

• 1 1/2 cups warm water (about 100 degrees F) 
• 1 packet yeast (active dry- 2.25 teaspoons) 
• 1/2 tablespoon table salt 
• 3 1/4 cups all-purpose flour or bread flour, plus more for dusting 

Instructions 

1. In a large bowl mix together the warm water and yeast and gently stir until dissolved. 
2. Add the salt to the flour and add to the bowl all at once and stir together until a sticky dough 

forms. Don't worry about mixing it too much, just make sure everything is uniformly wet. It WILL 
be messy and sticky. 

3. Cover the bowl with a kitchen towel. Leave it for 2-3 hours to rise in a somewhat warm place. 
4. After the two-three hour rise time, you have two options: bake, or store in the fridge.  
5. 30 minutes to an hour before you are ready to bake, preheat your oven to 450 degrees F. Place 

your Dutch oven in the oven, with the lid ON, while the oven is preheating. Once the oven 
reaches 450, keep it preheating for another 20 minutes, so the Dutch oven gets good and hot. 

6. Scrape the dough into the edge of a piece of parchment paper dusted with flour. Make it into as 
much of a "loaf" shape as you can by folding the edges up on top of it (a silicone spatula works 
well for this). 

7. Then, use the edges of the parchment paper to flip the loaf over so the floured side is on top 
and the loaf is in the center of the parchment paper.  

8. Optional: use a very sharp knife or clean razor blade to cut a few slits across the top of the loaf 
about 1/2" deep, across the entire top.  

9. Take out the preheated Dutch oven and take off the lid, carefully Grab the parchment from the 
sides and place the loaf in your Dutch oven. 

10. Place the cover back on the Dutch oven and place in the preheated oven on the center rack. 
Bake for 35 minutes at 450 degrees F. Remove the lid and bake for another 5-10 minutes, until a 
golden brown color forms- longer if necessary. Remove the loaf from the dutch oven (grabbing 
the sides of the parchment paper works well here) and place it on a wire rack or cutting board to 
cool for at least 10 minutes before slicing. 
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