SANDWICH RECIPES

FOCCACIA BREAD
1 1/3 cups all-purpose flour
½ teaspoon salt
½  teaspoon white sugar
1 ½ teaspoon active dry yeast
½  teaspoon garlic powder
½ teaspoon dried oregano
½ teaspoon dried thyme
½ teaspoon dried basil
Small pinch ground black pepper
1 ½ teaspoons vegetable oil
½ cup water
1 tablespoon olive oil
1 ½ teaspoons grated Parmesan cheese
½ cup grated mozzarella cheese

     In a bowl, stir together the flour, salt, sugar, yeast, garlic powder, oregano, thyme, basil and black pepper. Mix in the vegetable oil and water.
     When the dough has pulled together, turn it out onto a lightly floured surface, and knead until smooth and elastic. Lightly oil a large bowl, place the dough in the bowl, and turn to coat with oil. Cover with a damp cloth, and let rise in a warm place for 20 minutes (or in the refrigerator overnight).
     Preheat oven to 450°F. Punch dough down; place on greased baking sheet (or one lined with parchment paper). Pat into a 1/2 inch thick rectangle. Brush top with olive oil. Sprinkle with Parmesan and mozzarella cheeses.
     Bake in preheated oven for 15 minutes, or until golden brown. Serve warm.
PORK AND PEPPERONI PIZZA BURGERS
½ pound lean ground pork 
¼ cup chopped pepperoni 
¼ cup Italian-style dry bread crumbs 
¼ cup pizza sauce 
¼ tsp. dried oregano 
¼ cup shredded mozzarella cheese 
3 hamburger buns, split and toasted 

1. Preheat grill or broiler. 

2. In a medium bowl, stir together pork, pepperoni, bread crumbs, pizza sauce and oregano. Shape mixture into 6 patties. 

3. Grill or broil patties or cook over medium heat in a nonstick skillet for 5 minutes. Turn over and cook for 5 more minutes or until no longer pink inside and juices run clear. 

4. Sprinkle each patty with shredded cheese. Serve patties on buns. 

Makes 3 servings.

MEATBALL SANDWICHES

1 jar (26 ounces) spaghetti sauce, divided
1/2 cup fresh bread crumbs
1 small onion, finely chopped
1/4 cup grated Parmesan or Romano cheese
1 egg
1 teaspoon dried parsley flakes
1 teaspoon garlic powder
1 pound ground beef
4 (6-inch) Italian sandwich rolls (hot dog buns can be substituted), split and toasted
Preheat the oven to 350degrees F. In a large bowl, combine 1/3 cup of the spaghetti sauce, the bread crumbs, onion, cheese, egg, parsley flakes, and garlic powder, mix well. Add the ground beef to the mixture and blend well. Shape into about sixteen 2-inch meatballs and arrange in a 9" x 13" baking pan. Bake for 20 minutes. Remove from the oven and drain the liquid. Pour the remaining sauce over the meatballs and return to the oven for 10 to 15 more minutes, or until no pink remains in the meatballs. Serve in the rolls.
MONTE CRISTO SANDWICH

2 slices white bread, buttered

1 slice boiled ham

1 slice Swiss cheese

1 slice chicken or turkey

1 slice American cheese

1 egg

Dash of salt

1 T. salad oil

1 T. cold water

Butter and oil for frying

Place ham on slice of bread.  Add Swiss cheese, chicken and American cheese and then top with second slice of buttered bread.  Combine egg, salt, water and oil.  Blend well in shallow dish.  Hold sandwich firmly;  dip into egg on 1 side and then the other.

Fry immediately in skillet in 2/3 oil and 1/3 butter.  When brown transfer to flat pan;  bake at 350 degrees for 8-10 minutes. Cut in half and serve.

CONEY ISLAND HOT DOGS (CHILI DOGS)

· 3/4 pound lean ground beef 

· 1 small onion, chopped 

· 1 small clove garlic, crushed 

· 1 ½ tsp.prepared regular mustard 

· 3 oz. tomato sauce 

· 3 ounces water 

· 1 tablespoon chili powder 

· Salt and pepper to taste 

· 2-3 wieners
· Additional hotdogs, cheese, and buns 

1. Brown ground beef. Add all other ingredients except wieners and simmer until thick. 

2. Grind the wieners and add to sauce. Cook 15 minutes longer. 

3. If the sauce is too thin, added a few crumbled soda crackers to the sauce. 
Boil or broil additional dogs until hot. Place hot dogs in buns. You may want to split and toast the buns first. Spoon over chili sauce.   A Midwest touch is to add shredded cheese on top. 
STROGANOFF BURGERS

	1 lb lean ground beef
1 pkg dry onion soup mix
10 ½  oz. can cream of mushroom soup
1/2 can water
8 oz sour cream

4 hamburger buns, split and toasted 


	Mix hamburger and dry soup mix - form into 4 patties. Brown patties in medium skillet on medium-high heat, 3 minutes on each side. Mix remaining ingredients, pour over patties and simmer for 20-30 minutes.  Serve each patty on a hamburger bun;  spoon over extra sauce as desired.


SAUCY SAUSAGE-BEEF BURGERS

1 T milk

Soft bread crumbs (1slice bread)

¼  tsp. poultry seasoning

¼ # bulk pork sausage

¼  pound ground beef

2 T. all-purpose flour

¼ tsp. paprika

10 ½ oz. can condensed cream of mushroom soup

1 English muffin, split and toasted

Combine milk, crumbs, and poultry seasoning.  Add sausage and beef;  mix well.  Shape into 2 patties.  Brown slowly in skillet.  Drain off fat.  Stir flour and paprika into soup;  gradually blend in 1 cup water.  Pour around patties;  cook over medium-low heat until meat is done (15-20 minutes), stirring occasionally.  Serve one burger on each English muffin half. Spoon mushroom sauce over top. This makes 2 open-faced sandwiches to be eaten with a fork. (to serve 4 sandwiches, you can double the number of meat patties and buns without increasing the amount of sauce) 
BARBECUE CHICKEN SANDWICHES
¼ cup chopped onion

¼ cup chopped celery

1 small clove garlic, minced

1 T. butter

½ cup chili sauce

¼ cup water

 1 T. brown sugar

1 T. vinegar

½  tsp. Worcestershire sauce

½  tsp. chili powder

Pinch of salt

Dash pepper

1- 1 1/2 cups shredded or finely cut up cooked chicken

3 hamburger buns, split and toasted

In medium skillet, cook onion, celery, and garlic in butter till tender but not brown.  Stir in chili sauce, water, brown sugar, vinegar, Worcestershire sauce, chili powder, salt, and pepper.  Simmer, covered, 10 – 15 minutes, stirring occasionally.  Add chicken;  heat through.  Serve mixture on toasted buns. Makes 3 sandwiches.

CANAPÉS and TEA SANDWICHES
CHEESE PUFF CANAPÉS

Preheat broiler

Beat 2 egg whites until very stiff

Fold in:

 1 cup shredded American cheese
 1 tsp. Worcestershire sauce
 ½ tsp. paprika
 ½ tsp. dry mustard

Toast on one side: 



Small rounds or shapes of breads

Spread the untoasted side with the cheese mixture. Place the canapés under the broiler for about 6 minutes, until the cheese is well puffed and brown.  Serve hot.
TORTILLA ROUNDS

4 oz. cream cheese

1/2 cup sour cream

1/2 cup shredded cheddar cheese

1/2 small can green chilies (2 oz), chopped fine
1/2 small can black olives (1 oz.), chopped 
1/2 cup chopped green onions

Garlic powder and/or seasoning salt to taste

3-4 large flour tortillas

Mix all ingredients together and spread on flour tortillas, being careful to spread the filling all the way to the edges. Roll;  wrap in plastic;  and refrigerate overnight. Slice crosswise and serve with salsa.   

CUCUMBER SANDWICHES
1/2 large cucumber 
1 ½ oz. (1/2 of a 3-ounce pkg.) cream cheese, softened 
Scant 1/4 tsp. horseradish 

Pinch salt
Pinch of onion or garlic powder
Butter, softened
Fresh white or whole wheat bread, cut into attractive shapes and with crusts trimmed 

1. Peel the cucumber, seed and grate finely. Pat dry in paper towels. Set aside. 

2. Mix together the cream cheese, horseradish, salt and onion powder; fold in grated cucumber. Makes about 1 cups sandwich filling.
3. Spread cucumber filling onto buttered bread.  Garnish with sprigs of parsley or thin slices of radish, etc
ASPARAGUS ROLL-UPS WITH THYME

· 4 slices wheat bread 

· 2 oz. cream cheese - room temperature 

· 1 ounces crumbled blue cheese 

· 1 ½ tsp. sour cream 

· Pinch of dried thyme or ¼ tsp. finely chopped fresh thyme
· 4 par-boiled asparagus spears 

· 2 T. butter

Use a rolling pin to roll slices of the bread flat and set aside.                                                           In a small bowl thoroughly mix together the cream cheese, blue cheese, sour cream and thyme. Spread each slice of flattened bread with cream cheese mixture. Place an asparagus spear along one edge of the bread that is the same length as the width of the bread, trim to fit if necessary. Roll up each one jellyroll style then place on a baking pan.                                                                                                                                         Melt the butter in a large frying pan. Quickly roll each asparagus roll in butter and place immediately back onto the baking pan. Place the pan into the freezer for 2-3 hours.                              Take the pan out of the freezer and cut each roll into 3 pieces. (At this point the rolls can be placed into a container and stored in the freezer until ready to use.)

To cook the roll ups preheat your oven to 400 degrees. Place the desired amount of frozen roll ups onto a baking pan and cook for 20 minutes until golden brown. 
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