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Go-To Summer Sammie 
prep time 15 minutes / total time will depend on if you need to roast chicken/veggies 

makes 1 baguette’s worth of sammies (4 large or 6 small) 

The easiest thing to make for a group when it’s hot and you’re 
just trying to get where you need to go and not have someone 
have a hanger-induced meltdown. 
 

ingredients 
1 sourdough baguette, preferably organic 
1 cup-ish Cashew Basil Mayo 
3 cups mixed greens 
2-3 cups shredded organic chicken OR 
2-3 cups roasted or grilled veggies (zucchini, onion, beet, sweet 
potato, eggplant, etc.) 

cashew basil mayo 
1 cup of cashews, soaked overnight 
1/4 cup avocado oil 
1/4 cup water 
1 tbsp apple cider vinegar 
1 clove of garlic 
juice of 1/2 a lemon 
1/2 tsp salt 
pepper to taste 
1/4 cup tightly packed fresh basil 

directions 

1. If you need to roast chicken or grill your veggies, do that now. In fact, you can do it ahead of time. 
2. Make the Cashew Basil Mayo by adding everything except the basil into a blender or food processor. 

Blend until extremely smooth. If it's too thick and not blending, add water a tablespoon at a time until 
desired consistency is reached. You want this to be on the thicker side. Then add the basil and pulse 
several times until the basil appears to be small flecks. Transfer to a glass jar and set aside. 

3. Set up your sandwich makin' station. Trim the ends of the baguette and set aside for a snack. Slice 
baguette length wise - open it up and "bend" it a little so it stays mostly open on its own. Spread each side 
generously with the Cashew Basil Mayo. If you're so inclined, sprinkle with a little sea salt + fresh ground 
pepper. 

4. Line one side with chicken or roasted veggies. Line the other side with plenty of greens. 
5. Close sandwich and make sure everything is tucked well inside. Slice into sandwiches of varying sizes and 

wrap tightly in plastic wrap or store in a tupperware container. 
6. Store in the refrigerator up to 3 days. If you have mayo leftover, it will keep for up to a week in the fridge. 

Enjoy! 
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