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Introduction

If you’ve picked up this book, the chances are that you’ll already be familiar with many aspects of sandwich culture. Call it the times we live in, but a myriad of factors within the past decade have pushed the humble sandwich to the status of lofty gourmet dish or bucket-list trophy, with every variation under the sun imaginable.

“Will it sandwich?” has become, for those old enough to remember, the new “Will it blend?”. The only prerequisite is that it involves two slices of bread and ideally an audience. Having exhausted the options in their city, food bloggers will regularly chase tenuous leads in the suburbs to find the next great thing, a shiny trophy to brandish to their followers and beat the competition to the punch. And many will think nothing of painstakingly embarking upon a multi-step, multi-day recipe for the sake of placing it between two slices of shokupan and livestreaming as they devour their creation within moments before their followers, mukbang-style – and then, hopefully, landing on a stranger’s FYP or Explore page.

Yes, internet culture has been a major propellant in creating widespread hysteria around what is essentially a food item that, in its best forms, has almost always been born of opportunism, adaptation, frugality – and necessity. A flagging economy and, earlier, a pandemic required food businesses and restaurants to create new dishes to stay alive, ideally ones that were delicious, economical, portable and, crucially, Instagrammable.

But that isn’t to say that many of these engagement-baiting creations have had much lasting power beyond the surge of dopamine that such virality temporarily bestows, and you will find very few of them in this book. As writers and editors, storytelling is at the heart of what we do, and while social media is littered with perfectly edited and visually spectacular creations – get that ASMR of a knife scraping a perfect cheese crust – much rarer is the creator or blogger who takes the time to delve into the story behind each sandwich.

Those stories and histories are, I hope, at the heart of Cult Sandwiches, condensed origin stories that tell the story of a place in time, or a neighbourhood, or the context that ushered the ndambé sandwich or a French dip into existence. A discussion about a sandwich’s contents and the experience of preparing, buying or consuming it will take you far – but a conversation about the people and the history of that sandwich can lead to infinite possibilities.

Those conversations about the people behind the food we love to eat are also the perfect gateway into a better understanding – not just of what we consume, but also of how a given dish came to be. It shouldn’t be a bombshell to anyone that so many great sandwiches were created by immigrants adapting the food and ingredients they brought from home (anything made by Eastern European Jews, like pastrami or salt beef; or the North African influence in the venerable merguez frites of Paris), but it should be a reminder that what is now considered emblematic or embedded in the identity of a city or people was once considered alien.

So, too, there should be an appreciation and acknowledgement that those under the rule of empires may have been introduced to bread or cheese but it was local innovation and resilience that led to creations beyond the wildest dreams of the average Western European colonizer. Think of the Indian vada pav or Bombay sandwich, not to mention the sandwich-adjacent bunny chow from Durban or, indeed, all-time greats like the Tunisian fricassé or Vietnamese bánh mì.

On the note of bunny chow, each list self-defines its own parameters as to what constitutes a “sandwich”. Where does an open-faced sandwich end and a flatbread begin? Is a Colombian arepa a sandwich and if so, what about Taiwanese gua bao? If most people accept lobster and clam rolls as sandwiches, why the resistance to hot dogs? And if a hamburger is one definition of a sandwich, why does it rarely show up on sandwich lists?

The truth is that the sheer commonality of the sandwich, along with the fact that everyone has some claim to being an expert, means that something as everyday and prosaic as this is hard to define – harder, certainly, than the definition of a fundamental force like gravity or the point at which your cardiologist starts prescribing you statins for all of the things you’ve consumed in the name of research. Most US states can’t even agree between themselves – California, for instance, considers both hot dogs and hamburgers to be sandwiches, while Massachusetts and Indiana can’t decide on whether a burrito is or not. New York has, however, risked the wrath of the masses by defining anything involving bread as a sandwich.

And while a list of 100 sandwiches outwardly feels comprehensive, the truth is that it would be easy enough to write in-depth about that many sandwiches found in any major city, and a century of sandwiches barely allows for scratching the surface – most of the territory in this book is well trod by real aficionados, and so what constitutes a “sandwich” has already broadly been defined.

Most of us know greatness when we bite into it; the gestalt of the perfect sandwich; skilful manipulation of starch and air and protein, textural synergy, layered harmonies and the perfect ratio of bread to filling.

Which leads me to the home stretch of my preamble. As someone who’s spent a large chunk of their adult life making a living by writing about food, I’m often asked: “What’s the best sandwich you’ve ever eaten?” And for all of the doorstop pastrami sandwiches and the bologna specials that light up the memory, or the things between bread which make me yearn for Vietnam or Italy or Spain, the one I crave the most is a simple chicken sandwich from my neighbourhood café. It’s got me through the pandemic, a thousand deadlines, and it’s been there for me through most of the past decade.

Which is to say, there is no “best” sandwich, save for the one you make at home with the best ingredients you can find, and there is no “best” sandwich shop, except for the ones in your city that take the time to do it right. In food as in life, there’s always the next thing that we’re endlessly gasping for. Except, sometimes, there doesn’t have to be – many wonderful things have always come from that point between necessity and opportunism. And the next thing you decide to put between bread might just be one of them.




Wilensky’s Special

( Wilensky’s Light Lunch, Montreal )

INGREDIENTS

• kaiser roll

• beef salami

• beef bologna

• yellow mustard

The adage, “the customer is always right” doesn’t really hold water at this legendary sandwich counter in Montreal’s old Jewish district. The setup at Wilensky’s is simple – a few seats at a counter, a short menu, and if you hadn’t clocked the sign that says “No substitutions. No changes” as you enter, the proprietors won’t hesitate to let you know.

Wilensky’s Light Lunch was founded in 1932 by Moe Wilensky, originally as a cigar store that also served light snacks. The sandwich that would become the Wilensky’s Special was introduced in 1934 to offer a quick, affordable meal during the Great Depression. Wilensky insisted on serving it his way, with mustard and lightly grilled for the bread to acquire a perfect, crispy exterior, and his customers soon came to love it just as it was.

As it turns out, Wilensky was right. His beef salami and bologna sandwich on a kaiser roll is legendary – layered generously and far more than the sum of its humble building blocks, it’s sufficiently well-regarded that plenty of writers and critics have waxed lyrical about its charms, as much for its simplicity and sheer deliciousness as for the time-warp experience of ordering and eating it.

Today, the setup hasn’t changed tremendously – and neither has anything else, from the ownership (it’s still family run and owned), to the fact that each soda is made by hand the old-fashioned way, to the recipe for the Special that is unlikely to have changed in almost one hundred years. As well as the sandwich itself, Wilensky’s Light Lunch has become a piece of old Montreal’s cultural fabric. Found in the Mile End neighbourhood, Wilensky’s Light Lunch has remained largely unchanged since its opening, preserving a sense of nostalgia and authenticity. The interior features original decor, including the vintage soda fountain and swivel stools.

A significant aspect of the Wilensky’s Special experience is its no-modifications policy. This steadfast approach has fostered a loyal customer base that appreciates the tradition and history behind each sandwich.
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Smoked Meat Sandwich

( Schwartz’s Deli, Montreal )

INGREDIENTS

• rye bread

• smoked meat

• mustard

Like its more globally renowned cousin pastrami, Canadian smoked meat has a story that encompasses layers of history, expanding and contracting empires, mass migration and community exchange, which have resulted in what’s inarguably one of the most cherished comfort foods of our time.

Schwartz’s Deli, founded in 1928 by Reuben Schwartz, a Jewish immigrant from Romania, epitomizes the smoked meat sandwich – thick, succulent slices of rose-pink beef brisket, marinated for 10 days and smoked overnight before an all-day steam and being sliced by hand. The meat is bedded down on slices of rye bread and kissed with a smear of yellow mustard. Situated on Boulevard Saint-Laurent, Schwartz’s isn’t just a deli; it’s a holy site for sandwich devotees and scholars of the kosher tradition, with lines that can wrap around the block, even in Montreal’s punishing winters.

Transporting Romanian pastramă to the New World, the Romanian Jewish communities that settled in Quebec bumped up against other Eastern European neighbours, bringing about the magical, alchemical spice rub that flavours Montreal smoked meat. Unlike pastrami, it’s a smokier, more savoury bite, with a more diverse range of textures owing to the usage of beef brisket in smoked meat (pastrami traditionally favours meat from the beef navel and plate) and the absence of sugar in most seasoning blends.

Culturally, the smoked meat sandwich is Montreal’s culinary heritage in edible form. It’s a nod to the city’s vibrant Jewish community and the way immigrant traditions have become local staples – a fact that remains so across nations and cultures to this day. At Schwartz’s, the smoked meat sandwich is an edible passport to Montreal’s past, one bite at a time.




The Caesaroni

( Vilda’s, Toronto )

INGREDIENTS

• toasted roll

• tomato sauce

• shredded mozzarella

• pepperoni

• romaine lettuce

• Caesar dressing

The culinary definition of fusion cuisine may have evolved past sushi pizza (a Toronto gem – don’t knock it ’til you’ve tried it) and now includes, well, arguably most of the sandwiches in this book – but really, the only fusion you need to focus on right now is the Caesaroni. It’s the result of a fortuitous hook-up between a pepperoni pizza and a Caesar salad, layered inside a toasted roll and ideally eaten immediately. Located in Toronto’s trendy Dundas West neighbourhood, Vilda’s fits the area to a T with its creative, seasonally driven sandwiches, a result of owner Zachary Kolomeir’s love for bold, eclectic flavours.

The Caesaroni pairs spicy pepperoni with the crisp, tangy freshness of a Caesar salad, and mozzarella cheese adds a creamy note. Meanwhile, slow-simmered tomato sauce marries everything together on a warm, toasted roll. As restaurant towns go, Toronto remains underrated, but shops like Vilda’s reflect the playful creativity and irreverence of the people who call it home.




Halibut Sandwich

( White Spot Cafe, Anchorage )

INGREDIENTS

• squishy white bun

• fresh halibut fillet

• cheese

• lettuce

• tomato

• tartare sauce

As befits a region famed for its seafood, the simple white fish sandwich has been beatified to institution status in Alaska, and its prized halibut – sweet and delicate, with flaky, firm meat – takes centre stage. At the White Spot Cafe, a busy Anchorage establishment founded in 1946, a fillet of the princely fish is breaded and fried to tender perfection, each bite of the crisp exterior revealing pearlescent chunks of halibut. Lettuce and juicy tomato provide a refreshing contrast, while homemade tartare sauce adds a flavourful, acidic kick, all neatly packed in a toasted bun.

Anchorage, with its unparalleled access to fresh seafood, makes the Halibut Sandwich at the White Spot Cafe a natural choice for locals year-round and out-of-towners come May, when the state’s tourism season officially kicks off.
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