
 

N AAN AND HUMMU S GRIL LED  CHEESE  SANDWICH  
M a k e s :  1  S a n d w i c h  ●  R e a d y  I n :  A b o u t  1 0  m i n u t e s  

 

I N G R E D I E N T S  

1 Naan bread (mini or regular sized) 

1 Tbsp. store-bought hummus 

1/2 Tbsp. minced red onion 

Sliced black olives (I used canned) 

Grated cheese 

Canola oil (or whatever cooking oil you have on hand)  

 

 

S T E P S  

1. Spread hummus over one side of Naan bread. Top with red onion, and desired amounts of 

olives and cheese. Cut the naan bread in half, then combine the two halves to make a 

sandwich. Lightly brush the outside of the naan bread with cooking oil. 

2. Lightly brush a non-stick pan with cooking oil and heat over medium-low heat. Place 

sandwich on pan and cook until outside of naan bread crisps (about 1 to 2 minutes.) Flip to 

cook the other side until crisp on the outside and cheese is melted on the inside. Enjoy!  

 

 

 

 

 

Subscribe to get weekly updates and the latest playful recipe from the Café using the link below. 

https://mailchi.mp/30cf665bd17d/college-recipe-cafe-weekly-updates 

 

https://mailchi.mp/30cf665bd17d/college-recipe-cafe-weekly-updates

