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Pastrami Stromboli

1 11oz package refrigerated French bread 

dough

2 tablespoon mayonnaise

1 teaspoon Dijon mustard

½ pound thinly sliced pastrami

1 6oz package sliced provolone cheese

1 cup French fried onions

Heat the oven to 350°F.  Carefully unroll the bread dough onto the Large Grooved Cutting Board.  Roll to form a 14x12-inch rectangle using the Baker’s Roller™.  In the Small Batter Bowl, combine the mayonnaise and mustard using the Stainless Steel Whisk.  Spread over the dough using the Small Spreader to within 1-inch of all edges.  Layer half of each of the pastrami and cheese in a 5-inch-wide strip lengthwise down the center of the dough to within 1-inch of the shortest side, overlapping the meat and cheese.  Repeat the layering with the remaining pastrami and cheese.  Sprinkle with the onions.  Fold the dough over the filling, pinching the edges in the center to seal.  Fold the ends under 1-inch and seal.  Using the Paring Knife, cut several slits in the top for steam to escape.  Place on the Rectangle Stone.  Bake 26-30 minutes or until deep golden brown.  Cool 5 minutes.  Using the Serrated Bread Knife, cut crosswise into slices and serve. 

Makes 4 servings with 575 calories and 31 grams of fat per serving.
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