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A Little Introduction
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A sandwich consists of two pieces of bread with meat, cheese, or other filling between them. They are meant to be portable, or at least they use to be. Nowadays, they can be sloppy and messy, and one needs a fork and knife to consume it. An open sandwich, also known as an open face/faced sandwich, Ulrich Sandwich, bread baser, or tartine, consists of a single slice of bread with one or more food items on top.

I’ve included all three in this book. My goal was to expand my own sandwich choices, and to create easy-to-put-together meals. I chose to use mostly precooked meats. When the recipe calls for cooked chicken, I’m referring to rotisserie chicken.

The best thing about sandwiches is that they are easy to adapt to your personal preferences. 

Things to do while making these:

	Taste the sauces and adjust as needed.

	When it calls for lettuce, use romaine or bibb (or iceberg if you swing that way). They’re considered the typical sandwich lettuces.

	Substitutes for mayonnaise: plain yogurt (best for chicken salads and mixes), well-drained cottage cheese, pesto, mustard, and hummus.

	Sandwiches are easily turned into wraps.
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A is for ACT & Aloha Chicken Sliders
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ACT: Avocado Cucumber Tomato Sandwiches


makes 2 sandwiches


	4 slices bread, your favorite

	2 to 4 tablespoons vegetable cream cheese spread*

	arugula

	12 thin slices cucumber

	6 to 8 slices tomatoes

	1 ripe avocado, peel, seeded, and sliced


Spread bread with cream cheese. Layer one slice of bread with arugula, cucumbers, tomatoes, and avocado. Add bread top. Repeat.

Homemade Vegetable Cream Cheese Spread

Softened 8 oz. of cream cheese. Mix in finely minced: 2 green onions, 1/2 red bell pepper and 1 teaspoon of chopped chives and dill, and 1 clove of minced garlic.

Aloha Chicken Sliders

makes 6 to 8 sliders

	1/2 cup mayonnaise

	2 tablespoons pineapple juice

	1 tablespoon soy sauce

	1 teaspoon rice wine vinegar

	1 teaspoon honey

	1/2 teaspoon ground ginger

	1/2 teaspoon garlic powder

	4 cups shredded chicken, warm or cold

	6 to 8 slider rolls, halved

	coleslaw

	6 to 8 tomato slices

	3 to 4 slices mozzarella, cut into thirds or quarters


Combine mayonnaise, pineapple juice, soy sauce, vinegar, honey, ginger, and garlic. Add chicken and mix well. On the bottom of rolls, place some coleslaw, a slice of tomato slice, and some of the chicken mixture, followed by cheese. Add the top of the roll.

*adapted from a King’s Hawaiian recipe by Christie Vanover
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B is for BBQ Crab Cake Sandwiches & Beer-battered Fish Sandwiches
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BBQ Crab Cake Sandwiches

makes 4 sandwiches

cilantro cream

	1 cup sour cream

	1/4 cup finely chopped cilantro

	juice of 1/2 lime

	salt & pepper to taste


crab cakes

	12 oz. crab meat, (drained if canned, chopped into small pieces if cooked fresh)

	3/4 cup breadcrumbs

	4 green onions, finely sliced

	3 tablespoons mayonnaise

	1 egg

	1 teaspoon Old Bay Seasoning

	1 teaspoon parsley flakes

	dash of Worcestershire sauce

	pepper to taste


plus

	4 sandwich rolls

	arugula

	4 thin slices tomato


Make the cilantro cream by combining all the ingredients together. Refrigerate until needed. Make the crab cakes by combining all the ingredients in a bowl. Form mixture into 4 patties. Place in a shallow dish, cover, and refrigerate for at least an hour. Preheat grill (or grill pan) on/over a medium heat. Lightly oil the grill. Place patties on grill, and cook until golden.  Turn and brown the other sides. To assemble, place arugula on the bottom of the rolls, then top with the crab cakes.  Add some cilantro cream, then the tomato. Replace roll tops.

Beer-battered Fish Sandwiches

makes 4 sandwiches

tartar sauce

	1/2 cup mayonnaise

	2 tablespoons finely chopped pickles

	1 tablespoon white wine vinegar

	1 teaspoon yellow mustard

	salt & pepper to taste


sandwich

	1-1/2 cups all-purpose flour

	1/2 cup cornstarch

	12 oz. beer

	1 large egg, slightly beaten

	vegetable oil for deep frying

	4 skinless fish fillets (cod, flounder, fluke, or haddock)

	salt & pepper to taste

	4 potato rolls

	tomato slices

	romaine lettuce


Combine tartar sauce ingredients; refrigerate until needed. Sift flour and cornstarch in a bowl. This will help the mixture be lump-free. Whisk in beer, egg, and salt. Cover and refrigerate 20 minutes, up to 3 hours. Add oil to a heavy-bottomed pan. Heat oil, over a medium heat, to 375F. Meanwhile, pat fish dry with paper towels, season with salt and pepper, then place in the batter. Once oil is hot, remove a piece of fish, let excess batter drip back into the bowl, then gently lower the fish into the oil.  Repeat with other fillets. Adjust heat as needed to keep temperature around 350F. Cook until fillets are golden brown, about 5 minutes. Drain fish on paper towels. Assemble sandwich with lettuce, then fish, tartar sauce, and tomato between the rolls.

*Shout out to the BLT (bacon, lettuce, tomato, and mayonnaise on toast)
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C is for Caprese Sandwiches & Cobb Salad Sandwiches
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Caprese Sandwiches

makes 4 sandwiches

	2 lbs. ripe tomatoes, cut into thick slices

	1 lb. fresh, soft mozzarella, cut into thick slices

	1 baguette, sliced in half lengthwise

	salt & pepper to taste

	1 bunch basil

	olive oil to taste

	red wine vinegar or balsamic vinegar to taste


Sprinkle tomatoes with salt and pepper. Layer on the bread. Add the mozzarella, and sprinkle lightly with salt. Top with basil leaves, then drizzle with olive oil and vinegar. Add the top of the sandwich and cut baguette into four pieces.

Variations:

	Spread bread with some pesto.

	Add capriole ham.

	Make with sliced buttered bread and fry like a grilled cheese sandwich.


Cobb Salad Sandwiches

makes 4 sandwiches

	2-1/4 cups cooked, shredded chicken

	1/2 cup mayonnaise

	4 oz. Roquefort cheese

	1/2 tablespoon olive oil

	1/4 tablespoon red wine vinegar

	1/8 cup sliced black olives

	3 green onions, chopped

	salt & pepper to taste

	4 croissants

	4 lettuce leaves

	4 pieces bacon, cooked and halved

	1 medium tomato, sliced

	3 hard-cooked eggs, sliced

	1 avocado, peeled, seeded, and sliced


Combine chicken, mayonnaise, cheese, olive oil, vinegar, olives, and onions. Season to taste with salt and pepper. Cut croissants in half. Layer with lettuce, chicken mixture, bacon, tomato, eggs, and avocado. Replace tops.

*Shout out to the Club Sandwich (A BLT with turkey!)
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D is for Devonshire Sandwiches & Deviled Egg Salad Sandwiches
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Devonshire Sandwiches

makes 6 open-faced sandwiches

cream sauce 

	6 tablespoons butter

	1 cup all-purpose flour

	2 cups chicken broth

	2 cups hot milk

	1/4 lb. cheddar cheese, grated

	salt to taste


sandwiches

	6 slices toast, crusts trimmed off

	1 lb. bacon, cooked crisp

	1 lb. thinly sliced, cooked turkey breast

	2 tablespoons melted butter or to taste

	Parmesan cheese to taste

	paprika to taste


Make the sauce by melting butter in a pan. Gradually whisk in flour. Whisk in chicken broth and hot milk, followed by the cheese and salt. Cook, stirring constantly, for 20 minutes. Remove from the heat and cool to lukewarm. Preheat oven to 450F. Using either individual oven-proof casserole dishes or one large pan, place 1 slice of toast in each dish or arrange in a single layer in the pan. Top each piece with bacon, then turkey. Whisk sauce until smooth, then pour over the top of the turkey. Drizzle lightly with melted butter. Sprinkle with Parmesan cheese and paprika. Bake 10 to 15 minutes or until golden brown.

*originated in Pittsburgh, Pennsylvania, similar to Kentucky Hot Browns

Deviled Egg Salad Sandwiches

makes 6 sandwiches

	1 dozen large, hard-boiled eggs, peeled and chopped

	2 green onions, finely chopped

	3 to 4 tablespoons mayonnaise

	1 tablespoon cider or white wine vinegar

	1 tablespoon mustard, your favorite

	1 teaspoon Worcestershire sauce

	1 teaspoon paprika

	1/8 teaspoon garlic powder

	hot sauce or to taste

	salt & pepper to taste

	12 slices of bread


Mash all the ingredients together, except bread. Spread mixture between two slices of bread.

*egg salad vs deviled egg salad

For me the difference lies in the chopping of the eggs. In my egg salad, the eggs are chopped into big chunks while in deviled egg salad they are mashed.

Egg Salad Variations (to the basic egg and mayo)

	add curry powder and onion powder

	add lemon juice, tahini, cilantro, green onion, oregano, thyme, and toasted sesame seeds

	add bacon, green onions, and Sriracha

	add fresh parsley, dill, chives, lemon juice, avocado, chopped tomatoes

	add green onions, diced radish, lemon juice, and capers

	add diced ham

	omit mayo and use hummus

	add bacon and creamy horseradish

	add pickled jalapeno pepper
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E is for Egg and Tomato Sandwich & English Cucumber Tea Sandwich
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Egg and Tomato Sandwich

makes 1 sandwich

	1 tablespoon mayonnaise or to taste

	2 pieces of toast

	4 thin slices tomato

	salt & pepper to taste

	1 egg, fried or hard-boiled, peeled and sliced

	1 tablespoon chopped green onion or chives


Spread mayonnaise on toast. Layer with tomato, then sprinkle with salt and pepper. Add egg, then sprinkle green onions.  Add toast top.

English Cucumber Tea Sandwich

makes 16 tea sandwiches

	1 cup butter, softened

	4 tablespoons chopped fresh herbs, your favorite or try a combination of chives, cilantro, and dill

	2 teaspoons grated lemon zest

	8 slices white bread

	1 English cucumber, thinly sliced


Mix butter with herbs and lemon zest. Spread on one side of each piece of bread. To half of the bread slices, add cucumbers, slightly overlapping. Add bread tops. Trim off crusts and cut sandwiches into triangles or rectangles.

*Honorable mention goes to the egg salad sandwich.
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