Sandwiches

What is a Sandwich?

History

· Almost every culture has its own:

· Burrito

· Pitas

· Calzones

· Canapés (mini sandwiches)

History

· John Montague

· 18th century English diplomat

· Avid card player

· Fourth Earl of Sandwich

· Credited with the name, but 


 not the invention!

Famous Sandwiches

· Hero (AKA)

· Bomber, grinder, wedge, the zep, hoagie, po boy and submarine (name comes from either the shape or from a deli near the Groton, Connecticut submarine base, which made a famous version)

Famous Sandwiches

· Hamburger

· Name comes from Hamburg, Germany

· The idea of eating raw, shredded beef is said to have come from sailors returning from Russia

· Many historians trace the appearance in America to St. Louis in 1904

Famous Sandwiches

· Reuben 

· Corned beef, emmenthaler, sauerkraut on pumpernickel, then grilled

· 1914: first eaten with Virginia Ham in New York 

OR 

· 1955: Grocer Reuben Kay invented it for his weekly poker game

Famous Sandwiches

· Club

· Three-decker toasted, with chicken, mayo, bacon, lettuce and tomato

· Dagwood

· Over-stuffed and many-layered from the comic strip in 1936

Components

· Breads

· Spreads

· Fillings

Breads

· Pullman loaves: baked in special pans

· Supermarket loaves

· Rolls

· French or Italian bread, split horizontally

· Whole wheat

· Rye and pumpernickel

Bread Storage

· Daily or frequent delivery

· Wrap tightly

· Hard-crust breads should not be wrapped, but should be used the day they are baked

· Store at room temperature; do not refrigerate

· To keep for more than 24 hours, freeze in foil, then reheat to 100*F)

· Day-old bread may be used for toasting

Spreads

· Help protect bread from the filling

· Add flavor

· Add moisture or mouthfeel 

· Butter

· Should be soft enough to spread without tearing the bread

· Mayonnaise

· Might be more preferable to butter, but does not protect the bread as well as butter

· Sanitation/safety issues of using from-scratch mayo

· Seinfeld?

Fillings


· The heart of the sandwich

· Beef: roast beef (hot or cold), hamburger

· Pork: roast, ham, bacon, Canadian bacon, barbecue, loin

· Poultry: turkey, chicken, duck breast

· Sausage: salami, hot dogs, bologna, liverwurst, lunch meats

Fillings

· Cheese: cheddar, Swiss, provolone, cream, processed, spreads

· Fish and shellfish: tuna, sardines, smoked salmon, shrimp, anchovies, fried fish

· Mayonnaise-based salads: tuna, egg, ham, chicken, turkey, lobster

Fillings

· Vegetables: lettuce and other greens, tomato, onion

· Miscellaneous: peanut butter, jelly, hard-cooked egg, fresh or dried fruits and nuts

Types of Sandwiches

· Hot 

· Simple: usually a hot filling between two slices of bread; may also contain items that are not hot

· Open-faced: buttered or un-buttered bread topped with hot filling or meat and a sauce, gravy, cheese, etc

Types of Sandwiches

· Hot

· Grilled: buttered on the outside and browned on a griddle or in a hot oven

· Deep-fried: dipped in egg batter (and maybe bread crumbs) and then fried. May also be cooked on a griddle or in an oven, as frying can make them greasy

Types of Sandwiches

· Cold

· Simple: two slices of bread or two halves of a roll; does not mean that they are simple in construction

· Multi-decker: more than two slices of bread; club sandwich is one example

· Open-faced: similar to a large canapé

Types of Sandwiches 

· Cold

· Tea: small and fancy; lighter ingredients and trimmed or shaped breads

· Wraps: fillings are wrapped (burrito-style) in a tortilla or flatbread

Making Sandwiches 

· Still must be made by hand

· Your goal:

· reduce motions 

· produce small or large quantities with efficiency

· work on speed and timing

Station Set-Up: Ingredients

· Preparation

· Mix fillings, prepare spreads, slice meats and cheeses, lettuce leaves, tomatoes, prep garnishes, etc

· Arrange for maximum efficiency

· Use both hands

· Every second counts (we are saving lives here!)

Station Set-Up: Ingredients 

· Sanitation

· Proper refrigeration (especially for cold sandwich ingredients) and protection at all times; a refrigerated table is often used

· Portion control

· Count and weight

· Thickness 

· Weigh/stack/store

Station Set-Up: Equipment

· Hand tools 

· Spreaders, spatulas, knives (often serrated), cutting board and possible power slicer

· Portion control equipment

· Scoops, scales, molds, ladles, etc

· Cooking equipment

· Grill, griddle, broiler, deep-fryer, etc

Quantity Production

· Assemble all ingredients on a large table top 

· Assemble equipment

· Arrange bread slices on tabletop

· Spread each slice with butter or spread

· Place fillings neatly on alternate slices

· Spread evenly to the edge

· Top with the buttered (or plain) slices

· Stack 2 or 3 sandwiches and cut with a SHARP knife

· Store appropriately (pans or individually wrapped)

Service

· Cut before serving

· Easier to eat and better presentation

· Place cut sides facing out (or towards the customer)

· Some may be presented open-faced (California Burger)

Classic Sandwich Combinations

· Roast beef on rye with cream cheese and horseradish

· Bologna, provolone, tomatoes, pimiento, and mayo on a hard roll

· Liverwurst, onion, sour pickles and mayo on pumpernickel 

· Corned beef or ham, Swiss, mustard, dill pickle on rye

· Ham, salami, tomato, Russian dressing and lettuce on rye toast

· Chicken or turkey, ham, Swiss, lettuce on white

· Tuna salad, lettuce, tomato and shredded cheddar on white toast  

What ‘s Your Favorite?

