
Sandwiches:	  p:709	  

Basic	  Food	  Produc7on	  



Sandwiches	  
  Adaptable 
  Nutritional  
  Tasty 
  Very popular in certain areas of the world 
  Convenient for lunchtime and take-away 
  Can be sophisticated as well as simple 
  Growth in the sandwich market:  Subway 



What	  do	  we	  need?	  

 Bread 

 Spread 

 Fillings 



bread	  

  Rolls, including hard and soft rolls, 
  Hamburger and hot dog rolls, long rolls for submarine 

sandwiches 
  French or Italian bread and rolls, including sourdough 

and Ciabatta, split horizontally 
  Whole wheat 
  Cracked wheat 
  Rye and pumpernickel 
  Pita bread 
  Fruit and nut breads 
  Focaccia 



bread	  
Ciabia=a	  

Sourdough	  

French	  Bread	  

Foccacia	  

Nut	  bread	  



PURPOSES	  OF	  SPREADS:	  
  To protect the bread from soaking up moisture from the filling 
  To add flavor 
  To add moisture or “mouth feel” 

  Butter 
  Mayonnaise  
  Other fillings could include Pesto, Guacamole, pâté 



Fillings	  
  The filling is the heart of the sandwich. 

  Meats and Poultry 
  Beef, Ham, Sausage, Pork, Bacon, Chicken, Turkey etc 

  Cheese 
  Cheddar, Swiss,  Cheese spread, Processed cheese 

  Fish and Shellfish 
  Salmon, Tuna,  Sardines,  Fish fillet 

  Salads/Vegetables 
  Lettuce, Tomato, Cucumber,  Peppers,  Onions etc.. 

  Others.. 
  Peanut butter,  Fruits (fresh or dried),  Egg,  Jelly 



Types	  of	  sandwiches	  

  HOT SANDWICHES 

  Simple 
 Between 2 pieces of bread 

  Open-faced 
 Single slice of bread. Could contain a warm topping.  

  Grilled 
 Often called toasted sandwiches.  Bread is often grilled or 

broiled on the outside.  
  Deep-fried 

 Bread is dipped in egg or breadcrumbs, then deep-fried 



Examples	  of	  hot	  sandwiches	  

Panini 

Wrap Pita 

Salmon 



COLD	  SANDWICHES	  

  Simple 
 Between 2 pieces of bread 

  Multi-decker 
 Between more than 2 pieces of bread 

  Open-faced 
 Single slice of bread, like a canapé 

  Tea sandwiches 
 small, fancy sandwiches generally made from light, 

delicate ingredients 
  Wraps 

  fillings are wrapped, like a Mexican burrito, in a 
large flour tortilla or similar flatbread 



Examples	  of	  cold	  sandwiches	  



Procedures	  for	  seOng	  up	  &	  
preparing	  sandwiches	  in	  quan7ty	  
  Prepare and assemble ingredients and equipment 
  Arrange bread slices in rows and put spread on each slice 
  Place fillings on every other side 
  Top filled slices with plain slices 
  Stack and cut 
  Wrap and refrigerate 



Equipment	  
  Storage equipment could include refrigeration for cold 

ingredients 

  Hand tools such as knife, spreader, spatulas, bread knife 
and cutting board 

  Portion control could include scoop and weighing equipment 

  Cooking equipment is necessary for most hot sandwiches. 
Griddles, grills, broilers, and deep fryers are all used for 
cooking sandwich ingredients to order. Microwave ovens are 
sometimes used to heat ingredients or finished sandwiches. 



How	  to	  spread	  









Canapé	  composi7on	  
  Bread 
  Spread 
  Garnish 



Canapé	  (p430)	  
  Canapés are usually served at banquets and weddings.  The 

are classed as HORS D’OEUVRES 
  They are fine dining food which should be eaten with fingers 

and usually in one bite 
  The bread is usually stale (hard after being left to get old) 不
新鲜 

  Bread cutouts  
  Toasted pita wedges 
  Toast cutouts  
  Tortilla chips or cups 



Spread	  
  Flavoured Butters 
  Flavoured Cream Cheese 
  Meat or Fish Salad Spreads 



GARNISH	  
  Any food item or combination of items placed on top of the 

spread (e.g. slice of ham or cheese) 
  Major part of the Canapé 
  Used to add colour, design, texture, or a flavour accent to the 

food 

garnish	  

bread	  
spread	  


