SANDWICHES – TEST
FOODS & NUTRITION II





NAME:  ________________________________

MATCH THE KIND OF SANDWICH WITH ITS DEFINITION

_____  1.  Salami, provolone cheese, and an olive salad on a 


A.  BLT
                   Sicilian bread;  a specialty of New Orleans

_____  2.   Has red tomato, green basil, and white fresh mozzarella

B.  Monte Cristo
                   cheese… colors of the Italian flag

_____  3.  England’s version of a peanut butter and jelly sandwich,

C.  Caprese
                   substituting marshmallow crème for the jelly

_____  4.  Any very thick, multi-layered sandwich;  it is



D.  Taco
                  characterized by the large size rather than contents

_____  5.  A double-decker sandwich, traditionally containing turkey,

E.  London Broil
                  bacon, lettuce, tomato, mayo, cheese, & toasted bread.

_____  6.  Also known as a hero, hoagie, poor boy, or grinder 


F.  Club
                  Sandwich

_____  7.  A German-Russian sandwich made from yeast dough stuffed

G.  Panini
                  with beef, cabbage or sauerkraut, and seasonings

_____  8.  Spicy ground beef, tomato, onion, lettuce, and cheese served 
H.  Submarine
                  in a hard or soft tortilla rather than bread

_____  9.  Tomato, bacon, lettuce, and mayonnaise served on bread

J.  Frenchee 

                   or toast. 

_____ 10.  A Greek sandwich served on pita bread and filled with lamb, 
K.  Melt
                    beef, or pork, tomato, onion, and tzatziki sauce. 

_____ 11.  A variation of the BBQ sandwich, using ground beef  seasoned 
L.  Dagwood
                   with onions and sweetened tomato sauce;  served on a bun.

_____ 12.  An Italian sandwich made in a press that leaves characteristic
M.  Philly Cheesesteak
                    grilled lines on the outside of the bread.

_____ 13.  A sliced steak sandwich with cheese, peppers, and onions;  

N.  Gyro
                    made popular in Pennsylvania.

_____ 14.  A sandwich with tuna or a beef patty filling;  it always contains 
O.  Runza
                   cheese that has been heated until it starts to soften.

_____ 15.  A roast beef sandwich served on a roll and with some of the 
P.  Reuben
                   au jus it was roasted with.

_____ 16.  Pastrami or corned beef with sauerkraut, Swiss cheese, and 

Q.  Hot Beef
                    Russian or Thousand Island dressing on rye bread.

_____ 17.  Turkey or chicken with ham and Swiss cheese on bread;  dipped
R.  Sloppy Joe
                    in egg and deep-fried ;  often served with sweet condiment.
_____ 18.  A cheese or tuna sandwich dipped in egg and flour/crumb mixture
S.  Muffuletta
                   before deep-frying.

_____ 19.  Stacked, hot roast beef on white bread served alongside mashed
T.  Fluffernutter
                    potatoes, and smothered in gravy.

_____ 20.  A sandwich with a sliced steak filling. 



U.  French Dip
21.  The term __________________________ refers to bread that is not very fresh and has dried out a bit.
22.  An _______________________________________ sandwich can be hot or cold, and is made from a single slice of bread on the bottom. 
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(Label the term for the exterior part of the loaf/slice)

                                                                  (Label the term for the interior part of the loaf/slice)

25.  A ‘spread’ has 3 functions:  to moisten, to add flavor, and to…

                     __________________________________________________________________________

MATCH THE TYPE OF BREAD TO THE DEFINITION

_____  26.  A buttery, flaky pastry in a half-moon shape.


A.  Pita or tortilla
_____  27.  A light rye bread flavored with a seed.


B.  French
_____  28.  A dark, dense, and close-textured rye bread.


C.  Pullman
_____  29.  Bread leavened by capturing wild yeast in the dough by


D.  Vienna
                     using a ‘starter’;  results in a tangy taste.
_____  30.  Flat, oven-baked Italian bread, often flavored with herbs,


E.  Sourdough
                     Onion, cheese, olive oil, vegetables, etc.

_____  31.  An Italian white bread; the loaf has a shape similar to


F.  Focaccia
                     a slipper;  often used for Panini sandwiches.

_____  32.  Flat bread.


G.  Croissant
_____  33.  Any type of bread baked in a slender, long loaf.


H.  Kaiser
_____  34.  Similar to French bread, but uses steam in the baking


J.  Pumpernickel
                     process to add moistness.

_____  35.  Breads that contain a combination of oats, rye, wheat, 


K.  Multi-grain
                     and barley.

_____  36.  A long loaf of bread, soft on the inside and crispy on the outside;  

L.  Baguette
                    with slits on the top to allow for expansion during baking.

_____  37.  Bread made from the bran, endosperm, and germ of the 


M.  Ciabatta
                     wheat kernel.

_____  38.  Loaves of sliced, white bread.


N.  Caraway
_____  39.  Rolls that are made to resemble a 5-petal flower. 


O.  Whole wheat
40.  A __________________ sandwich is a small, cold sandwich served on bread or toast with the crusts cut off the bread.  They are sometimes cut into shapes and have a variety of textures, colors, and flavors.

41.  A _________________________ is a tiny, sandwich with a single piece of bread on the bottom and served as an hors d’oeuvre. 

42.  The best material for wrapping bread or sandwiches is… (circle one)    PLASTIC          FOIL           WAX PAPER
