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Antipasto
Since antipasto is not anything one cooks but merely assembles, there is a lot of latitude in the quantity of ingredients as well as the variety of ingredients (you may not have any anchovy or pepperoncini lovers in your family).  The antipasto I made was a very large one and made six large dinner-sized portions.  The ingredients I have listed are based on this.  As always, feel free to adjust to your family size and/or whether you want leftovers.

Ingredients

3 heads of Romaine hearts (I prefer Romaine over the standard iceberg lettuce)

6 hard-boiled eggs (I planned on one per serving)

18 meat roll-ups (three per serving), made up of baked ham, provolone cheese, and Genoa salami

Note:  Instead of telling the deli the weight of ham, provolone, and salami, I want—I tell them the number of slices of each that I want depending on how may rolls I plan to include in the antipasto.  I also tell them to cut the ham, provolone, and salami, very thin for rolling up for the antipasto.  The Italian deli I go to understands exactly how to cut the meat and cheese when I say I’m making an antipasto.  If the cold cuts are not sliced thinly enough, they will be difficult to roll.  Have them hold up a slice for you.  It should be almost paper thin.  Because the provolone is so much wider than the salami, I always cut it in half for each roll-up.  So, for my antipasto, I had the deli cut 18 slices each of ham and Genoa salami and 9 slices of provolone.  (OK, I’ve just told a little white lie—I actually told them to cut a couple of extra slices of each just in case someone decided to eat one while I was making them!) 
1 6-oz. can of tuna in water

1 each:  large green pepper and large red pepper, sliced into rings
1/2 red onion, sliced

2 large tomatoes, chopped

6 pepperoncini

Approx. 1 cup of black olives

Approx. 1 cup of Spanish Manzanilla olives

Small can of anchovies, optional (or served on side)

Dressing:  1 packet of Good Seasons Zesty Italian, made according to directions
Directions

Place the ham, provolone (which you have cut in half), and salami in three piles on a cutting board.  Assemble the meat rolls-ups by laying out a slice of ham, placing a half slice of provolone on the ham, followed by a slice of salami.  Starting at the shorter end, roll up until you have finished rolling up the number you planned on having.  Set aside.

Chop Romaine lettuce and place on a very large platter.  Cut hard-boiled eggs in half and arrange around the outside edge of the platter.  Arrange the meat roll-ups around the outside of the platter as well.  I like to place them under the lettuce so that only half of the rolls are sticking out.
Sprinkle the tuna over the top of the romaine.  Arrange the bell pepper rings in a decorative fashion over the tuna, followed by the red onion.  Sprinkle the chopped tomatoes over all.  Strategically place the pepperoncini so that it is visually balanced.  Sprinkle both the black and Spanish olives over the antipasto.  I served the anchovies on the side.

Serve antipasto with salad dressing separate so that people can use as much or as little as they want.  A nice crusty loaf of warm Italian bread or rolls and perhaps a glass of wine are all you’ll need to accompany the antipasto for a very enjoyable meal.
Source:  A frantastic original as well as an original by every Italian I know!
www.fransfavs.com 
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