
MEAT 

Hot Ham Capicola  

Sweet Ham Capicola 

Imported Ham 

Peppered Ham 

Tavern Ham 

Low-Salt Ham 

Roast Pork 

Turkey 

Turkey – Peppercorn 

Turkey-Oven Roasted 

Roast Beef 

Corned Beef 

Nellie’s Prosciutto 

Dry Capicola Hot 

Genoa Salami 

Sopressata – Hot 

Sopressata – Sweet 

Pepperoni – Slicing 

Bologna 

Mortadella 

Cotechino 

Liverwurst 

Buffalo Chicken 

Chicken Cutlet 

Grilled Chicken 

Tuna Italian – 3 ounce 

Tuna White – 3 ounce  

Chicken Salad 

Tuna Salad  

Egg Salad 

CHEESE 

New Yorker American 

Provolone 

Grande Sharp 

Provolone 

Hot Pepper Cheese 

Slender Cheese 

Cooper Cheese 

Buffalo Cheese 

Swiss – Thumann’s  

Swiss Lite – 

Thumann’s 

Logs –Belgioioso 

Cherry Mozzarella 

Marinated String 

Grated Romano 

Parmesan – Shredded  

 

SIDES/TOPPINGS 

Lettuce 

Tomato 

Onion 

Red Royal Potato 

Salad 

Macaroni Salad – 

Thumann’s 

Cole Slaw – 

Thumann’s  

Bruschetta 

Stuffing 

Pasta Rotini 

Pasta Florentine 

Tortellini Parmesan 

Bella Pasta 

Seafood 

Maryland “Krab” 

Chicken Salad 

Tuna Salad 

Egg Salad 

Marinated Mushroom 

Blue Cheese 

Crumbles 

Margherita Sticks 

Sopressatta – Mini 

Hot 

Sopressatta – Mini 

Sweet 

Prosciutto – Paninos 

Salami – Paninos 

Olive Shooter – 

Provolone 

Olive Shooter – Blue 

Cheese 

Olive Shooter Regular 

Nellie’s Shooter 

Peppadew 

Black Olives 

Nellie’s Green Olives 

Pickle Chips 

Pickle Whole 

Hot Peppers – 

Chopped 

Hot Peppers 

Sweet Peppers 

Roasted Red Pepper – 

Nellie’s  

Primo Sauce 

DRESSINGS/ 

CONDIMENTS/ 

SPICES 

Pesto Sauce  

Russian Dressing 

Mayonnaise  

Mustard 

Ketchup 

Horseradish Sauce 

Caesar Dressing 

Blue Cheese Dressing 

Buttermilk Ranch 

Dressing 

Buffalo Sauce 

Red Wine Vinegar 

Balsamic Vinegar 

Cranberry Sauce 

Oil 

Chopped Garlic 

Salt 

Black Pepper 

Red Crushed Pepper 

Oregano 

Cayenne 

Garlic Salt 

Cinnamon 

 

EXTRAS 

Eggplant 

Broccoli Rabe 

Meatballs 

Saltine Crackers 

  What goes on YOUR “With Love” Hoagie? Choose from these ingredients, and enter! Submissions must be received by 5 p.m. Monday, Oct. 

24 via email at hoagiecontest@glosspr.com. Include recipe, preparation, your name, address, phone and email. Five finalists will be notified 

on Oct. 31, 2011, and must agree to compete at the Invitational on Nov. 3. Transportation must be provided by the contestant. 
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