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D I R E C T I O N S
Preheat the oven to 350 F.

In a bowl, mix the Creole seasoning and portobello 
mushrooms, red peppers, olive oil, asparagus and 
red onions. Add the vegetables to a sheet pan and 
cook for 20 minutes. Set aside.

In a bowl, mix the olives, capers and giardiniera.

Assembly: Split the rolls lengthwise and add the 
vegetables and olives mix.

Side dish
Fried Plantain 

C A F E  T H O M P S O N  R E C I P E

S E R V E S  6

New Orleans-inspired flavors. This is a hearty 
sandwich served on a French baguette. Its core 

identity comes from the Creole Olive Salad, a briny, 
tangy relish made of chopped olives, capers and 
giardiniera, and a medley of roasted vegetables.

Celebrating Food, Art & Community

I N G R E D I E N T S

Creole Seasoning
• �1/2 teaspoon garlic powder
• 1/2 teaspoon black pepper 
• 1/2 teaspoon onion powder 
• 1/2 teaspoon cayenne 
• 1/2 teaspoon black pepper 
• 1/2 teaspoon paprika
• 1/2 teaspoon dried oregano
• 1/2 teaspoon dried thyme
• 1/2 teaspoon salt
• 6 French baguettes

• 6 each portobello mushrooms, sliced
• 3 red peppers, sliced
• 1/4 cup olive oil
• 1 bunch asparagus 
• 2 red onions, sliced 
• 1 cup olives 
• 1 tablespoon capers 
• 1/4 cup giardiniera 


