
The Mickey Sandwich ! 
hen he’s not rocking his bass guitar, Mikey Bellonio makes sandwiches. A graduate of Montgomery High, Mikey’s been 
a trusted employee of the Santa Rosa Pacific Market for exactly 2 years. At just over 6 foot tall, Mikey gets pretty hungry. 
He says, “I like cooking, but I love eating. Some cool cats work here and shared their sandwich secrets. I wanted to 
invent the boldest sandwich they ever had. I was after sandwich bliss!” Customers, including Mikey’s mom Cindy, love 
sharing this really big sandwich. So we asked Mikey to teach us all how to make it.

To prepare:
The Mikey starts with two slabs of focaccia bread slathered in pesto (with a bit of mayo too). We add layers of Boar’s 
Head Sausalito Turkey ; crisp, thick sliced bacon ; Parmesan and Pepper Jack Cheese . Ask for it “Mikey style” and 
we’ll shake on some Tapatio Sauce . We press it in a panini machine which heats it up and makes the cheese all 
gooey. Pass the napkins Dagwood, it’s Mikey time!
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