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INTRODUCTION
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What makes a good sandwich great?

As someone who has spent a fair share of time in restaurant kitchens over the years, I’ve witnessed some pretty inspired sandwich combinations. Is it the bread? Is it the condiments? Is it what’s inside? It’s all of the above, of course, and often the best combinations are the result of a happy accident or just using what’s available. Just imagine what a restaurant cook can pull together from bits and pieces of this and that from around the stations of the kitchen! Who would have thought that leftover shrimp rémoulade from the salad station would make such a killer addition to a classic BLT? But wait—kick it up one notch further by using a slice of fried green tomato from the appetizer station! The same is true at home: Don’t overlook last night’s dinner leftovers—they might form the basis of the next sandwich masterpiece! (Case in point: the much-anticipated day-after-Thanksgiving roast turkey sandwich with stuffing and cranberry sauce.) Inspiration is everywhere when it comes to sandwiches, and thinking outside the box when it comes to combinations sometimes pays off with real winners.

Who doesn’t love a good sandwich?

Whether you’re talking PB&J on soft white bread or a killer BLT on crisped toast with lots of mayo, for many of us sandwiches are part of a daily ritual that dates back to our childhood—a ritual that is comforting in the most basic way and that is enjoyed by almost every culture around the world. Think Middle Eastern pitas, Latin American tacos and empanadas, or even the lettuce wraps of Korea. But take even the simplest sandwich and dress it up: add a condiment here and there and serve it up on artisanal or homemade bread (or a tortilla or a rice paper wrap!) and you’ll find yourself appreciating sandwiches in an entirely new way.

Dress it up!

A lot of what makes or breaks a sandwich is the condiments. Chefs love tinkering with basic condiments and putting their own spin on mayos and spreads of all sorts, and sandwiches are a great vehicle to showcase just about any kind of sauce or spread you can imagine. Add a simple flavored mayonnaise to a sandwich made of sliced roast chicken on toasted white bread and it’s instantly elevated to another realm. Chutneys, jams, salsas, and salad dressings are right at home on sandwiches, too, and are just the beginning of the ideas you’ll find in the extensive condiment chapter at the end of this book. It is my hope that you will use the recipes in that chapter not only for the sandwich combinations presented to you here, but also as an inspiration for other kitchen projects. Too much basil in the garden? Add some to a homemade mayonnaise and you have a delicious basil mayo. Not sure what to do with all the peppers from your CSA or farm box? Homemade harissa makes great use of those and is a delightful addition to many dishes. The possibilities are endless. Experiment, mix it up, make them your own.

Knead bread?

It’s all about the bread, baby! Experiment with different textures and types, and if you’re up for it, there are just under a dozen recipes for home bread baking beginning that will make a baker out of you. Don’t underestimate the power of bread baking: it was my first job at a Portuguese bakery, and it cemented my love of cooking and helped me decide to go on to culinary school. There’s something magical about watching the combination of flour and water turn into something so elementally satisfying. But if you’re short on kitchen time, don’t worry. Folks who don’t want to bake bread at home are now able to purchase bakery-quality breads in their local supermarkets. I urge you to use the breads you like but also to play around with switching breads and fillings to find out just how much the textural “wrapper” affects the sandwich that ends up on your plate. And, hey, even though the strictest definition of a sandwich probably includes sliced bread, it isn’t always a player, and I’ve included a few “sandwiches” here that may stretch the envelope a bit—such as the Fresh Tuna and Butter Lettuce Wraps, the calzones, and the samosas. But by and large, sandwiches can only be as good as the bread they’re served on. It’s just that simple.

The years I have spent tinkering with various sandwiches in my kitchen prompted me to explore some seriously outrageous combinations from around the corner and around the world—sandwiches that I hope will make you hungry and inspire you to create your own personal classics.
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THE REUBEN
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4 sandwiches

Hey, guys, this is so easy to make at home. And just as delicious, if not better, as the one from your favorite shop. The freshly made Thousand Island Dressing is killer, and as long as you continue to build this sandwich with the best of ingredients, you can’t lose. The other secret to this sandwich is to griddle, baby, griddle.

½ cup Thousand Island Dressing

8 slices rye bread

8 ounces sliced Emmenthaler cheese

1 cup sauerkraut, drained if necessary

1½ pounds thinly sliced corned beef or pastrami

3 tablespoons butter, at room temperature

1. Spread 1 tablespoon of the Thousand Island Dressing on each slice of bread. Divide the cheese, sauerkraut, and pastrami among 4 of the slices, and top each sandwich with the remaining bread. Spread the tops of the sandwiches with half of the butter.

2. Heat a 12-inch (or larger) skillet over medium heat. Add the sandwiches, buttered side down, in batches if necessary, and weight them down with a cast-iron press or another heavy skillet. Cook the sandwiches until golden brown and crisped, 2 to 3 minutes. Butter the top of the sandwiches with the remaining butter, turn them over, and cook them for another 2 to 3 minutes. Transfer the sandwiches to a cutting board, slice them in half, and serve immediately.


 

THE RACHEL
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4 sandwiches

The Rachel is the Reuben’s cousin, made with turkey instead of corned beef or pastrami. This one is even more special, with its homemade Russian Dressing and kicked-up Jicama Coleslaw.

8 slices rye bread

½ cup Russian Dressing

8 ounces sliced Swiss cheese

12 ounces sliced roasted turkey breast

1 cup Jicama Coleslaw

1. Position an oven rack in the center and preheat the oven to 350°F.

2. Arrange the bread in a single layer on a parchment-lined baking sheet. Spread 2 tablespoons of the Russian dressing on each of 4 bread slices. For each sandwich, layer 2 slices of the cheese on top of the dressing, then layer 3 slices of the turkey on top of the cheese. Transfer the baking sheet to the oven and cook until the bread is slightly toasted, the turkey is warmed, and the cheese is completely melted, about 6 minutes.

3. Remove from the oven and carefully transfer the sandwiches and the toast to a work surface. Divide the slaw evenly among the turkey-topped slices, and then top with the remaining toast. Serve immediately.



 

BLT WITH FRIED GREEN TOMATOES AND SHRIMP RÉMOULADE

4 sandwiches

This sandwich was a special on the menu at Emeril’s in New Orleans. I love it so much that I just had to share it. It may seem like a lot of work, but trust me, it’s worth it. The shrimp and the rémoulade sauce can be prepared a day in advance to take some of the pressure off and then combined just before serving.

Shrimp

4 quarts water

1 tablespoon liquid crab boil, such as Zatarain’s

2 lemons, halved

2 bay leaves

Salt

1 pound medium shrimp, peeled and deveined

About ½ cup Rémoulade Sauce, either Creole or French

Fried green tomatoes

1 pound medium green tomatoes

1 teaspoon salt

½ teaspoon freshly ground black pepper

1 cup all-purpose flour

½ teaspoon cayenne pepper

½ cup buttermilk (see Note)

2 large eggs, beaten

1 cup yellow cornmeal

½ cup vegetable oil, plus more as needed

4 cups chopped romaine lettuce

1 tablespoon extra-virgin olive oil

8 slices Pullman bread or other white sandwich bread, toasted

8 strips thick-cut applewood-smoked bacon, cooked until crisp and cut in half

1. To prepare the shrimp: In a 6-quart saucepan set over high heat, combine the water with 2 teaspoons of the crab boil, the lemons, the bay leaves, and a generous amount of salt (enough to make it taste almost like sea water), and bring to a boil.

2. Prepare an ice bath, and add the remaining 1 teaspoon crab boil to it along with enough salt to make the water taste like the sea. 

3. Add the shrimp to the boiling water and cook for 2 to 3 minutes, or until just cooked through. Immediately transfer the shrimp to the ice bath and allow them to cool. As soon as the shrimp are cool enough to handle, chop them into bite-size pieces. Toss the shrimp with enough of the Rémoulade Sauce to coat (about ¼ cup), and refrigerate until you are ready to assemble the sandwiches. (Reserve the remaining Rémoulade Sauce.)

4. To fry the tomatoes: Slice the tomatoes crosswise into ¼-inch-thick slices. Season the tomatoes with ½ teaspoon of the salt and ¼ teaspoon of the pepper. Put the flour in a shallow bowl and season it with the remaining ½ teaspoon salt, ¼ teaspoon pepper, and the cayenne. In another shallow bowl, whisk together the buttermilk and eggs. Put the cornmeal in another shallow bowl. Dredge the tomatoes first in the flour, coating the slices evenly on both sides and tapping off any excess. Dip them in the egg wash and let the excess drip off. Then dredge them in the cornmeal, tapping off any excess. Set aside on a plate.

5. Heat the ½ cup vegetable oil in a large sauté pan over medium heat. Pan-fry several tomato slices in the hot oil until golden brown, about 2 minutes on each side. Drain on paper towels. Add more oil to the pan as necessary to fry the remaining tomato slices.

6. To assemble the sandwiches: In a small bowl, toss the chopped romaine with the extra-virgin olive oil.

7. Lay 4 slices of the toast on a work surface, and top each one with 1 tablespoon of the remaining Rémoulade Sauce. Evenly divide the lettuce among them, top with the fried green tomato slices, and add the bacon. Place ½ cup of the shrimp on top of the bacon, and then top each with a remaining slice of toast. Cut the sandwiches in half and serve immediately.


 

FRIED SOFT-SHELL CRAB SANDWICHES WITH LEMON CAPER MAYO

4 sandwiches

When you see fresh soft-shell crabs at your local farmer’s market or seafood market, you just have to buy them. They’re delicious no matter what you do with them, but I like to batter and deep-fry them and turn them into a sandwich to die for.

Vegetable oil, for deep-frying

1 cup all-purpose flour

2 teaspoons Emeril’s Original Essence or Creole Seasoning (recipe follows), plus more for seasoning

½ teaspoon salt

¼ teaspoon cayenne pepper

2 large eggs

2 tablespoons buttermilk (see Note) or whole milk

4 large soft-shell crabs, cleaned (see Note), rinsed, and patted dry

4 Brioche Buns or store-bought brioche, cut in half

4 tablespoons (½ stick) unsalted butter, melted

½ cup Lemon Caper Mayo

1 cup shredded Bibb lettuce

1 cup thinly sliced yellow bell pepper

½ cup thinly sliced red onion

1. Preheat the oven to 275°F.

2. Fill a large pot with vegetable oil to a depth of 2 inches, and heat it to 375°F.

3. Combine the flour, Essence, ¼ teaspoon of the salt, and the cayenne in a bowl or plate for dredging.

4. In a small bowl, beat the eggs and buttermilk.

5. One at a time, lightly coat the crabs with the flour mixture, then dip them into the egg wash, and finally coat them with more flour mixture.

6. Brush both halves of the buns with the melted butter, place them on a baking sheet, and heat them in the oven until warm, 4 to 6 minutes.

7. With tongs, lower 2 crabs at a time into the hot oil (be careful—they may spatter and pop). Fry, turning them once, until golden and crisp, 3 to 4 minutes. Drain on paper towels and season lightly with the Essence.

8. Spread 1 tablespoon of the mayonnaise on each half of the buns. Cut each crab in half and stack them on the bottom halves. Add the lettuce, yellow pepper, and red onion, and then set the top halves over the crab. Serve immediately.

Note: To clean soft-shell crabs, rinse them under cold running water and scrub them with a small brush to remove any dirt from their outer shells, if necessary. Twist off and discard the apron. Fold back the pointed sides of the top shell to expose the gills; remove the gills on both sides. Using kitchen scissors, cut across the front of the crab, about ¼ inch behind the eyes and mouth, and squeeze out the small sac hiding directly behind the mouth. The crabs are now ready to be cooked.

Creole Seasoning

[image: ] cup

2½ tablespoons paprika

2 tablespoons salt

2 tablespoons garlic powder

1 tablespoon freshly ground black pepper

1 tablespoon onion powder

1 tablespoon cayenne pepper

1 tablespoon dried oregano

1 tablespoon dried thyme

Combine all the ingredients thoroughly. Store in an airtight container in a cool, dark place for up to 6 months.



 

GRILLED FLANK STEAK SANDWICHES WITH BALSAMIC-GLAZED PEPPERS AND PROVOLONE

4 sandwiches

For this sandwich, marinated steak is charred in a grill pan and bell peppers are slow-cooked with onions and finished with balsamic vinegar. Oh, yeah, babe, the peppers are killer. Great on steak, but don’t stop there—add them to the simplest sandwich for a big impact.

1½ pounds flank steak

1 cup chopped onion

¾ cup chopped fresh parsley leaves

3 tablespoons chopped garlic

½ cup red wine vinegar

1 tablespoon plus 1 teaspoon freshly squeezed lemon juice

2 teaspoons grated lemon zest

2½ teaspoons freshly ground black pepper, plus more for seasoning

½ teaspoon crushed red pepper

1 cup plus 1 tablespoon olive oil

4 cups sliced mixed red, yellow, and orange bell peppers

1 cup sliced red onion

1 teaspoon kosher salt, plus more for seasoning

1 cup balsamic vinegar

2 teaspoons sugar

4 cups baby arugula, rinsed and spun dry

Extra-virgin olive oil, as needed

4 slices provolone cheese

8 slices sourdough sandwich bread, toasted

Mayonnaise, homemade or store-bought

1. Place the flank steak in a gallon-size resealable plastic bag. In a medium bowl, combine the chopped onion, ½ cup of the parsley, 2 tablespoons of the garlic, the red wine vinegar, lemon juice, lemon zest, 2 teaspoons of the black pepper, and the crushed red pepper. Whisk in the 1 cup of olive oil, and pour the marinade into the bag. Seal the bag and refrigerate for at least 2 hours and up to overnight.

2. Heat the remaining 1 tablespoon olive oil in a large sauté pan over medium-high heat. Add the peppers, red onion, ½ teaspoon of the salt, and the remaining tablespoon of garlic, and reduce the heat to medium-low. Cook the peppers, stirring as needed, until soft, about 20 minutes. Add the balsamic vinegar and sugar to the pan, and cook for 10 minutes more, or until the vinegar is reduced to a syrup and the peppers are well coated. Remove the pan from the heat, stir in the remaining ¼ cup parsley, and set aside to cool.

3. Remove the flank steak from the marinade and pat it dry. Discard the marinade. Season the steak all over with the remaining ½ teaspoon salt and ½ teaspoon black pepper. Heat a grill pan over high heat, and when it is hot, add the steak. Grill the steak for 4 to 5 minutes per side for medium-rare. Remove it from the pan and allow it to rest for at least 5 minutes; then slice it thinly across the grain.

4. Place the arugula in a bowl and lightly dress it with extra-virgin olive oil, salt, and pepper.

5. To assemble: Lay 1 slice of cheese on each of 4 slices of the toast (if desired, warm them in the oven until melted). Spread mayonnaise on the remaining 4 slices of toast. Divide the steak among the cheese-topped toasts, and season lightly with salt and pepper. Mound the peppers over the steak, and then add the arugula. Top the sandwiches with the remaining toast, cut them in half, and serve immediately.


 

HORSERADISH-CRUSTED TENDERLOIN WITH CREOLE MUSTARD MAYO

4 sandwiches

This is a really easy steak sandwich—the tenderloin cooks quickly, and you know it’s tender. I guess that’s why I like it so much. Some of the crust may fall off when you slice into it, but don’t despair—scoop it up and sprinkle it over the meat to get that nice horseradish flavor.

1½ pounds center-cut beef tenderloin, trimmed

¼ cup garlic cloves

¼ cup finely chopped shallot

2 tablespoons minced canned anchovies, or 6 whole fillets

1½ teaspoons kosher salt, plus more for seasoning

1 teaspoon freshly ground black pepper, plus more for seasoning

2 tablespoons fresh thyme leaves

¼ cup extra-virgin olive oil

4 ounces fresh horseradish, finely grated (about ½ cup; see Note)

Four 4-inch sections ciabatta bread (about 1½ loaves), halved lengthwise

About ¾ cup Creole Mustard Mayo

½ cup [image: ]-inch-thick red onion rounds

2 cups fresh arugula, rinsed and spun dry

2 cups fresh spinach, rinsed and spun dry

1 tablespoon sherry vinegar

1. Allow the tenderloin to sit at room temperature for at least 30 minutes and up to 1 hour.

2. Position an oven rack in the center and preheat the oven to 400°F.

3. Place the garlic, shallot, anchovies, ½ teaspoon of the salt, ½ teaspoon of the pepper, and the thyme in a food processor and pulse to blend. With the motor running, add the oil in a steady stream. Transfer the paste to a small mixing bowl. Stir in the horseradish.

4. Season the tenderloin on all sides with the remaining 1 teaspoon salt and ½ teaspoon black pepper, and evenly coat it with the horseradish mixture. Transfer the tenderloin to a small roasting pan and roast until the thickest part registers 130°F (for medium-rare) on an instant-read thermometer, 35 to 40 minutes. Remove it from the oven, tent it with foil, and set it aside to rest for about 20 minutes. Then slice the tenderloin crosswise into ¼-inch-thick slices.

5. Place the bread, cut side up, on a baking sheet. Pinch and remove some of the bread filling, leaving about ½ inch of thickness. Place the baking sheet in the oven and toast until slightly crisp, about 5 minutes. Transfer the toast to a work surface. Spread about 1½ tablespoons of the Creole Mustard Mayonnaise over each piece. Layer 4 to 6 slices of tenderloin on each bottom half of the toast. Divide the onion slices among the sandwiches.

6. Place the arugula and spinach in a mixing bowl. Drizzle the sherry vinegar over the top, and season with a few generous pinches of salt and pepper. Toss to coat well. Divide the greens among the sandwiches, and complete with the top halves. Serve immediately.

Note: Fresh horseradish can be found at Whole Foods and in many supermarkets.


 

EMERIL’S MONTE CRISTO

[image: ]

16 small sandwiches, 4 to 6 servings

Talk about outrageous! This is a battered and deep-fried ham, turkey, and cheese sandwich. Don’t be apprehensive about the confectioners’ sugar and the preserves. Give this classic combo a try; it’ll truly knock your socks off. And let me tell you, I don’t even know what it would do to your guests over brunch!

8 slices White Sandwich Bread

Whole-grain or Dijon-style mustard

Mayonnaise, homemade, or store-bought

12 ounces sliced Swiss cheese

8 ounces sliced Black Forest ham

4 ounces sliced cheddar cheese

4 ounces sliced smoked turkey

4 tablespoons (½ stick) butter, at room temperature

1¼ cups all-purpose flour

1 teaspoon baking soda

1 teaspoon baking powder

¼ teaspoon salt

One 12-ounce bottle American-style lager, such as Budweiser

Vegetable oil, for frying

Confectioners’ sugar, for serving

Peach preserves or your favorite fruit preserves, for serving

1. Lay the bread slices on a clean work surface. Evenly spread mustard on 4 slices and mayonnaise on the other 4 slices. Lay a slice of Swiss cheese on each of the mustard slices, tucking it in to fit without hanging over. Top with 2 slices of ham, a slice of cheddar, a slice of turkey, and finally another slice of Swiss cheese, continuing to fold and tuck as you go. Close the sandwiches with the mayonnaise-coated slices of bread. Butter the outsides of the bread. Lightly press the sandwiches, and tightly wrap each one in plastic wrap; refrigerate for at least 30 minutes and up to overnight.

2. In a medium bowl, combine the flour, baking soda, baking powder, and salt. Whisk in the beer and set aside.

3. Fill a small pot with vegetable oil to a depth of about 4 inches, and heat it to 350°F.

4. Unwrap the sandwiches and cut each one into 4 pieces—either squares or triangles, whichever shape you prefer. Using a pair of tongs and working with a few at a time, dip a sandwich section into the beer batter and then lower it into the hot oil. Work carefully and quickly, cooking for about 1 minute until golden and crispy on all sides. Remove the sandwich sections from the oil with a slotted spoon or strainer, and set them aside to drain briefly on paper towels. Dust lightly with confectioners’ sugar. Repeat with the remaining sandwiches.

5. Serve the sandwiches immediately, with the preserves served on the side for dipping or spreading, as desired.


 

SANDWICH NIÇOISE
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4 sandwiches

You read it right: This is salad niçoise layered between pieces of yummy focaccia. Though each component definitely stands on its own, from anchovy-marinated beans to black olive mayo, boy, oh boy, when you put them together . . . be ready! I pepper-crust and sear fresh tuna steaks for a powerful bite, but you can also enjoy this sandwich using very good- quality canned tuna (drained and flaked) instead.

3 tablespoons mixed black, green, and pink peppercorns

Two 1-inch-thick tuna steaks (about 1 pound)

¼ cup canola, grapeseed, or vegetable oil

¼ teaspoon kosher salt

½ cup thinly sliced shallot

Finely grated zest of 1 lemon (about ½ teaspoon)

2 tablespoons freshly squeezed lemon juice

4 to 6 large canned anchovy fillets, minced (about 4 teaspoons)

3 tablespoons extra-virgin olive oil

[image: ] teaspoon salt

8 ounces haricots verts or green beans

Kalamata Olive Mayo

Four 4 x 4-inch pieces focaccia, split horizontally, or 8 slices other bread, trimmed to same size

4 hard-boiled eggs, sliced

8 thin tomato slices, lightly salted

1. Enclose the peppercorns in a resealable plastic food storage bag, and set it on a flat, stable surface. Using a meat mallet or the bottom of a cast-iron skillet, crack the peppercorns until they all are split and no whole peppercorns remain. Oil the tuna steaks with 2 tablespoons of the oil, and coat the tuna on all sides with the cracked pepper. If you are going to cook the tuna right away, season it with the kosher salt. Otherwise wait until you are ready to cook before sprinkling with the salt.

2. Heat the remaining 2 tablespoons oil in a medium sauté pan over high heat. Add the tuna steaks, reduce the heat to medium-high, and sear on one side for 1 minute. Turn the steaks over and sear on the other side, no more than 1 minute for medium-rare. Remove the tuna from the pan and set it aside to cool. Then cover and refrigerate up to overnight before using, if desired. When ready to assemble the sandwiches, cut the tuna into ¼-inch-thick slices.

3. Combine the shallot, lemon zest, lemon juice, and anchovies in a medium bowl. Whisk in the olive oil and add the salt. Set aside.

4. Bring a medium saucepan of lightly salted water to a boil. Fill a medium bowl with ice and cold water. Add the haricots verts to the boiling water and simmer for 3 minutes, or until just tender. Drain the beans and then plunge them into the ice bath. When they have cooled completely, drain well and toss with the vinaigrette.

5. Spread Kalamata Olive Mayo on the top halves of the focaccia pieces. Lay the haricots verts in a row across the bottom halves of the focaccia, being sure to include some shallots and drops of the vinaigrette. Top with the slices of egg and tomato. Lay the tuna slices across the tomato. Place the top halves of the focaccia over the tuna, and serve immediately.


 

TURKEY WALDORF SANDWICH
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4 sandwiches

Although we do not know for sure, it has been said that the Waldorf salad was created at the Waldorf-Astoria Hotel in 1896. At its core the recipe consists of apples, celery, and mayonnaise. The salad has taken many twists and turns over the years, and this is ours.

One 2½-pound split turkey breast, bone in and skin on (see Note)

2¾ teaspoons sea salt or kosher salt

1 teaspoon freshly ground black pepper

¼ cup olive oil

½ cup toasted and chopped pecans

½ cup plus 2 tablespoons plain Greek-style yogurt

¼ cup plus 2 tablespoons mayonnaise, homemade, or store-bought

1 tablespoon chopped fresh parsley leaves

2 teaspoons cider vinegar

1 Honeycrisp or Pink Lady apple

2 tablespoons freshly squeezed lemon juice

2 ribs celery, thinly sliced on the diagonal

¼ cup chopped dried cherries

8 slices seed and nut bread or Two-Day Multigrain bread, toasted

8 leaves romaine lettuce, torn

1 cup alfalfa sprouts or your favorite sprout

1. Preheat the oven to 350°F.

2. Season the turkey breast on all sides with 2 teaspoons of the salt and ½ teaspoon of the pepper. Place the turkey in a small roasting pan or on a baking sheet, and roast for 30 minutes. Then brush the turkey with 2 tablespoons of the olive oil and continue to roast for another 30 minutes, or until the thickest section registers an internal temperature of 165°F on an instant-read thermometer. Remove the pan from the oven and loosely tent it with aluminum foil. Let the turkey rest for at least 15 to 20 minutes. Once the turkey has rested, remove the breast bone and cut the turkey into thin slices. Set aside on a platter.

3. To make the Waldorf dressing, in a medium bowl, combine the chopped pecans with the ½ cup yogurt, the ¼ cup mayonnaise, the parsley, and the vinegar. Season with ½ teaspoon salt and ¼ teaspoon pepper.

4. Halve and core the apple; then cut it into thin slices on a mandoline. In a medium bowl, toss the apple slices with the lemon juice, celery, and cherries. Then add the dressing and toss.

5. In a small bowl, combine the remaining 2 tablespoons olive oil, 2 tablespoons yogurt, 2 tablespoons mayonnaise, ¼ teaspoon salt, and ¼ teaspoon pepper. Mix well.

6. To assemble: Place 4 slices of the toast on a clean work surface. Spread 1 tablespoon of the yogurt-mayonnaise mixture on each slice of toast. Top each one with lettuce leaves, several slices of turkey, ¾ cup of the apple salad, and ¼ cup of the sprouts. Top with the remaining slices of toast. Cut each sandwich in half, and serve immediately.

Note: Any leftover roast turkey will keep, well wrapped and refrigerated, for up to 3 days. 


 

HEIRLOOM TOMATO SANDWICH
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4 sandwiches

This is a sandwich to make in the thick of summer when homegrown tomatoes are at their peak. It really is all about the tomato, so don’t waste your time making this during the winter months, when those waxy supermarket tomatoes are the only ones available. The Homemade Mayonnaise elevates this embarrassingly simple sandwich to showstopper status. Don’t skimp!

5 tablespoons mayonnaise, preferably homemade

3 tablespoons chopped fresh basil leaves

8 slices White Sandwich Bread

1 pound heirloom tomatoes, stemmed and sliced into ¼-inch-thick rounds

Kosher salt and freshly ground black pepper, for seasoning

1. Combine the mayonnaise and basil in a small mixing bowl. Using a rubber spatula, stir together to
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