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Miscellaneous 167 .
In making rolled bread sandwiches, cut off the

crust of aloaf of fresh bread and spread a thin layer

Canapes 173
of bytter on one end of the loaf; cut off this buttered
end in as thin aslice as possible and spread with the
sandwich filling ; roll up this slice and lay on a napkin ;
draw the napkin firmly around the rolled bread and
POREWORD pin it. put in a cool place unti] ready to serve, then

remove napkin and tie the sandwiches with baby rib-

THE first requisite in the preparation of good bon or fasten with a tooth pick.

san wicheg ‘“‘& have perfect bread in suit-
able o & Either white, brown, rye, or
entir ‘5\ mgbread may be used, but it should

be of glose, even texture and at least onedayo . a .
French rolls may be used for Picnics and out-of-

door luncheons. Remoye from the top of each roll

a piece of the crust the size of a silver dollar, and with

a spoon take out the centre. Fill the space with highyy
seasoned chopPed meat, fih, lobster, or crab, repjace
1id, wrap in tissue paper, and serve with pickles orolives.

Cream the butter with a wooden spoon and sprea

smoothly on the bread before it is cut; after cusy,

remove the crust and avoid spreading the butter of 03 /
ing over the edge. When ready to serve, cut the sag -

wiches either square triangular, long, narrow, round , -
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For very small, dainty sandwiches to be served at

aftemoon teas or luncheons, the bread may be baked ks‘“‘af\ D
at home jn pound baking powder cans. These should we
be only half filled, and then allowed to rise before
baking. You then have a round slice without Crust, FISK
A garnish such as the following may be used: a
For meat sandwiches, use pickles, olives, lettuce, water- o
cress, parsley, and mint. For figh sandwiches, use THE RS
pickles, olives, cress, parsley, slices of lemon, and hard- S4 Up DAT s ¢ g e
boiled egg. For cheese sandwiches, use pickles and ) \TOB A E?‘ 'ub 3 ae 3 B
olives. For sweet sandwiches, use\ettuce, maiden hair " Icx Ogg 4 o raed I
fern, smilax, berries, flowers, and candied fruit. 8. ’f{'E“SAN D.§ o a iat hho .oaeb > 4\-{ .

o %% n so® PO o 7
To keep sandWiches fresh, if prepared an hour WwOys : e‘*; s°ic . t
or two before serving, wring out a napkin in cold water cho‘)"au,c e‘a‘\?oc\y@c ‘Cl g Sw® ¢
anq cover the tray and keep in a cool place or wrap leﬁ‘oﬁdt\l\.so: Bt
in wax paper. 59 't twe® v
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f lightly buttered white bread,
leaf that has been dipped in mayon-
Place fried oysters on lettuce leaf. QSR ANC M E N C
ther and gamish with a pickle.
Biterhisl ie s d i, @,

FER SANDWICH tilpth @ir @ m rhisat oL
os tes; coant hawh e'sl'rdf%
read thin, remove crust, and toast. witslie o fleon.

ith oysters, dust thickly with red pepper
tly with mayonnaise. Cover with an-
toast. Garnish with a slice of lemon.
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SANDWICH lgh tyit Ip qr adsit@idim
o nakt wiR me mtu}‘ag‘

Is into halves and spread lightly pehd filv ihili sic SN
one half lay four fried oysters, cover t k sn dih ’

half af vall and corve urith a ninlla



OYSTER SALA

Chop fine two
sized cucumb
cut in pieces,
Place on thin
with acrisp le

CAVIARE SAN
Between thin

caviare; on to]
onion. Garnish

CAVIARE SAN!

To a can of cav
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LOBSTER SANDWICH NO. 3

Pound the meat of a medium sized lobster fine,
add one tablespoonful of the coral, dried and mashed
smooth, the juice of half a lemon, a dash of nutmeg,

one-fourth teaspoonful of paprika, and two tablespoon-

fuls of soft butter. Mix all to a smooth paste and
place between thin slices of lightly buttered white
bread.

-]
LOBSTER SANDWICH NO. 4

Chop the meat of a medium sized lobster and a
stalk of celery fine, moisten with a L& f ¥ Soonaise
dressing, and place between thin sy @but-

tered white bread. Garnish with a St an.
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Take two square salted cracke:

two thin slices of Bermuda oni
dines and squeeze a generous
over all; then put remaining c:
top. Salmon may be substitut:

LOBSTERAND MUSHROOM
SANDWICH

Cook one-half pound of mush:

butter until tender, then add «

moisten with a little stock and
Remove from the fire and cho
sieve and season with salt and
tomato catsup. When cool, ad
pounded smooth, mix and spr+
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of finely chopped wat:
spread the mixture bet
tered white or graham

SARDINE SANDWICH N

Remove scales and bon
dines. Four hard-boiled

of one lemon, a dash o
tablespoonful of melt:
chopped fine. Stir to a

buttered white bread w

SARDINE SANDWICH

Remove skin and bon«
pound to a paste ; sea:

and a dash of lemon ju!

lightly buttered white
other slice of bread an

SARDINE SANDV/ICH NO. 5

Pound eight boned and skinned sardines with tyo
ounces 0ffr shputier alitesalta dcayen e p d
the m; tufe on Sices ofbro b ead hghtly m’tereda
ado e{th la slc ofs nrfdto m 0§ nkl
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Three slices of thinly cut white b %&oasted
and buttered. Place a lettuce leaf t a8 been dipped
in mayonnaise dressing on the.e &, and on top
«
)

of that put slices ofy ,. o'led breakfast bacon, then put
another slice of toast on top of that, with another let-
tuce leaf followed by boneless and skinless sardines
split open, topped by a third slice of toasted bread.
Garnish with slices of lemon cut very thin and dipped
in finely chopped parsley.

SPAN . 3NDWICH
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PIMENTO SANDWICH .
ong ¥
Grind two small cans of p{?: * i% cakes
of Neufchatel cheese, ang® é dtle salt. If
! o

the mixture is too dry%y “htos.
Spread on thin slices °§ bread.
Place two together and n f

ge y aQ(' ‘! & 0} -
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SHRIMP SANDWICH -
p° Vo
Minced cold shrimp, a celery stick ¢, Sice,
add a little mayonnaise dressing, a das” ¢ ix
and spread on thin slices of rye br &ered.
Press slices together and garmshw\ —
>



LENTEN SANDWICH

—£n~
Whip a cup of cream until stiff, stir in minced
cold , a little parsley, a dash of salt and pepper.
Sprayy 4wre between thin slices of white or gra =YY
TUAsg bread.o %swh with an olive.
d
< g CRABSY, 4
» s e
=
Uy oW 10H o ®s a Take the co%%nts of a small can of crab meat,
> p. . I squeeze out liquor; mix with a little mayonnaise dress-
" i3 ,“‘t Feo :S y Lo d ing. Place a crisp lettuce leaf on each slice of lightly
-
\‘b R P*DS o / g ?Pena\”‘ & “Yn buttered white bread, and spread with crab mixture
SV A ecap \“ ¢ o 7 00 rig e , Put slices together and cut in squares.
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SARDELLE

Wash, bon
and mash !
hard-boile
smooth, th

on small sq
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SARDELLE
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white bread place hot creamed codfish. Put a table-

spoonful of the codfish on top and sprinkle finely ip?ﬁ}!ﬁtm fad Wilet gsb
chopped hard-boiled egg over the codfish and gamnish h i@;m by ds adite s
with a sprig of parsley and a pickle. Serve as soon as gandxs mwit hlttd e

made. %’MM @ miude we et hin
1 itb e aha ktuced
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a crisp lettuce leaf between. Garnish with a radish.

RIBBON SANDWICH

Mash the yolks of five hard-boiled eggs to a paste,

add three tablespoonfuls of mayonnaise dressing and
pepper and salt to taste. Spread lightly with butter
three square thin slices of white bread and two corre-
sponding slices of wheat. For lower slice use the white
bread and spread with the egg paste, then place the
wheat bread on top of that and spread with the egg
paste, followed by a slice of the white bread. Press
tightly together, then take asharp knife and cut cross-
wise into five sandwiches. Gamish with an olive.
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TAIIY B ERSANDW G 33

tfgeah ep ikkh m gt hmet
hprtemio s th ad wile dg gM k

N itomais e des sig Fae m i xtub e- PURITAN SANDWICH
heliglsflighl yut £ edvi & be ahit h
£ dve en Rub smooth the yolk of a hard
e‘ a tablespoonful of melted but
TABVNE BD white pepper, one-half teasp
NI fourth of a pound of American
stir in a scant tablespoonful o
vilgs finee aonw tm kta d ture on thin slices of lightly b
plabioi lurt ibfth eo rmsise mos pa d bread. Put two slices together
@lﬁgj) o wired s amvic hs pickle.

COLD SANDWICH

ha Rub the yolks of three hard-b

paste. Add two tablespoonful
writh a ciluarfarl Add a ninch



I salt, and lastly one tablespoonful of vine-
this is thoroughly mixed, add one cup of
crican cheese. Spread on thin slices of
tered white bread.

IER SANDWICH
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the mixture between slices of lightly buttered Boston
brown bread cut wafer thin. Garnish with an olive.

EASTER SANDWICH

Between thin slices of lightly buttered white

bread, place a crisp lettuce leaf that has been dipped

in mayonnaise dressing. On this place round slices

of cold hard-boiled egg. Dust with pepper and salt. Cut
sandwiches in squares and tie with lavender baby ribbon.

CHEVY CHASE SANDWICH
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olives, season with lemon juice; mix with butter,
creamed. Spread on thin slices of white bread.

CURRIED ECC AND OYSTER
SANDWICHES

Chop four boiled eggs very fine, season with pep-

per and salt and spread on thin slices of lightly buttered
white bread; on top of eggs place three pickled oys-
ters; over this spread a tablespoonful of curry sauce
and cover with another slice of bread. The sauce is
made thus; put a tablespoonful of butter into a sauce
pan, add a cup of milk, thicken with alittle flour dis-
solved in a little cold milk, let come to a boil, then

add a dash of onion juice, salt and pepper, and a tea-
spoonful of curry. Let simmer a minute, then set it
aside to cool When sandwiches are ready to serve,
spread this sauce over the egg and oysters, then cover
with the other slice of bread. Gamish with parsley.
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b ea d
TOMATOANDHORSE-RADIS H
™ 0.\ NDIO NV C SANDWICH
M xn dow oapard s HE S Aceatomatothinandsprink/ewithsal t. Mix
E pa ndaltadp n b&“iffl’ one-halfcupofhorse-radishwithtwotablespoonfuls

fn d yo pabd W ofmayonnaisedressing.Spreadthinsli cesoflight ly

dbut eedhitér mx!’sp{;‘ butteredwhitebrea dwiththehors e-radishmixt ure,and
w e n puttheslicedtomatobetween.

T OMATOANDNUTSANDWICH

Chopthreemediumsizedtoma t oes,addonesmall
greenpep percho ppedfine,andahalf-cupofchopped
walnuts;ad dadashofmayo nnaisedressingandplace
onalet tuceleatbetweenthinslicesofwhitebreadcut
insquares.

m SPECJ/ALTYSANDWICH
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Bfoo spead sabdd resig ,te nist 2owch
Pheoer withaw therslicof st andg ansh
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n;ﬁa‘x insiee fr five min: tes. Mxwit ha
'Msinga mdph @ ona kttu cedea fbe -
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EBOW C H

Fowdhnilad hoo tofine com murith alt and

pepperandada shofvinega r.Onthinslicesofhght!y
b utteredwhpaebread,spreadcreamchees e.Ont o p
ofthissprinklethechoppedbeets.Coverwithanot her
s\iceofbread.

BEETANDCHEES ESANDWIC H
S licebreadthin.Spreadonepiecewithbeets
thathavebeencho p pedveryfineandmois t enedwit h

mayonnaisedressing.Theotherspreadwithcrea m
cheesePresss\i cesfirmitogether.
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WATERCRESSS ANDWICH
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L IVER

Chopo\ivesandco Idbo iledchickenliv ersfie;
miXwithmayo nnaiseandspreadonthinslicesofwhole
wheatbrea d.Putthesl/cestoget her.

OLIVEANDCHEESESANDWIC H

Thins\icesofwhitebreadlightlybutt ered,cutin
hexagonshapeBetw eeneachtwos\icesp/acealayer
ofNeufchatelcheesemixedtoapastewithalittle
thickczeamandmayonnasedsessing,andcov er
thickywrthchoppedo\iv es.

N1 TVDANNAADCR QAN W I A U

Stofle th, Ojives ald chop fine, ad ying one-th;d
quantity of LaPers, mix with 2jittle ma)pnnaise dress”

:E. and SpFead betyeen thin slices of lightty Puttered
ite préad.

O1I1VE AND cAPER SANDwCH
NO. 2

chOp equal aMolnt Of apers and Olives fine: sea-
sOn with celery salt ang paprika‘ add j ljttle olive ©;]
or mejted butyer, Mix until smooth. sPre?q on sl'ceq
of 1;8htly blttereq white bre,d.
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CUCUMBER SANDWICH

Peel cucymbers and cut into thg thinnest possible

Sllce ahd spr; nkle with s}y and Pepper and few

dr;ps of l:mol':l}ulc Place betw egn thl 1 (:e of
ut e

8ty b e Predd.

CUCMER SANDWICH NO. 2
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