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Whole-lotta Love for David Guas’ Muff-a-Lotta Sandwich

Bayou Bakery, Coffee Bar & Eatery is serving up one of America’s Best Sandwiches…

Holy Muffuletta! In September of 2012, chef and owner David Guas’ Arlington, Virginia-based Bayou Bakery, Coffee Bar & Eatery’s Muff-a-Lotta was named one of the top 20 “Best Sandwiches in the U.S.” by Food & Wine Magazine. 
Food & Wine’s top picks are not your average deli finds. These unique sandwiches were selected for their use of an array of cooking styles and inspirations. Native New Orleanian, David Guas, keeps his dishes true to his roots. Spelled out phonetically to the regional pronunciation, Bayou Bakery’s Muff-a-Lotta layers Salami, Mortadello, Smoked Ham and Aged Provolone topped with Guas’ briny Olive Salad all hugged between a custom-made Italian Roll with sprinkles of Sesame Seeds. 

The Muffuletta, or shall we say Muff-a-Lotta, originates from the Central Grocery in the French Quarter of New Orleans. As the story goes, the sandwich was the innovation of the grocery store founder who would sell lunchmeats, cheeses and bread to the local Sicilian farmers in the area. Noticing that the men would eat the salami, ham, cheese and olive salad separately – a tricky balancing act for the men – the clever grocer recommended putting it all together, “sandwiched” between soft round loaves; and with that ingenious idea, a sandwich was born. 

No matter how you slice it, David Guas’ Muff-a-Lotta is a little taste of New Orleans. Homemade, fresh, and carefully crafted, this sandwich is one made with a lotta love.  

Bayou Bakery, Coffee Bar & Eatery – Arlington | 1515 N. Courthouse Rd, Arlington, VA 22101 

703.243.2410 | bayoubakeryva.com | social: @BayouBakery
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