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Epigraph

“IN ORDER TO REACH PERFECTION, ONE MUST BEGIN BY BEING IGNORANT OF A GREAT DEAL.”

—FYODOR DOSTOEVSKY, THE IDIOT
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Foreword

It’s truly unbelievable we’re here!

Who knew that two slices of bread would turn into a global phenom when I first did that now infamous short sketch on late-night television years ago. I had no idea it would go on to create a mega meme, an amazing digital series, and this fantastic cookbook. All celebrating the thing anyone can do at home: make a sandwich.

Everywhere I go, people ask me to turn them into an “Idiot Sandwich”—first it was autographs, then selfies, now it’s this. My daughters’ friends asked me to do it when I did the school run, when I’m queuing for coffee or even out on my bike . . . it’s everywhere. But I love turning people into “Idiot Sandwiches” and it’s incredible how many people it’s reached—I think we all need to be reminded we are an idiot sandwich once in a while.

Over the years I’ve been in some of the best kitchens in the world, using the finest ingredients out there. But as a chef, I know there’s nothing—and I mean nothing—that tastes better than a sandwich you make yourself after service.

Chefs, of course, are the best sandwich makers on the planet—but we’re lucky because we’ve got the opportunity to experiment with the most incredible meats, fresh veg, salads, fruits, preparation techniques, breads, and condiments you can only dream about. I remember finishing service one night at Claridge’s in London and we’d saved all the Beef Wellington ends for our staff dinner. A light bulb went off in my head and I thought, “I’m going to make a Beef Wellington sandwich!” So, I slapped them between two slices of sourdough, slathered on some truffle mayonnaise, and banged it together. I was as happy as the proverbial pig in you know what. To me, the secret of what makes a great sandwich is wanting to eat it all over again the minute you’ve finished.

Social media has truly let people run wild to conjure up incredible flavour combinations and creations. I really think I’ve seen it all based on all the weird stuff people send me on social media. I’ve reacted to countless sandwich videos in my “Ramsay Reacts” series, but one really stood out to me a few months back. It was about a foot in height and there was something like 490 slices of cheese with ham in it (I slowed it down about a hundred times to count). This thing was sandwiched together, floured, egg washed, breadcrumbed, and deep fried. It was totally amazing!

That’s what the Idiot Sandwich book is really about—celebrating the best sandwiches from different places, cultures, and walks of life, and the way that, at some point, someone stopped and thought: “What if I change it up a bit . . . ?” It takes an idiot (and I mean it as a term of endearment) to imagine and create the most exciting and inspiring sandwiches on the planet. Every day someone, somewhere is inventing a new sandwich. And trust me, I’m one of them.

So, I hope you enjoy and can be your own Idiot Sandwich with this book.
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Introduction

“WHAT ARE YOU?!?”

“An idiot sandwich.”

“IDIOT SANDWICH WHAT?!”

“An idiot sandwich, Chef Ramsay!”

Hey there. Welcome to our little book about sandwiches. It’s good of you to drop by. Can we offer you a beer? Oh, perhaps something with a little more pep, then. Here, have an iced coffee. Go ahead, take a seat and make yourself at home. You’re probably wondering how we got here. Well, it’s all because of a heated exchange in a comedy sketch; the one you just read, right up there at the top of this page. Unless you’ve been living under a rock, you must have heard of the idiot sandwich meme. That’s when those words were first uttered. You know, the one where Gordon Ramsay holds two pieces of bread on either side of a famous TV host’s face, and she calls herself an idiot sandwich. The concept went viral immediately first as a YouTube video, then as a meme, then as a show, and now, with any luck, this book. By the way, on the off chance you have been living under a rock, don’t worry, we get it. Housing is unreasonably expensive these days.

It’s not exactly a savvy business move to call people idiots. One could even argue that it would deter them from reading this cookbook. We have a great reason, though, and we’d like to tell you, if you’ll let us. So, pull your chair a little closer to the fire while we add another ice cube to your coffee. It’s time to settle in for a segment we like to call: “Idiot Sandwich and You.”

According to Merriam-Webster, the term idiot means “a foolish or stupid person,” but its root can be traced all the way back to the Greek word idio, which means “distinct.” Idiosyncrasy and idiom have the same root, and both of those words relate to “distinctness” in one way or another. We tell you this because we should all be so lucky to be called an idiot. And not in the way Merriam-Webster defines it. In the way the Greeks do, with the root of the word itself—idio.

Here’s the thing. We aren’t calling you an idiot to demean you. We would never do that. We’re giving you permission to be one. Wear the label with pride. Be distinct. Stand strong in your ignorance. None of us understands everything there is to know in the world, especially when it comes to sandwiches. We’d be foolish to say we did. (Just to be clear, though, we do know A LOT about sandwiches. We have Gordon Ramsay in our court, and we’ve spent the better part of a year creating these recipes and testing them to perfection.) The only way to become less foolish is to do the thing anyway, even if you have no idea what you are doing. Cooking is trial and error. It’s about the journey, not the destination, even though the destination is almost always delicious. Focus on having fun and sharing sandwiches with the people you love. Embrace not needing to be the smartest person in the room. The world needs more people who are curious; people who can admit they don’t know all the answers. This may seem counterintuitive, but the only way to overcome the problem of idiocy is to act like a complete and utter idiot.

The good news is, if you use this book correctly, you’ll go from idiot to idiot savant in no time. The better news is there’s no wrong way to use this book. There are a few things you should know going into it, though. More on that on the next page. But if you ever start to feel nervous or like it’s all too much, remember this: We aren’t performing brain surgery. Any idiot can make a sandwich.
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What Every Idiot Needs to Know
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In a perfect world, we’d eat sandwiches for every meal. And since we can create any world we want with this book, we’ve done just that. It’s divvied up into three sections based on time of day—morning, noon, and night—so you can have a sandwich whenever you want. We also include a bonus Sweet chapter for those who prefer their sandwiches with a little sugar on top. Most importantly, we’ve added a separate chapter just for the condiments. There you’ll find over thirty recipes for all of the tasty sauces, pickles, and crunchy bits that we use throughout the book. (It’s the condiments that make the sandwich, after all.)

As for the sandwiches themselves, OF COURSE we are going to provide recipes for every little aspect of them, but while we believe that homemade is best, we know everyone is busy and tired. It’s important to make these sandwiches in a way that’s approachable to you, so if that means supporting your local doughboy instead of making biscuits from scratch, then we are all for it. To each idiot their own. With that in mind, we’ll offer plenty of options for items that can be purchased premade to save time and energy. You can read more about those in our pantry, bread, and condiment sections, as well as in the recipes themselves.

Before we leave you to your own devices, one more word of advice. Tee yourself up by getting all of your mise en place prepped and ready ahead of time. For those who don’t speak kitchenese, mise en place is the term for setting up all of the tools and ingredients necessary for the creation of your recipe. It will make the assembly go all that more quickly so you can spend less time in the kitchen and more time on the thing that really matters—eating sandwiches.

PANTRY

Butter: We’re gonna tell you to toast a lot of bread in a lot of butter in this book. We prefer unsalted butter, then season to taste, but you can use salted if that’s all you have. Simply adjust the seasoning as necessary.

Herbs and spices: You’ll need both fresh and dried herbs for various recipes here. We’ll be sure to tell you which to use in the ingredient list. Dried are typically stronger than fresh, so if you need to sub for either, use half the amount of dried, or double the amount of fresh. Dried herbs and spices are best kept in a cool, dry place. They will lose potency after a year or so, so best to replace any that have collected a good amount of dust.

Oils: Canola, grapeseed, and vegetable oil will work for frying or anytime a neutral oil is called for. They are called neutral oils because they don’t impart any flavor. Extra-virgin olive oil, on the other hand, does impart flavor. It also has a lower smoke point, so it’s not a great choice for frying. It is, however, great for things like sauteing at lower temperatures, salad dressings, and drizzling to finish a dish.

Salts: All salt references are for kosher salt. We tested our recipes specifically with Diamond Crystal brand. If you are using Morton’s, it will be stronger, so start with a little less and adjust to taste.

Sour items: Sour, acidic ingredients like pickles, cornichons, capers, or even mustard are an important addition to every sandwich maker’s arsenal. They help balance flavors and cut richness. Make sure your cupboards are stocked.

Spicy items: We love to bring the heat with dried chiles, harissa paste, gochujang, chipotle chiles, and all of the hot sauces that exist under the sun. If you don’t like spicy things, these are ingredients you can cut back on or omit—just don’t tell us you did.

Stocks and broths: If you have extra meat, bones, or vegetable peels lying around, it’s best to make these at home, but beef, chicken, and vegetable stocks and broths can also be purchased from the grocery store. Stocks are made from bones; they have more collagen and a richer flavor. Broths are typically made from meat; they have a stronger, meatier flavor and are great for braising and sauces. In either case, go for reduced-sodium varieties to gain more control over the seasoning.

Sweet items: Sweet ingredients like brown sugar, honey, and maple syrup help balance the salty profiles in many of our sandwiches, and they are essential in the Sweet Treats chapter. Unless you have a major dietary concern, don’t omit them.

Umami items: We use ingredients like chicken bouillon, fish sauce, miso, and Worcestershire sauce to lend depth and savoriness to our recipes. If you see them in the ingredient list, don’t skip them. Generally speaking, these items have a long shelf life, so there’s no reason not to keep them around.

Vinegars: You’ll find balsamic, cider, malt, red wine, white wine, and rice vinegar in this book. If you can, use the type we call for, but if you don’t want to make a trip to the grocery store, they are all interchangeable—just be aware that the flavor will change depending on which type of vinegar you use. The darker vinegars are deeper and earthier, while the lighter ones tend to be more flowery and crisp.
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EQUIPMENT

KNIVES

Chef’s knife: You’ll need one of these, and it should be sharp. Get a stone and a honing steel and watch some YouTube instructional videos to help. It’s really easy to keep a sharp knife, and it makes a world of difference in ease and technique.

Serrated knife: This is a must-have, as it is best for cutting bread and there is no substitute.

POTS AND PANS

Cast-iron skillet: A classic kitchen essential. It cooks evenly and can also double as weight if you need to make a pressed sandwich without a panini maker.

Grill pan: If you don’t mind whether there are grill marks on your sandwich, you can use any other pan instead. It will taste the same, it just won’t look as fancy. A grill pan is a great investment, though. Look for one that flips over as a griddle on the other side for optimal versatility.

Nonstick pans: These are great to cook eggs in and they make cleanup a breeze.

Sauce pots: Use these to make sauces (obviously) or for anything that requires cooking in a higher-volume receptacle.

SMALL APPLIANCES

Blenders and processors: In a perfect world, you’d have an immersion blender, a food processor, and a high-speed blender. Since this is not a perfect world, you can get by with just one, and it should be the high-speed blender.

Stand mixer: If you don’t have one, use hand beaters. And if you don’t have those, use a wooden spoon or a whisk. Skip arm day at the gym afterward.

Countertop fryer: Substitute by filling a large stockpot halfway with oil. Use a thermometer to keep track of the temperature, adjusting the heat as necessary.

Panini press: This is convenient for pressed sandwiches, but if you don’t have one, heat the sandwich in a pan on the stovetop, cover the top with a small piece of parchment, and use a heavy offset spatula or a light weight to press down on it as it cooks.

BASICS

Box grater

Cooling rack

Liquid measuring cups

Measuring cups and spoons

Mixing bowls

Parchment paper

Potato masher

Rolling pin

Rubber spatula

Sheet tray

Tongs

Vegetable peeler

Whisk

Wooden spoon

NOT SO BASICS

Fish spatula: A regular spatula works, but a fish spatula is tops for when you need an ultra-thin, flexible flipping apparatus.

Mandolin: Use with caution, as they can be hazardous. A julienne tool, box grater, or simple knife cuts are great substitutions, but the mandoline is almost always faster.

Mason jars: Use these to store all those condiments you are about to make.

Microplane: A thin metal tool with a serrated edge, used to finely grate things like citrus, garlic, and hard cheeses.

Parchment paper: Great for easy cleanups and helps prevent burning or over darkening food.

Ring cutter: Use an upside-down drinking glass in a pinch.

Spider: Most often used to strain food from fry oil or boiling water. A slotted spoon or tongs will also do the trick.

Thermometer: Grab a high-temperature instant-read or candy thermometer for things like temping fry oil and meat, and an oven thermometer to make sure your oven stays the correct temperature.

Zip-top bag: These aren’t just for carrying your favorite sandwiches. They’re also perfect for marinating meats and storing leftovers, without the bulk of traditional food containers.

BREADS

Bread is arguably the most important part of a sandwich, and it needs to match the filling for best results. Don’t throw a bunch of sauced-up meatballs on a thin piece of white sandwich bread—it’ll be a
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GETTING TOASTY
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