A Physical Book

By Liza Daly (@liza) for NaNoGenMo 2017

Based on 400 Ways to Make a Sandwich (1909) by Eva Green Fuller



b



e Internet Archive

rg /details /uptod atesandwichOOfull

~

THE ¢9
SANI¥0 e}
%0

g8 & "
% MuévaSandwich

By

EVA GREENE FULLER

CHICAGO

A. C. McCLURG & CO.



1909

The Caslon Press
Chijcago

CONTENTS
Fish 7

Egg 29
salad 39
Meat 61
Cheese 10,
Nut 125

S eet ...'... 137
w



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 , -

Ar rroccont chanad



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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D ath reslieco f wite  bedtt
€ rPadr ihss v atel

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

and Ana toncn

. m Se®
o ~ t
? ¢ 6)0 < S ’r’a = -
\\ &~ Q [ d o :
o Lol =
(l\\ < N5 < OQ r°’ nh{
- v e &
n/e.¢ - lc(B\ r b 2° o
C%othO/ bs %o g~ © o C v
LRn u‘re » = o a2 ﬂ
ML 2 o
3 c vt A
P o E ¢ 99 a
06 ooy . é A av weP oy
o o o 12 % r e A o “o?
s w > i ?
a~e . e n ho 9
d ~ ©<=7y o - ~ T~
o 0 e \ . a ‘t
Q ? v - L
3 o;d \T o o h oe"s_:: :\cs
19 4 swgos""e t > < ‘_'o
~a_ O b LW e as
b%. "y 4 ,C ey Te @ 3¢
h o ¢ 7 ¢ 4 W N
w ¢ e o -~ o o
£ ebs%o D g Vg~ o ey
% - N > o Co . ? o
‘é 616 M heat i x ¢ ¢ ¢ K
fe a(, t 0% n q -x twh
P ha = le o . e s n






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.
on upe? witg, % ee€
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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.

E

phff“’?” Tr

n 1

C‘es f C

dﬁ’rkcutb 2 hardE sANDy,

b ptge@ “tht.a.ed_ B,
o wh'le

ml%sl&.ag‘:n a C]té*)rg

with dofpdserisP ;€, 5 0
Pole et
QEG;JN eSend llg(.)c ega 3“0 s f

©
{‘E{ ¢ td'yver o& h®f o1 .
L v s w i St g
l si x,“‘ ’a~b°lb IC n e? o
ortx at qs:‘b e
s e njth éi,?uleggsvr r

. , Mois t
ani
ol; ¢ %d Fasenn
ut twad
o



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

Dist civ hard_hailad aaace thraniah a natata ricor
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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



Aplies of basedira d la tlave ben

lighiteed , place ahic lsl ice of tomto, owr
Bfoo spead sabdd resig ,te nist 2owch
Pheoer withaw therslicof st andg ansh
j@iof kem on

HIENS ADW CH

fsiimsizel o m b, hreegreenswet
EBgadore sm lloni o, cho pf nem i to gther,
n;ﬁa‘x insiee fr five min: tes. Mxwit ha
'Msinga mdph @ ona kttu cedea fbe -
@iﬁlics ofwhiteo rw hdewh eathrea dig htly
Wl

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



Dip fresh leaves

dressing. Place b

lightly buttered

WATERCRESS A
WICH

Chop cress and
Press the yolks
colander and ad

slices of lightly b

WATERCRESS A
WICH NO. 2

Cut watercress

stalks, and mix

seasoned with =
buttered slices «
very lightly with

in cAanaroc rom

M SANDWICH

hrooms chopped fine, cold boiled
ped fine, season with pepper and salt, add
nnaise dressing, mix, and spread between
[ buttered white bread. Garnish with an

ANDWICH

lives, a dozen capers, and one gherkin
< with two tablespoonfuls of mayonnaise
read the lower slices of buttered white
{resh cream cheese, season with salt and
put another slice on top of that and spread
/e mixture. On top place a third slice,

v rit vanind and aarnich wurith a onria Af
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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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CUCUMBER SANDWICH NO. 3

Soak thin glices of cucuMber fOrO e hour .n
good whlte Vmegar, sed On w,th sa]t and p pper P ac

etW en thm sllces Of buttered brOWn b ad Cut h
rlp e i
U .
C CUMBER S ANDWIC N 4
coPe uu bersfine, qd Q ln h ¢ .pand

lb ‘ rand? 3 of ° .dres ings 112y

a

bread, with a crisp lettuce leaf between.

CUCUMBER AND CHIVES SAND-
WICH

On thin slices of lightly buttered white bread,
place thin slices of cucumber, over which sprinkle

chopped chives; cover with another slice of bread and
cut in squares.
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Vd\? M ®R ll\c ttlef h;zed cuc ¢ a cn ; put over this a thin layer of dill pickles ; cover
~ i‘é’o -m%!? %%Ng‘zigna.s:n\) nother slice of buttered bread, trim off the crusts,
«i‘th& f;id e By | Shlltte(t.r triangles, and serve on a lettuce leaf.
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cold boiled spinach and the yolks of hard-
cggs fine, add a dash of salt and vinegar.

d between thin slices of buttered white bread.

sh with a pickle.
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white, brown, and graham bread are used for this
sandwich. Cut the slices thjn and spread With green
bytter. The butter is made by putting cod bojled
spinach through a sieve, season with finely chopped
parsley and capers, and mix Smooth with cyeamed but-
ter. Put slices together.

HORSE- RADISH SANDW]CH

Cream two tgblespoonfuls of butter, add three
rablegpoonfuls of prepared horse-radish, spread be-
gween exceedingly thin Slices of white bread, Garnjsh
With parsley; serve as Soon as mgde.
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CELERy SANDW|CH

Cho p fine 2 few Siafks of Celerys mix with a little
Mayonnaige d"essing sprCad on ¢hin sjjceg of llghtly
butiered Pread, cover with gNotper Slice,

CELERY SANDWICH No. 2

Butler bre_d o ¢he lo3f, first having c'eamey
thebutler Cput 2, th® CrustS and sta'ing 3t e
comer f the slice, roll it gver two CriSp Short o&efy
sticks. pie With baby ribbon_

CELERy ANp ENGy ISy wALNUT
sANDWICH
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RADISH SANDWICH

Between thin slices of lightly buttered white

bread place sprigs of watercress and thin slices of a
radish that has been dipped in French dressing. Can
be served with the fish course.

STRING BEAN SANDWICH

Cookstri % ens until tender; when cold, cut in

small piece 5 a chopped onion, and a few chopped
English wal égats. Mix with a little French dress-
ing and spre Ybetween lightly buttered slices of white
bread, with 'fcrisp lettuce leaf between.

APPLE AND CELERY 7%\10-1

Chop three apples and three stalks of celery fine,

Mix with a Jit¢le mayonnaise dressing and place ont

slices of lightly byttered White bread. put the wo
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WALDORF SANpwcH

Ch®p twO 3ppIes: tyyg Stalks of cClery, 3d 0n®

swebt pepPerﬁne, adjaljttle mayonnaise dressing, miy,
and place between th;" sliceg of lightly bytter®d white
bre,d- Ga'pish with a sprig of Wat®reress,

NOVELTY SpnpWIcH

Chop one Small onigh, €ighg o]ives, e gen

pepp°r (seeds rem':""’d)- and ©n€ oW choW piciie
fine. Adq %ne Cupful of 8ra;ed Parmesan cheese.
moisten wlth enough mustar dl'essingf‘{)m the Chow
Cho to fo'm a past®. SPreag on thif glices o lightly
bytt®red white bTead. cOve, with ajother slj e ad
cutif (fidngjeg,
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mayonnaise. Place bet Ry slices of lightly but-
tered white bread wo r Stuce leaf between.

Garnish with a red‘F g

% .
MOCK OYSTER SANDWIC !

Boil salsify until tender, work smooth with a little
sweet cream, season with salt, cayenne, and a dash of

anchovy sauce; place between thin slices of lightly
buttered white bread.

MEAT

ROAST BEEF SANDWICH

Turna mine af Anld hailad hoof channad fina: adAd
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mustard and a dash of catsup. Place mixture op a
lettuce 1 eaf, between lightly puttereq white bread_

ChPpED BEEF S ANDWICH

ChoP chipPed beef very fing and ™; iy with llttle
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fgA

Take a flank of mutton, remove the bones and lay the
aPove miXpure ol the mugton ,nd o it Up lnt roll
bind t 1th tape SeW Up the ds S mlx re"Wlln ¢
u .
bul ¢ou ; dust ‘thp Ppe, .2 8231 .a‘enr S lt‘ °
whgnltg tx fee R tkeoyres Wb
h ho el of ight
eslcd M ace t el Ingi sOf 8 1ybq-l

salt and pepper, and spread on lightlyduttered brown
bregy.

MEAT AND MUSHROOM SAND-
Wicn

Mince boiled MyshrooMs and coyd beef or1Ongy®
togethel, and SPTead between thin slices of \ightly byt~

tered white bread, Lightly sPread te filling with
french mugard. Gamish With a picKle.
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HOTHAMS ANDWICHNO 2

Spreadfinelymincedboiledhamonthinslicesof
lightlybutteredbread.Putthesand wichestogether
andcutintotriangles.Beattwoeggslight,addacup
ofmilkand apinchofsalt.Dipthesandwichesin
thee(:ﬁgandmilkandfrybrownonahotbuttered
griddle.Gamishwit hasliceofbroiledtomatoand
serveatonce.
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ithsaltandpepper,andmoistenwithalittlesa
ssingPlacethghampetweenslicesofthinly . ¢
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-~ i 2 h
Run cold boiled ham and dill picl} e
meat chopper, add a little Frené® ﬁead
on thin slices of lightly butterq L d g—
with another slice.
S . RS

BOSTON CLUB SANDWICH

Cut brown bread into rou?®® with a cgke cutter
and lightly butter. Chop & & 9 of cold boiled

d
mutton fine ; add a d. Roer, two table-

spoonfuls of olive oilgn the lower
round of butterequ( “A lettuce
heart that has been w ‘*?I}' cressing. On
top of that place a slice o/‘to & slice of

huttarad hroad thon tha Gm'-d\ n'. o/
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TO thre® Cups of °ld cookeq lamb, chopped fine,

add (hTee taplespo®nfy s of parmeSay, clees€, ofle tea-
sPoonful of mysta,d, a gash Of gol and pePper, and ,
Litle maYonnaise drgSsing; My, until smy0,p,. Place
this On jetuce |€,f between sliCeS of light]y butte eg
whit® bre,d,

LAMB sA\DWICH NO. 2

ChoP ¢0ld cooked 1amP 3nd 3 8r€€p pepper fine.
geasOn yith saly and ;dd a dagh of paYonNaise dress-
ing' Spl‘ead on thin SliCes of grah,M bread lightly
putteled. Pug {he two gliCeS toether.

M 7rON SANDWICH



Chop coldbo 1 Q.mutton fine, add a dash of ta-
bascosauce,a , fnful of olive oil or melted butter,
atablespoonfy 5 o prgar, and a pinch of salt. Spread
on lightly butteg gd«white bread. Serve with a pickle.

MUTTON SANDWICH NO. 2

Chop cold cooked mutton very fine; to each pint

add one teaspoonful of salt, one tablespoonful of
capers, on teaspoonful of chopped mint, a dash of pep-
per, and one tablespoonful of lemon juice. Spread this
thickly over whole wheat bread. Cover with another
slice and serve on lettuce leaves.

M STON AND PEA SANDWICH

Butter slices of white bread lightly and lay on
them thin slices of cold boiled mutton. Mix together

half a pint of cooked peas that have been seasoned
with salt, pepper, a little butter, and a teaspoonful of
capers. Place a layer of peas over the mutton, then a
crisp lettuce leaf, then cover with another slice of but-
tered bread, and cut into triangles.

SUMMER SANDWICH



ite bread into rounds with a cake cutter
hitly butter. Chop one-half pound of cold
mutton fine; add two tablespoonfuls of melted
and a dash of salt and pepper. Peel four to-
, cut these into rather thick slices and remove
ds from the centre. Place a lettuce leaf that
cn lightly dipped in mayonnaise dressing on a
[ toast, and put a slice of tomato on top of that.
space from which you have taken the seeds
¢ mutton mixture. Put on top another slice of
and lightly buttered bread, and press the two
irmly together.



<

Chop cold boi® 20rk and a celery stalk fine;

season witth  *  &dash of Worcestershire, slightly
diluted withyy,, er;‘.’mix and place between thin slices
of buttered whiee bread.

MINCE-MEAT SANDWICH

Moisten thick round crackers with hot milk;
spread with a thick layer of hot mince meat, made

rathor maict urith thao additian af a littla fruit ica Ar

syrup. Place another cracker on top, then whipped
cream on top of that. To be eaten with a fork.

SOUTHERN (BACON) SANDWICH

On thin slices of buttered whole whea® bread,
place a lettuce leaf ; add thin slices o” r‘ep fried bacon ;
spread with a little mustard, and g ! @ogether.
Garnish with a radish.
s

TIP-TOP SANDWICH

<y o
Chop fine six slicgf d bacon, add two
green peppers (¢ éd) chopped fine, three
onions the sizéh fine, season with
pepper and &, F . %edﬁure until the
bacon is dom,_z;”hk(e 19,8 i gppvo eggs. Place be-
tween thin slices of llé(\etly buttered white bread. Gar-
nish with a radish.



To the white meat of a cold boiled chicken

chopped fine, add a crisp celery stalk chopped fine, and
mix with a little mayonnaise dressing. Place between
thinly cut slices of buttered white bread, and garnish
with an olive.

CHICKEN SANDWI Q3
N

Chop cold cooked g~ €, » @son with pep-
per and salt, add a daf,. ise dressing, spread
on thinly cut sli wgb ?e white bread, with a
lettuce leaf bet o «d garnish with an olive.

2

2
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t and pour over chicken, with some of the 84 C](EN ﬁk ° I‘-, \ i

press in earthen dish. When cold and or€ Hy o df.stﬁ) Cf‘Cs ?
:c, slice and place between thin, lightly but- clbf‘% 'gg‘&\‘ e’ u ,
with a crisp lettuce leaf between. F&e ond‘s I{)fe
\ f Fl gf\r; “S Vee d‘qv ﬂi
fco e t i
ICKEN SANDWICH °a|t;m¢t%t ’h(a el \F” a :
lr S 1 e
bh n et (.ﬂ’w (ljga n ew
hite meat of cold boiled chicken fine, sA o ¢ t
se h z‘ ha Pq a e Cp f
te. Put a scant tablespoonful of gelatine E lc.(- ch0 p
. . . . f yli 0 d e
p of cold water, place it over the fire until a uy ¢ GG
lved; then add the chicken paste, a dash of = Cc E of dec
per, and a half-teaspoonful of grated horse- 1 UN l
this mixture until it begins to thicken, then Ol:f pf

ip of cream that has been whipped to a
lace itin the ice box until very cold ; when
e, cut thin and place between lightly but-
of crustless white bread. Gamnish with
an olive.
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One cupful of choPped ham, one cyPful of cold

boiled chicken me,t; season with salt and pepper ang
moisten yith mayonnaige dressing: Spread thig mix-
ture o thin slices of lightly byttered white pread, cover
with another gjice and cut in halves, Garnish with a
pickle:

CHICKEN AND HAM (CLUB) SAND-
wicH

Togast and lightjy butter thTee thin sliCes Of white
bread; plac® 5 lettuCe 1€af that hag been diPped in
mayonnajse dressing on the loyer sjice. On this, pjace
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slicas of cnald raast fowl. then put anather slice Of toast



ontp dh a, witha mtled eddle ttue fol lowby
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fhetis lics dhutte ed vh ie bra dw h
WUtcrdmondmas dipp edfn eSp rea
e d @ £ aswith ©H i lecthic ke
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ley, and an olive,
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CHICKEN AND GREEN PEPPER
SANDWICH

Run enough chicken through the meat chopper

to make two cupf uls ; cut out the stem ends and remove
the seeds from three large Sweet peppers; run them
through the meat chopper; mix the chicken and pepper
together; season with hajf a teaspoonful of salt, and

two tablespoonfuls of sweet cream. place between

thin slices of lightly buttered white bread. Cut i tri-
angles. Serve on lettuce leaf,
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wi'h alightly Puttered Slice Of rye bread, and pUt ey
upper sidg of his glice. O, this lay a sjice of preaSt of
Cook®d chicken; d,;St With salt 2nd pePper and 13y on
that ¢rigP sjiceS of friey bacon; coVer this With ; Skee
of white bfead G,rniSh jop With radish s, cyt fancy,
serVe with slice of lomo™ on the side.

SHERIDAN vARk cLUB SANPWICH
Toast ad by tter three thin sliCeg of White preag;

pI3c€ a JettuCe leaf On the lower slice, and of its {Op
nUt cliceS of ~hicken b,.east. Than Dut anOther dlic€ of



toast on top of that with another leaf of lettuce, fol-
lowed by thin slices of broiled breakfast bacon, topped
by third slice of toasted bread. Garnish top with small
pickles cut in slices lengthwise. Serve as soon as made.

COLONIAL (CLUB) SANDWICH
Toast and butter three slices of thinly cut bread;
place slices of cold boiled chicken spread lightly with

mayonnaise dressing on the lower slice, with a crisp let-
tuce leaf. Then put another slice of toast on top of
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thatwithas/iceo fripetom atospreadlightlywith
majyonnaised ressing, toppedbyat hirdsliceoftoast
spreadwithfinelychoppedcelerythathasbeenmix ed
wit halittlemayonnaisedressingLayontopofthat
sweetredpepperscutinribbons;cuttriangular.

CHICKENANDPATEDEFOIE
GRASSANDWICH

Twotablespo onfulspatedefo iegrasandacup
offinelychoppedcoldboiledchicken;seasonwithpep-
perandsalt;spreadonacrisplett uceleafthathasbeen
dippedinFrenchdressing,andplacebetweenthin
slicesof whitebread.

CHICKENBISCUITANGER

Chopcoldboiledchickenveryfine;addalittle
choppedparsley;mois tenwithsaladdress ing;make
rolsofthemixtureabo utthesizeofasm alpickle.

M Aavoraachralluithha i indnawdarhic cnitdasah
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COUNTRYCLUBSANDWIC H

Usethrees\icesofwhitebreadthinlycutand
lightlybuttered;pla cealet tuceleafthathasbeen
dippedinmayonnaisedressingonlo werslice,ando n
topofthatplaceslicesofcoldboiledchickenithen
putano thersli ceofbreadandalet tuce\eaifo\lo wed
bythinslicesofv ealloaf,top pedbyanothers\iceo f
b readwiththinlysli cedpicklesonto p.
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CHICAGOCLUBSANDWIC H

Toasu\ight/yawoslicesofwhitebreadando ne

A fruo-lidhtlvhuttorandant hacl inocnfuthitahran d



place slices of cold cooked chicken and a couple of
slices of bacon well crisped; cover with the slice of rye
bread and on that place a lettuce leaf that has been
dipped in a little mayonnaise dressing; sprinkle with a
little chopped green pepper, then cover with the other
slice of white bread.
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TURKEY SANDWICH

Between thin slices of lightly buttered white or

brown bread, place thin slices of turkey breast; spread
alittle cranberry jelly over this and sprinkle with finely
chopped celery.

TURKEY CLUB SANDW1CH

Togast threg thip glices of white bread and put-

ter, on the loWer slice lay cold White breast of turkey,
cover With anotherslice of toast; on that lay a thin
slice of hot broiled ham; Cover with another sjice of
pce byttered toast and press together- SefVe on a lettuce
’ leaf. Garnish with small pickles-

HOT TURKEY SANDWICH

Between thin slices of lightly buttered toa

&% of warm turkey breast; over same pay, 'iot

g nade of slightly thickened turkey stoc re-

A
n , $with a pickle. e GAME SANDWICH
s
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GERMAN BOLOGNA SANDWICH

Remove the skin from a bologna sausage and
rub to a paste. Spread (t)hin slice of lightly buttered

rye bread with a litt.leqF’}Rch mustard, then a layer of

bologna, cover with @
pickle.

FRANKFURT S&p
WICH

a slice, and gamish with a

cut Cold poiled Frafke, rt s 15086 ing, tpe thin_

nést Slices ang plaCe ol SIice Of buttered White or l"ye
‘ ber Pickle thfough a meat Chopper
ang Sprinkle on toP Of sausage. P3ce angthey Put-
tereq Slice Over thig,

bread: npa cUCUm

SALAM; (ITALIAN SAUSAGEY
SANDWICH

Be€{W€en Slices Of 1ightly buttered ry€ bread,
Place thip, e of Salyml. Ga'nisy, with an glive,
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PATE



tender; remove the livers from the pan and chop very fine. Add
a small onion chopped and boiled brown, season with salt and
pepper and mix in some of the grease in which livers were fried.
The mixture must resemble paste. Pate de foie gras can be
purchased in small cans.

PATE DE FOIE GRAS SANDWICH

On thin slices of toasted bread shom of crusts,
spread pate de foie gras; add a dash of salt and
cayenne; cover with another slice of toast and serve
with a sweet pickle.

PATE DE FOIE GRAS SAND- -
WICH NO. 2

Three slices of white or brown bread lightlyg
teraisgn the lower slice spread pate de foie g3, Jen
lmer sl c@ of bread on top of that. Cover Sith
}of tomato, tiny lettuce hearts with a

“asco Aroccina tannod hu a third clice Af
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Cream two tablespOonfuys Of butier; add one-

fourth cupful of grated American cheese and One tea-
spoonful of vinegar, and season with salt, paprika,
mustard and anchovy essellce. Place mixture between
thin slices of white bread, Garnjsh With a Pickle.

AMERICAN CHEESE SAND-
WICH NO. 3

Sajted cracker slightly toasted, spread with
AMerican cheese ; serye hot.
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AMERCAN C HEESE SANDWICH
NO, 4

s i -
Melt a quarter of a pound of Americamg &2 W
a sauce pan, add the yolk of one egg ba?ef) Oq
tablespoonfuls of cream, a dash of sa P
and half a teaspoonful ofWorcesterw X

from the fire and when cold, spread on ‘h L
white or rye bread. Press the two togethey deq:et il
strips. Garish with a pickle.

CHEESE RARE-BIT SANDWICH
Grate a quarter ofpo 'V" QAmencan cheese

fine; melt itin a s% oz % Sthe fire, add the yolks
of two eggs well b8 §lespoonfuls of cream,

a dash of salt and® as p feasp % ul of

Worcestershirp, < @ \3‘.6

cheese ; when bR’ ddro & %when
cool, spread it on thin slice8 of llgiﬂ1 e e

breado Put the two slices togetheg ;
an olive. 3 3@ . g
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BR OWNBREADANDAMER /C AN
CHEESESANDW/C H

S teamthebrownbreadbef oresprea dyngwit h

b utter,andcutint heus ua\wa y.Bet weenthes\ices ,
placegratedAmes cancheeseandf/nelychop ped
Englishwal nutswe/sal ted.Gamishwithano\ive.

BR OWNBREADANDAMERI C AN
CHEESESANDWICHNO .2

Cuahmsmarlroundsofbrownbreadandliight 1y
b utter;sprinklewithgra tedcheese;puttwos\i cesto -
gevherandcutintwo .

FRIED CHEESE SANDW]CH

Cyt slices of white bread round witp bisc"‘lit cut-

tor; sPredy with Pagt® Made wity, half , Cupful Of fresh
A eri€an cheeg€, mashed Smogth with a litﬂe Creapm.
Season with Slt ang paprik? Put slice$ together ang
frya light PrOwn in {Re plaZe”, jn Which a tablespoon-
il of pUtter has been Mgted. Sefve hot.
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NEUpcHATEL SANDwICH

Mi €a ligtl e candied oran ge very fine, dd 5 ‘
dagp, Of ginger, and X iy, NeUfchatel op ces® which
has bean m,iSte,€q with alitt|® orpam, Place ba-
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ﬂ’g]bhuﬂh uf fidn tgme d d crisp seafoam crackers with butter, a

Mn e np rdeast iffa sy kling of grated Parmesan cheese, and very finely
i tbr edwt hhisal ped celery or olives. Place two together and
ay fre lymniwe dday. @Qve
Gﬁm ahe ad

CH CHEESE SANDWICH

brown bread very thin, butter, lay thinly

cheese on top, and spread over cheese a thick
of any kind of jam, and cover with another slice
ead.

OCCO SANDWICH

a cupful of cheese, American or Parmesan ;
1 09 soft, add enough mayonnaise to make it spread
/; lay this on thin slices of lightly buttered
© wheat bread and slice stuffed olives over cheese.
r with another slice of lightly buttered bread ; gar-
PRI top with stuffed olive.






COTTAGE AND OLIVE SANDWI(

Spread thin slices of lightly butte:

COTTAGE SANDWICH NO. 2 bread with mustard, then a thin
and then a layer of chopped olive
On thin slices of lightly buttered graham bread mixed with a little mayonnaise d:
spread cottage chgese that has been mixed with a little another slice of bread and press
chopped chives er with another slice of bread.
o
12
CRUYERE SANDW ®
o}
Cutryeand whitebs,  ; & ~onslices and
spread sparingly wit rcu @l tongue and
gruyere cheese in thy op < « j)n yze bread arrange BOHEMIAN SANDWICH
the tongue, rye breado € 4hd cheese over rye
bread; repeat, put und&‘gwelg 4 and let stand for tw On thin slices of lightly buttered
hours; then cut crossw;se in thin slices. Garnish with spread a thin layer of mustard; o
olive. a layer of cottage cheese, then a |

hauva hoon rhannad fina and i
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HEESE SANDWICH

r of Imperial cheese, one-half bottle
of stuffed olives sliced fine, four table-
[ cream. Mix well and spread on thin

htly buttered white bread with a crisp let-
tween the slices.

ESE SANDWICH

A voru thin Qaraad lichthr urith



andgamishwit hasourpick/e.
S WISSANDNUTSANDWI C H

ChopEnghshwal nutsfine;m ixwithgrat ed
Swisschees e.Addalitt /ethickecreamtomois ten,sea~
sonwithsa /tandcay enne.Placebet weenthinslices
oflightiybutteredbrownbread.Garn/shwit han

oAV e

C REAMCHEESEANDOL IVESAN D-
WCH

Workcreamcheeseuntilsmooth,agdone-ha If

q uantiyaChoppedoives,seas onwithsal t,and
moistenyithmayonnaise.hacebetweenthinslices
oflightlybutt eredryebread.
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e two slices together.

ESE AND PIMOLAS

m cheese with an equal amount of

las; season with salt and cayenne, and
a little mayonnaise dressing, Place be-

ces of lightly buttered white or brown
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cheese upon each. (Use a styr tupe.) Finish with a
slice of pipola
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RUSSIAN SA\NpWICH
Spread zePherettes with cfeam cheese agd cover

with MOPped olives mixed With alitt/e mayonnaise,
place 3 zepnerette over eaCh gnd press together.

ORIENTAL SANDWACH

Mix one cake of Cream cheese with a little maple
syrub; thep ayd sliced maragchino Cherries, place pe-
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fresh cream cheese between two macaroons, pressing
them firmly together. Keep in a cool place until
wanted.

FAIRMONT SANDWICHES

Work a small cream cheese until smooth, using a
wooden spoon, and season with salt. Chop red and
green peppers separately and wring in cheese-cloth to
remove some of the moisture. Mix one-half of the
cheese with some of the red pepper, the other half the
green pepper. Spread four thin slices of white bread
sparingly with butter, on the lower slice spread the
green pepper mixture, cover with another slice of
bread, on top of that spread a layer of the red pepper
mixture, cover with the third slice =~ p®fead that with
the green pepper mixture. Cover w/e  2¢fourth slice
of bread. Fold in cheese-cloth arty o gilera
weigh ‘?\ncut in thin slices dowrky &

e
L)



122

ITALIAN SANDWICH

Take 4N eqla) nUmber of sl;ceg of White and
raham br, d Spread with putter and cream cheese,
on these Put fl“ely chOpPed ©lives that have Peen ™ x&d
Witp, a little May, nnaise dpess;n g PreSs slnces togethe®
in pai s with a cisp lettuc® €af between €ach paif, apd
¢t diagonglyy Gamish with Pargley:

BUFFET g ANDWICH

Ong teacupful grated American or Parmesan

Cheese, Ope tableSPQOnfU] of me]ted but er,one tea”
SPyonfUl of Magje mugtard, 5 little galg and pepPer
Mix well , spread on thin slices of lightly bugtered rye
b ead 1:.,t tWo slicas ta8athel and cY, in tringles.
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H WALNUT SAND-
0.3

glish walnuts fine; moisten with a little
MBW L NOS\ 8V CH aise dressing, and place between thin slices of
uttered brown bread.
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ISH WALNUT AND DATE
WICH

English walnut meats fine, mix with an
I amount of chopped dates; moisten with a little
ped cream and place mixture between buttered
crs or thin slices of white bread.

D ENGLISH WALNUT
WICH

d thin slices of Boston brown bread with
r; then chop English walnuts fine, sprinkle with
nd put alayer of the nuts between two slices of

BLACKWALNUTSANDWICH

Betweenthins\i cesof Aghtlybutt eredbro wn
b readspreadblackwalnutmeatscho ppedrat herfine.
Nicetoservewithhotchocola te.

CHESTN UTSANDWICH

S hejandb\a nchthechest nuts thenboilfift e en
m/nutes,drainandcool,andwhenco olchopfine.Add
anequalquantityoffinelycho ppedcelery,mois t en
withalitt leFrenchdress ing,mix,andputbet weenthin
s hcesofightAbutt eredwhitebread,wit hacrisplet -
tuceleafbet ween.
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HICKORY NUT SANDWICH

Mix together chopped hick
add a dash of paprika, and p
of either white or brown bre
nish with an olive.

HICKORY NUT AND CHEES
SANDWICH

Beat to a cream one tablesp
add three heaping tablespo

thoroughly, adding a little sy
make creamy. Chop a quarts
fine, and blend with the che

pepper, and a little lemon
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PEANUT MAYONNAISE sANp

wiCH

ALMOND SANDW
Hea, a tabjespoongul of bytter jn ; pan and 2dd
the juice of a lemon. s€ason With salt #nd pepPer Cut white bread
TO this gradu?|ly adq @ wel) p€2ten eg thinpeg with on a layer of fin
SOUT cregpy adding jt sloWly, syjrr"8 the while to Pre. of salt and a das
vetit from (urdjing Whep it Pegins to thicken Te- round of bread
Move and stly in €noligh E0Und Pean!ts to make a good Serve on a lettu
spreading butter. In Preparing Sandwiches of tic .yt
bread th'n, spread With 1h€ mayonpgaise; a™d la¥ pe- ALMOND SAND,
tweel the Slices a crisp lettuce leaf. Cuy the sgnd-
Wiche® in fancy shapes. Dainty fOF Ng0n-4ay lunheon,. Whip one-half ¢

add one-half po
to a paste, with
two tablespoon
of white bread ;
strips.

134 ALMOND SANDV



On thin slices of buttered Bost
sprinkle finely chopped almon
slice of bread, and cut in square
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ALMOND AND CELERY SANDW

Chop almonds fine and mix with twice the buly of

fir ely chopped ceery ; moistep with a Jitt]e Maygnnajse
dresgin and ;¢ between thip sli_gs of Ligh,ly bugtered
White bread.

ALMOND AND LEMON SANDWICH

Grate the thin ey owrndof n€ le ., .ng

eful 0¢ t© rUb off N he bxtte:’thm pith . banch
an p?um ol - alf(PO nE lmond add gSIowly

e. lceofol’l‘t’alem n-W efa MmO Pas €S ¢ 'med

thdj grt
Bdilt & S 5‘ l%ub ‘fty?; ﬁﬂnﬁx )
oley doa tl glgll}) dwhtued‘
anc\llepﬁra vert lnslc’PSo dty ut er. a
0 lh nothersllceé) ﬂan ct}t n le e
s
oA Tg A D ;eH
S D LMOND AN {NI
t
T “d «Q l'w a gr.e m

wip @ hPm g e ey



cover with another slice and cut in strips.
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SWEET
2
o
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ORANE N, WIC %
°
pe °
Bep %w %htly buttered white bread
3 e o %hat have been lightly dusted
v e

o f
p) N S mgf‘fND' -

lv buttered white bread with orange
Put two slices together and cut the sand-

der strips.

ARMALADE SAND-

s of lightly buttered white bread
ge marmalade. Put four slices together,

weight and when well pressed, trim off the
1t down in thin slices. Serve on lace paper



DAINTY RigoN SANPWicH

Cut the crust from a lpaf Of whige and of brown
pread. Cut thr€e sliceS one-pgf inch hick fro™ each
loaf- Spread with butt®r apd Orange mg Imalade, Pug
siX glices together and présg firmly, Trim (e €dgeg
evenly: then With a sha"p knie cut into slic®s 2°ut
thr€e-quarters of a inch thick, place the salqwich
on a jace Paper doj)y. sef've ag (0qN 38 mage.

CEM sANDwWICH

Grate orange el yery rine, adg adash of gingers
spFead thin clces of butteled White pread with neuf-

chagel chee e: gprinkle ordfige peeand ginger over th

cheese Put slices tOgety,er G.Inich Wit an glive.

Slig l@e
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STRAWBERRY SANDWACH

Betweenthingl/cesofAghaybutt eredwhit e

bread placestrawb etriescutinha\ ves,sprinkiewit h
powderedsugar-Garnishtopofsand wichwit hawho le
sugaredberry .

CRAPESANDWIC H

R emoveskmsandseedsfromonepo undofwhit e
grapes.Chopgrapes,onelargeapple,andtwosta\ ks
ofce/eryfine.MixwithahttleFrenchdres singand
placebetweenthingi cesoflightlybutt eredwhit e
bread.Cutsand w/chesinstt/ps.
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together. White bread may be used.

A B B E BWC H
CHERRY SANDWICH

nt hisli sdli gtpte e itk

grah [ kbt aSi W One cup of maraschino cherries cut

pel ,omih = des lef W pieces, mixed with one-half cup of Ei
chopped fine. Moisten with whipped
on thin slices of white buttered bread
together and cut in squares. Garnish w
schino cherry.

CHERRY SANDWICH NO. 2

w
Chop a quarter of a pound of candied
fine; add a few drops of sherry. Mix a
rounds of lightly buttered white brea
P INEEBADW I ®© otherslice and garnish with a candi

@ e apgl aff mﬂ?‘&g
fieo i @mdn mrﬁl’-ﬁm

dhin Loamdly awdt  nro 142






CANDIED CHERRY

¢ cake into slices a quarter of an inch

the slices into rounds. Chop candied cherries

cn with a little orange juice. Spread the mix-
rounds of cake; press two pieces together.

th a candied cherry.

UTTI SANDWICH

ied cherries, peaches, and apricots, add
rry wine and mix to a paste. Spread on thin
hitly buttered white bread, cover with another

t in otrine
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BANANA ToAST SANDWCH

BewCen thin slices Of jigh¢]Y by ttered grap,m
bre,g p lac€ threg slices of banapa. tOagt q,ickly 10 5
ligh bTown. Serye hot

BANANA AND Tas7ED BRoWN
BREAD SANpWICH

petween thip gjices opbutte ed brown bread from
which the 1S s have peen removed: Pjace Slic s of
banana press logether and plaCe i 1€ gven and 18ave
untll bread is tPasted gerve hot, Very g%q fOr in™
valids,

ORENTAL g, NDWICH

MaSh fnnr bananas‘ 2da One-half Cin of mar, -



schinodnerriestwo blesp o onfulsofhoney,andt wo
tablespoosfv .40 Bw eecthickerea m.Mixandsprea d
onthinslicesoflight\ybutt eredwhitebread,cov erwith
anothers4ce,andga mishtopwit hacherry .
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RVEO'CL OCKTEA

Mashbana nasfine,addaneq yalamo untof

m ashedredraspb erries,mosstenwithalit tleswe et
thickcream.Placebetweenthinsli cesoAigh t\ybut -
teredwhitebread.Cutinfancyshapes.

RGSANDWICH

Manfizefine maictonuithald tlemaniocumin

nigkprep mdm & uvm his lieof

lg i rda diev it b y
e
SRR

?égpﬁﬁ'mly:hp edig me hid
ppjglifepb dln gte r, @ dv da be
sggﬁgfmm s agwi e rmd
aqgpPdmilantithick Wi enc @ e &

Ndhglicoht tee dv  hithe d cov @
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S liwd igs c @mw
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bwb ®© admno w hemst 4“#‘}} IC SANDWICH
ado I hbeada r ellly
r dl ithpce o tmgpe pd& of dates with stones removed, add
wo uh rmihdh W et mig shed figs, also one cup of seeded raisins ;
w thly b aofa w I ¢ and add enough water to make a paste

ily. Let this boil one minute, and when

ctween thin slices of buttered white bread,

otherslice and garnish top with a sugared
LOYH NERA D WH

Gofis  fim n dit dmo dipse UT SANDWICH
d a o fmg jien dyp TS
wdi mer sggh em sl es of brown bread lightly buttered

lace this filling; dates stoned and
, walnut meats chopped fine, moistened
herry wine. Garish with a spray of
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portwine,andpla cethemixturebet weens/i cesof
lightlybutteredwhitebread.

RAISINSANDWI C H

Cutlargerais insinhal v eswithasharpknife;ta ke
outtheseeds,dipinbrandyorsherry;donotletthem
remainamom entintheliq uor,cutwhitebreadin
rounds,spreadwithbut ter,andputala yerofraisins

b etweenthetworou ndsofbread.Gamishto pwit ha
rajsinandservewithlemo nade-.

FRUITIELLYSANDWICH

S oakoneboxofgelatineinonecupofcoldwater,
anddiss o\veitino necupofboilingwat er.Addone
cupofsugar,one-halfcupoflemonjuice,onecupo f

o range\uic e,andha 1facupofma s hedredraspb erries.
Whenco olspreadonsquaresofspongecake,orthinly
cutandlightlybutt eredwhitebread.Cov erwithan-

nthoralina



La

152

¥eLy AND NUTSANDWICH

Chop English walnyts fine and stirinto whipped

Cr€am; spread curtant jelly on gin slices of 1ghtly
byttereq wyite bread;, on top of that spreadyhe wapnus
and cream, cover that with currantjelly, ad\agtly
CoVerwith angther s\ice of bread. Serve as soon as
Mage.

CQURRANTJELLN SANDWICH

Cut fresh bread in as thin s]ices as possible, But_

ter them eyenly, sPread With currang ]'elly and spr. Ny

wlth fresh gl"at d OCO t- l‘oll each Sl Ce Sepa ey

a d t. the rojl wlth bab9 n op- Make wh n re dy]
,\e
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to e e b
C R _ANT
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seasoned With salt, pepper, paprika and a little tabasco
sayce. Dissolve quarter box of gelatine in one-hajf

cup of water, add to the tomatoes, and mix thoroughly.
Coolin forms that will slice in shape of sandwiches to
be used, Place between thin slices of lightly byttered
white bread.

QUINCE JELLY AND NUT SAND-
WICH

Mix a cupful of quince jelly with half a cupful

of finely chopped hickory or pecan nuts and spread on
thin slices of lightly buttered white bread. Cover with
another slice and cut in squares.

QUINCE JELLY SANDWICH
Spread thin slices of lightly buttered white bread

with quince jelly. Put slices together, cut in squares,
and gamish with a spray of maidenhair fem.
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Rol] puff PaSte ver'y thin; Cut ro,d With a big-

cuit Cutter; bake to a jelicate brown. Add copPed
almonds {0 apple or Peach marmaldqe and plyce the
Mixtule belween tWo rounds of pastry.

DREAM SANDwICH

CoM chopped boiled gy eetened prunes, Mix with
Eng]ish wanuts chopped fine, moisten with a little of
the pryne syrip, and pjaCe petween thifl gliceS of lightly
buttered white bread. Garnish with 2Spray of smilax-

CHOCoLATE SANDWICH

Melt a teaspoopful of butter jn 5 salcepan, Stir

into it all the ungweelened cpoCOyate (Ditter) it will
tage Up. Grate the choc®late dijrectly jnto the bugter,
Stir unil but € and chOcolate are thoroughly mixed.
Take fro™ the fire and |€¢ it g€t cOld before spreading
Oy, thill stic€e Of grahaM bread, 1ightly buttersd. COVar

w itach es licen drtirs t r
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teaspoonful of cream of tartar; boil these together until
they form a soft ball when dipped into cold water.
When nearly cold, beat with a fork until thick and
creamy ; spread on an equal number of thin round slices
of buttered white and entire wheat bread, and place to-
gether in pairs, one of each ki %\!ead.

MAPLE SUGAR SANDWICH

On thin slices of lightly buttered w. wd
spread maple sugar, put slices togh £ 2 xxt with a
maple leaf cutter. Serve with hot of ee
f
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CHEsTN

UTANDPRUNESAND-
WICH

poilchestnutstwentyminut es;peelandchopfin
addanequalamountofcookedpruneschopped; '
oistenwithalittlecreamandplacebetweenthi®
slicesoflightlybutteredwholewh eatbread.Garni54
opWithamaras chinocherry.
¥ LOWEENSANDWICH _
eCupofcelef)’-oneorangecutf‘ne,one—half o
ofraisinsseededandhalV ed;agdone-halfcu?
agedappletoone-halfcupofma o nnaiseand m!
‘g:“hthis_p}}aceb%twggnt:(ijnshcesomghuybutte ; e
jteor’ holewhegtbredd. ~ar, " ithaspra
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IND/ASANDWIC H

Onecupea chpreservedgingerandcandied
otangepee/chop pedfine;mixwahone ~halfcupo §

thickcreamandspread.onwhitebreadthinlybutt e red.

G arnishwithstickofcandiedorangepee/.
WH IPPEDCREAMSANDWI C H

OnecupoAhickcream,onetables po onfu\of
powderedsugar.Beatuntilsol id,thenaddthreedro ps
ofvarilla)etitoe comechi/ /ed thenspteadonla d y
fingers,presstoget herandserveassoonasmade.

QAUNANT . QANTWIC T

Onthinsl /cesoflightlybutt eredwhitebread,
s preadbrownsugar;co v eswithano t hersliceofb rea d
andwrapinwaxpaper.

COCOANUTSANDWIC H

Oneandone-halfcupofgratedcoco anut,one-
halfcupo fEng\ishwal nutschop pedfine,onetab /e -

s poonfs. rosewater,thsee zables poo nAslsofsugar,
m &xwel/,mois tenysththreevables poonfulsofthc k
cream.Spreadmixt ureonthins\i cesofbut t eredwhit e
b read,coverwithano t hersli ceandcutinst rips.

AOCOANTITC ANMUWACHMN 2
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A o W alfn A 11 el eitted et e n

a ha]f-pound of s€ed]esS raigils, half—pound of stohed
dateg, and the same quan ity of wAsped figs, quarter of
a Pound of blgncheq alm,nds, a quarter of a Poynd of
peeled Brazil nuts, and on€ potnd of pecaps. pUt
thfough the meat choppef, add the juic€ of two Orznges
and |Nead the miXtUe witp your hands; pack it down
int0 baking powder boxeS °r int® any foy"d tin ang
Stand it aside ina C‘°ld place; When Wanted for Uge,
remove frop, the tins cug thin apd place slices betwCen
]ighﬂy buttered white bread ct round- Garnish top
with @ paraschino cherry

FUDGE SANDW]-H

MElt o 4 jn Oyen fudge or freSh chocolate

cr€ams until soft enough to be Spread; spread yafer
crackers with this fjjing, die e;ch twy wity (hite paby
ripbo™- Serye Wity lemgnade.
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yIOLETSANDWIC H

Coverthebutterwithvioletsovemight;slice .
whitebreadthinandspreadwiththebutter;putsl!c es
togetherandcoyerwiththepetalsoftheviolets.
g0 SE-LEAFgANDWIC H )
flavorfreshunsaltedputterw!ros€bypa ckin
inclosedjarwithala y erofros€leavesandleav iy
severalhours Anyfragrantros€WillanSWer.Cut jn.y, e
whitebreadinto aintystr‘ipsorCirc[es'Spreadw hth
Pe!f‘l‘.medbl‘l‘ttef.Putoneo rt W°;;°s eleavesbetw®®®

eslices allowingthee stosSho .
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ESE NUT SANDWICH

two cups of Chinese nuts, moisten with
tablespoonfuls of thick cream, sweetened with a
honey; spread on slices of lightly buttered white
. Cover with another slice and cut in squares.

M SANDWICH

1 four ounces of butter, add gradually four
cs of brown sugar, four ounces of fine flour, four
one by one, a squeeze of lemon juice or a table-
nful of rose water, and lastly a teaspoonful of

¢ powder. When thoroughly mixed, bake in

w tins. Whip up till perfectly thick a quarter of
¢ of cream, spread this on half the strips and cover
the other sandwich-fashion. Ice these sandwiches
with chocolateicing.

166

MISCELLANEOUS

BOSTON BAagED BEAN SANDWICH

presg cold baked beang throlgh a colander, add

two stalks of celery chopped fine, a teaspoonful of
horse- radist, and a little tomato Catsugp ; mix and spread
on butiereq glices 0fBoS{on bown pread, cover with
alother slice ang garmish Wity a Tagish and a pickle.



NGLAND SANDWICH

cans that have been cooked well, add a
[ catsup, lay on a crisp lettuce leaf between
buttered white or brown bread. Garish with

AN SANDWICH

ce square salted crackers into the oven to
hen warm, put on each cracker a large table-

ful of baked beans that has been mixed with a

1tsup heated with butter and highly seasoned.
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Preservesneatlyonlo werring,ma skwellwithsyrup,
Putontheul)?erringandmaskwellwiththes rup.
Putinacoolplaceuntilreadytoserve;cutV-shape
andservewithunflavoredcream.

pOPC ORNSANDWICH
passtwocupfulsoffreshlypoppedcornthrough ad
themeatchopper,placethisinthecho pir:ébow],a
adashofsaltandcay€nnepepper,fivebon sardines
adashofWorcesg ershire,andenoughtomatocats u®,
toformapaste.gpreadthisoncjrclesofhotbuttere
toast.Spl‘inklewithParmesancheeseandcrlspln\\0 t
oven.Seweassoonasm ade.
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S preadthms/icesofglutenbreadwithpeanutbut - witho“ e,
ter,mix edwithcrispbro wnbreadcrumbs,putthetwo f°ld Ap
slicestogether,andcutinst rips. pl ac, be o rmlofbu
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epfr te o .
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MOSAICSANDWIC
AN H Jbe mndr o nel;ou an o, scu\a\p :
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Cuttwosliceseachofwhiteanddarkgraha m °d. Np °l a0 nfot;s':v’t " .c_.
bread,cceamone-qua rtercupofbut teruntilwhit e. \ ® :: \J;
S preadas/iceofwhitebreadwahthecreamedbutter , rm : &~ ef
thenplaceasliceofgrahambreadonit;thenspread 'S -v[' 1%n
grahambreadwithcrea medbutter;repeat.Placea ~
lightweightona Ifourslic es.Whenbutterhard ens +
removetheweight,thencutint hinslicesdownwa rd. 32 1

i
SANDWICHROLL S 172

Takefurcupf ukoflightbreaddough,spread

it anthahrpradhaarmdandrmilthin Qaraadth iccheot



CAN APES

C
ANAPES

Ca ap,  .r€ sa\Orieg, O, appetizers, usually s€ryed
befoT the first course at ginnerg juncheons, Or Chafing
digh suPPers. One slice only is uSed for ea®h cangpe
They may be 4iPPed in m€jed by ter, toasted of (Fied
and _tingg falcy shapeS. Tpe myxtu ., is Spread on
toP the toy is garisPed.

CAVI,Rg CAN,PEg

Sedson tye caviage With ; dash of lemon jujce and
ayery fittje onion juiCe Spre,d Mixture on todsteq
roungs of white bread and sprinkle top Wigh finely
chopped ha'd byjled egg. Garnish With cress.

HERRING CANAPES

Todst liceg ,f white bread, emoOve the Cpusts and

cut oblong. Spread d’lem W“Ih butter mlxed with a Very
littje Frénch mustard, Covel with fine]y Mminced sour
pickle ; place upon each two boneecs he rings. SPyinkle
finely chopped pard- cooked egg yolk over top.

ANCHOVY cANApES

Todst rounds of white brpad t0 @ iCe even b,own -



soneless anchovies on a round of toast, and
ver same the yolks of hard-boiled eggs; dust
pepper and gamish with a slice of lemon.

CANAPES

meat of a boiled lobster fine, season

cr and salt, a dash of lemon juice, and a little
¢ dressing and spread on rounds of toasted

rnish with a sprig of parsley.

VAPES

ntents of a can of crab meat into a

add one tablespoonful of sherry and let sim-
the liquid disappears. Fry one small finely

ion in a tablespoonful of butter until brown,
]l of milk that has blended with a table-

[ flour, let it come to a boil, then add the

and let simmer for ten minutes ; remove from

A wwhaon cranl enraad Aan rasinde af taact and

176

sprinkle with grated Parmesan cheese; place in a hot
oven until a golden brown. Serve hot.

SARDINE CANAPES

&
Pound b uzb and skinless sardine Qaste;
moisten w  ghittle olive oil, and ada o, & juice;
spreadmi  ¢n thin rounds of tog & &

range leas %W‘tlercress around the % ;’ n‘ Qut

finaly rhancad B . hailad o in tho nm Al



177

cTMI

SALMON CANAPES

Togst rounds of whitepredd and sPread with

melted bYtter ; n€x; With finely flaged salMog, (0 which
add a dash of Worcestershire sauce, ang a drop of ojiye
0il; sprinkle finely chOpped hard-boiled egg over top.
Garnigh with 5 small sprig of parsley.

FISH Cp NApEg

Rub g quarter of a pound of aly kind of cooked
fish 0 a paste ; se@so® with P€pper and salt, and 2 few
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FISH

THE UP-TO-DATE

SANDWICH BOOK
L]
FISH
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OYSTER AND CAVIARE SANDWICH

Butter thin slices of brown bread, cover one slice
thinly with caviare and on this lay two raw whole
oysters; cover with another slice of bread and gamish
with slice of lemon.

GRILL ROOM OYSTER SANDWICH

Toast three slices of white bread and lightly but-
ter. Place fried oysters between the slices and dust
lightly w  _@pper and salt. Cut in strips and serve
onalettu g Remove contents of ‘7;% orange
peeland f\ ¢gth chilisauce. Serveont  pte with
the sandw#\ "

OYSTER SALAD SANDWICH

Chop fine two stalks of celery and ohe medjum
sized cucumbe,; 5dd one Qup Of cold cooked oYsters
Cut jn PiCces, X Withon_Payf ctp , cfem areS; ng
Place O ‘hin _c,lices of lightly b tteredfw ite read

ith g ¢ iSP leyucelea; b . h p
w r etwe
c VIARES NPWIC
A A
H
Bet,, on'h, jcesofbulty ryeD €, pread
t i t pddstc d
cgV &;On g ft ts n e rg d']
on;'a Oh[, ay s § fl_1t le' n noPpe
o'l G l‘ni opw‘ 1 ie O
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C Np |
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until a paste is formed, Spread mixture on thin slices
of lightly buttered white bread or toast and cover with
another slice of pread,

CAVIARE-LOBSTER SANDWICH

Spread thinly buttered White bread with caviare,
season with lemon juice, and on top of this lay a little
minced lobster. Cover with anotherslice of buttered
bread and place On a lettuce \eaf,

ROE SANDWICH

Mix the yolks of three hard-boiled eggs with the

roe of a salt herring. place the mixture between thin
slices of lightly buttered white bread. Garpish with a
slice of lemon,



Onthinslicesofli ghtlybutteredwhitebreadlay
crisplettuceleaf;ontopofthatplaceshreddedmes t
ofaboiledlobsterthathasbeenmixedwithalittle
mayonnaisedressing.Coverwithanothersliceof
pbreadandpresstogether.
LOBSTERSANDWICHNQ-2
he oldboi erintodice -

tl€meatgfacOldboiled) psterintodice.
C“( ink lewitha\-\ttlesglt‘redlz penrand,¢.p eo
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thect'ust 1 ﬂdcutl-ntb langles Garnishwl han o
O“V e S,a tr B t

LOBSTER SANDWICH NO. 3

Pound the meat of a medium Sizeq lopster fin€,

add one t3besPoOnyyl Of the Ora), dried ang M spe
smooth tye juice of , jf a 1M o dagp of nugm, g,
one'fourth teasp® n'tl of PAY ke 2nd tyyo LaDICSP on
f{llS Of SOft butt r M‘x all a s.ﬁl oth p S e o
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LOBSTERSAIAD SANDWICH

Mijx one cyp of 10bster Meat with 31ittle Mmayon-

naise dressing, Marinate crisp lettuce leaves and ar-
range On thin sjiCes of light]y buttered white bread;
cover With lobster, and cOver \opsyer with bread ; gprin-
Kie Jobster coral on top. Prepare jyst before serving.

DyUTCH LUNCH sANDWICH

Take two square salted crackers and place on one
two thin slices of Bermuda onion, next a layer of sar-
dines and squeeze a generous amount of lemon juice
over all; then put remaining cracker (buttere ol(
top. Salmon may be substituted.

LOBSTERAND MUSHROOM
SANDWICH

Cook one-half pound of mushrooms in a little
butter until tender, then add one small sliced onion,

moisten with 1 @ stock and let simmer until done.
Remove fromygy,, ©- § chop fine; press through a
sieve and seasos 1 grand pepper and a dash of
tomato catsups® 4 %"’ Pssle lobster meat

pounded smocgzg 7;37 n A,dl;n thin slices of
RECON NG

Lichtls huttar o arnich with an aliva
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of finely chopped watercress. When smoothly blended
s  @pthe mixture between thin slices of lightly but-
e, %’\te or graham bread.

SAb #ANDWICH NO. 3

Remoee scales and bones from two boxes of sar-
dines. Four hard-boiled eggs, chopped fine, the juice
of one lemon, a dash of salt, red and black pepper, a
tablespoonful of melted butter, a sprig of parsley,
chopped fine. Stir to a paste and spread on li
buttered white bread with a lettuce leaf betwe

SARDINE SANDWICH NO. 4

Remove skin and bon
pound to a paste ; seas
and a dash of lemon jui
lightly buttered white
otherslice of bread and gamish with apick - 4

Sm the sardines and €
3 salt and cayenne pege

§é‘ead on thin slices of

bread; cover with an-
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AUSTRIAN SANDWICH

TWo cans of boled a,d Skinped sardjnes two

balls of cotlage cheege, 0n€ Small gni0y chopPed fine,
tWo tablegpoOnfuls of chOpPeq parsley, two tables poo-
fuls of chopped mint, two tablespoonfy's of vineg?r,

salt to taste, g d%sh of '®d PepPer, the grated rind gnd
juice of tyo 1eMOys; aJso uge the oil from the sa dines.
Mix apd beat thoroughly ; sPread Petwee? thin glices of
lightly buttered rye or brown bread.

SALMON SANDWICH

Between thin glices Of lightly byitered white

bread, Place @ crisp letuce eaf; on that put canned
salMgn that has been Seasoped With salt angq pepPer ynd
adgsh of 1emon juice. Ga'niSh with a slice Of lemon.



bread lign tly pyttereq. Gamish yith 5 Slice of leMon
SALMoN gANDW|CH NO. 2 that a5 been dipPed in fijely chOPped Parsjey:

One can of Salmon, two sti ks Of celerY chopped

fin,, juice of half ale,on, a dash of S,1t, and a t€,-

spoonfy! of melted bugter. Mix and plac® petyeen

thin Slices of lightjy pUtrered white bredd, cuy in fancy ~z
shapes. Garfish With a spri€ of pa'Sley.

SALMoNSANpWICH NO. 3

Ofe cp of salmon, oN€ gmall pead of el ce
ChOpped f'n€: Ofle teasPoonful °f melted butte, 2
da®h of Salt, and juiCe of half aleMon’ Miy and place
bet"€en thin Sjices of byttered white bread. Garnish SALMON AND HAM SANDWICH
with af ofj,€.
One_pajf can O salmon, {Wo Slices of %14 boiled

SAL\{ON SANDwIC Ny, 4 h s tWO sPrigS of Wat reregS. chop thse together
until fine' adgad ash of lemon juice. Place betWeen
Floke the salmon 4nd mCisten with mayOn"%ig® thinf¥ cug gliCeS of Py, tereq bread.

Ar€ecing Usn a, a fillin€ hetWee™ thin siicee of brown
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sardellen, mix with one tablespoonful Of creamed but-
ter, and juice of half a lemon, a dash of white pepper,
ang a half-teaspoonful of prépared Mustard- Spread
on thin slices of round toast, cover with another slice,
and garnish with a pick\e_

HALIBUT SANDWICH

Cold halibut shredded, mixed with g little mayon-
naise dressing and capers. gpread between lightly
buttered white bread. Garnish with a radish-

HALIBUT SANDWICH NO. 2

Shred poneless cold boiled halibut and ryb
smooth With a wooden spoon; season with salt and
pepper and one tablespoonful of lemon juice ; add three

l1e
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¢ the whites of hard-boiled eggs; force

hrough a potato ricer ; mix yolks and whites,

I salt and pepper, and moisten with a little

¢ dressing. Place mixture between thin

hitly buttered white bread with a lettuce leaf
arnish with an olive.

WICH NO. 2
ard-boiled eggs and lay them be-

¢ thin, buttered slices of white bread, season-
ith salt, pepper, and nutmeg,. Garnish with

SANDWICH

cll done, add a dash of salt and pep-

o hoturooan thin clicoe af uhite hraad writh
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PURITANSANDWIC H .
Rubsmooththeyolkofahard-boiledegg,add
atablespoonfulofmeltedbutter,adashofsaltand
whitepe per_one-halfteaspoonfulofmustardandone
fourthofapo undofAmericancheesegrated,then h
stirinascanttables oonfulofvinegar.Spreadmix-
mreonthinslicesoﬁightl utteredwhiteorrye
bread.Puttwoslic&stoge erandgarnishwitha
pickle. p 1 C
COLDS  pW th‘-:eeh ol  ¢8toa i
RUbe ‘0 wotablfisdpo?,rd{ \S ‘edef’ O/I‘m;x n
past “dd'_ jrkaddy 2 MU ofol¥arld gY

r D inch v

© n ofmus c Jo nS

Pepperandsalt,andlastlyonetablesp 00N fujofyine-
8arWhent hisistho roughlymixed,al:ido nec?,f;:) fe
fratedAmericancheeseSpreagonthinslicesg f
Ightlybutteredwhitebread.
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To these add six sweet pickles, chopped fine, a dash of
salt and white pepper, and two teaspoonfuls of melted
butter; mix and place between thin slices of lightly
buttered white bread.

OUTING SANDWICH
Chop hard-boiled eggs fine, season with salt and

pepper ; moisten with mayonnaise dressing. Spread on
buttered whole wheat bread. Gamish with a pickle.

TRAVELLER'S SANDWICH

Mhan hard hailad acac fina add a four mincad

olive seo nwi hlem jpie mixw ihbht
xamel Spa & n thirs lic e of white be a
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2
dressing; cover with another li fbutta'ed sic  of
bread. 1

TOMATO AND ONION SANDWICH

SALADS
Mix in a bowl some tom omsup. seaso Wi &
peppe and saltand a pin dugar add 13¢
%Y' finely c Q.'\on mi aplace betw d¢ lices
TOMATO “SDWICH oféu ug 8 & dread, w y? crispgs 2 dip -
1 theen. \& c
Pac edcut ripe tomatoes thin, season
‘n{ e\%‘k&vepper and a little lemon juice. Place
&in o}‘ces of lightly buttered white bread with
g *° Qﬁ:af between.
TOMATO SAND S HNO. 2 5
On thin slices of ligh gy buttered white bread
place a crisp lettuce leaf that has been dipped in may-
onnaise dressing; on this, place thin slices of tomato, m

adAd a dach afealt and enraad licdhtluv writh mauvannaica
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On thin slices of toasted brea
lightly buttered, place a thicl

top of tomato spread salad dr
of caviare, cover with anothe:
with a slice of lemon.

EPICUREAN SANDWICH

Two medium sized tomatoes
peppers, and one small onion
salt, and drain in sieve for five
little salad dressing and plac:
tween thin slices of white or v
buttered.

BEET SAND W ICH

Mhan Aald hailad hoote fina



pepper and a dash of vinegar. On thin slices of lightly
buttered white bread, spread cream cheese. On top

of this sprinkle the cho u%lxeets. Cover with another
slice of bread.

BEET AND CHEESE SAN DW &
Slice bread thin. Spread 0%, e +th beets
that have been chopp Mmea gnoistened with

mayonnaise dressing. The other spread with cream
cheese. Press slices firmly together.

43

WATERCRESS SANDWICH

Dip fresh leaves of watercress in
dressing. Place between thin slic:
lightly buttered.

WATERCRESS AND EGG SAND
WICH

Chop cress and moisten with Fre
Press the yolks of three hard-bo
colander and add to the mixture
slices of lightly buttered white b:

WATERCRESS AND EGG SAND
WICH NO. 2

Cut watercress into small pieces
stalks, and mix with finely chopp:
seasoned with salt and pepper. P
buttered slices of bread, sprinkli
very lightly with lemon juice. Pre

in cnuaroe romauving tho Amicte
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naise, and place between thin slices of lightly buttered
white bread.

OLIVE SQUARES



Cut thin sq

ter, adding

olives, chop
cucumber |
salt and pe

and spread

square.

OLIVE AND

Chop olives
and red (sw
ing; mix an
tered white

OLIVE AND
SANDWICH

LIVER

Chop olives and cold boiled ch
mix with mayonnaise and spr
wheat bread. Put the slices to;

OLIVE AND CHEESE SANDWI!

Thin slices of white bread ligh!
hexagon shape. Between cach
of Neufchatel cheese mixed to
thick cream and mayonnaise d
thickly with chopped olives.

NITUR ANIN CADED QANITTYIATT LT



$._i

m aoreEe de sigm

BB
@iy e g vangnd
hwnn her m

o

oV BN B N

Ch

.
U A

P

%
te

R L o
sy
”©

&

»
®n

9A\Ob v, o © e
83 Cx I
? .&\.J@H S 00
s ° ) Hbﬂ
E oo Wl.l. rpsr@
25, omm.m a
<© 2o Sty .
PO ow
‘Wo\R \..ta.hu
Ty ol Ty o
owhm.a &n m..&.t“e -

o
\i
s
t
1c
éhae a P
'Y
bu
but
r

o .oA..k
ma.%w,%wg m&hMH

s gy £ 0 2, “
%.x%.d.wm Tt



Wﬁt hahine s tpsi H e
;iwmp@mm fov
ff| giieRr dmw e otidlie sf

T S

t
¢

IRV O 2

2

ﬁgﬁtlmﬂgmn ter o bt dmd
migliwl ¢ um ber & lata v e

Enehitlittin chis s h pae rh e

51 jies

CUCUMBER SANpwICH NO, 3

Soak thin g\iceS OfCuC“n’be,-(Orone hour in

g0od White vinegar, Season with salt 3pd PePper. Place
betWeen thin s\iCes of puttered brown bread- Cutin
strips.

QUCUMBER SANDWICHNO- 4
Chop cucumbers fine, add a pinch of sal ang

pepper and adash of Frepch dregsing: Mixand
place petyeen vhin slices of lightly buttered ypite
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DILLSANDWIC H

Lightlybwctersdc esofwh aebre ad ,cov erha/f
oithemwiththinsli cesofthewhAemeato/oast ed
chivckenputov erdhisathin\a yerofdilpicklesicov er
withanot hersliceofbutteredbread,trimoffthecrusts,
cutintiangles andserv eonalet tuceleaf.

SPANAC HSANDWIC H

Chopcoldboiledspinachandtheyo /ksofha rd -

b oiledeggsfine,addada shofsa Itandvinegar .

S preadbetweenthins/i cesofbutt eredwhitebrea d.
G amishwithapickle.
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of chopped celery, one-fourth cup
English walnuts, and one-fourth cup
ves. Moisten with mayonnaise and place
in slices of lightly buttered brown bread.

D ENGLISH WALNUT
NO. 2

; and English walnuts fine, add a
ind allspice, moisten with a little mayon-
ng. Spread between thin slices of lightly
ite bread.
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RADISH SANDWICH

Between thin slices of light;y buttered white

bread plac Sprigs of watercres nd thin slice  Of 2
radl h that has been 4;ppod ln l"‘rench dregSn g cal
be se Ved with he fl h cou, s
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cup; add one‘fOUrth cup of fmely chOPPed wahutSi
moisten with a little mayormaise dressing, and place be-
tween thin Slices Of Jightly bugtered white bread cut in
strips.

CHERRY SALAD SANDWCH

ReMove 8t0nes from two cups of therrjes, add
one-half cup of English Walnu's and two stalks of cel-
ery that have been chopped fine; add enough maYon-
naise tO moisten; place between ¢hin slices of lightly
buttered white bread. Garnish with a cherry.

PINEAPPLE SALAD SANDWICH
Shred one medium sized pineapple, add one Cup-

ful of skinned and seeded white 8rapes, One-halfcup
of finely chopped English walnuts ; mojsten With cream



mayonnaise. Place between thin slices of lightly but-
tered white bread with a crisp lettuce leaf between.
Garnish with a red cherry.

MOCK OYSTER SANDWICH
Boil salsify until tender, work smooth with a little
sweet cream, season with salt, cayenne, and a dash of

anchovy sauce; place between thin slices of lightly
‘g&d white bread.

MEAT

ROAST BEEF SAN QH

Tura ~mine af Anld - o teeownod finos adAd

oonful of tomato catsup, a dash of pepper

ry salt, two tablespoonfuls of melted butter,
spoonful of vinegar. Mix well and spread

¢ buttered white bread. Put the two slices
and garnish with an olive.

EEF SANDWICH NO. 2

thin slices of buttered bread place thin
cold roastbeef; spread this thinly with horse-

AST BEEF SANDWICH

thin slices of lightly buttered white
ce a thin slice of hot roastbeef. Put two
onfuls of brown gravy over top. Garnish

ckle.
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,CH RARE pEEp SANDWICH
Bte b die olgh e i To {Wo pa"t Of chopped jeay, rare beef ;dq one
beadp beh n slieofc o o asted; g part of finCly minced cCerY, geasO with Salt Peppey’
ts gmgh ng m agal ittl® Made mus 2rd, Place on a 16tuCe jedf De-
twe€ thi® sjlceg o ]lghtly b, ttered White bTead.
RE T HEBR LS AWV C H
-~ CORNED BEEF sANpWICH
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mustard @nd a dash of catsuP PlaCe mi*ture on a
legtyce leaf, betyween lightly buttered white bread.

CHIpp gD BEEF SANDWICH

ChoP chipped beef Very fine and mix with g ligtie
Mayonnalse; Spread of? thin slices of /ightly buttered
white breag.

plcNIC SANDWICH

A pound of raw beef Tup through the medt chop-
per, ateacupful Ofbyread crumbs, pepper apd sal¢ to

taste s mix with @ well-beaten egg, and fOrm into a roll.
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bread. Garnish with a pickle.
HAM AND NUT SANDWICH

Mince finely some cold boiled ham and add to it
about half the quantity of finely chopped peanuts. For
every cupful of ham add a tablespoonful of chopped
pickles and a little chopped celery. Mix to a paste
with salad dressing and spread on thin slices of lightly
buttered white bread and serve on a lettuce leaf.
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POTTED HAM SANDWICH

Between thin slices of lightly buttered white

hroad enroad nattad ham: ramauva Armicte and chana
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topanot herroundofbut t eredbreadandpressthetwo
together.

VEALSANDWA C H

Grindthroughmeatcho pperthedesiredamount.

T oonecu pofcho p pedmeataddonetabl es p 0 onfulof
vaegLonehafraspoonfusimustard,one-haKofa
smallonjonchop pedfineSaltandpep pertotas te.
Mixtoapa stewithmayo nna/sedressing,andpla ce

b etweenvhins\icesof/igh tAbut ¢ evedwhitebread.
Gamishwithapic kle.
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TONGUE SANDWICH NO. 2

Mince bonled tongue, add a teaspoonful of melted
butter ? 6—”9‘1x>onful of tomato catsup, a dash of
( ﬁ" )i “ Bren mixed place between thinly but-
c < Ipead. Serve with a sweet pickle.
-0 & -
oN % 6'6“%%ANDWICH
¢ 3
& fine; season with salt
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UE SANDWICH Aie

[ a pound of cold boiled tongue
cat chopper; add to it three hard-boiled
[ine, a dash of red pepper and paprika, a B
Worcestershire sauce, and two table-
clted butter. Mix and place between
htly buttered bread with sprigs of

ween. %m
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To three cups of cold cooked lamb, chopped fine,
add thre, tables,0onful of Pa, esan che€se, one tea-
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Gp dd o ikp da w
POTTED MEAT SANDWICH sxny  ifmitad g%’]l

d ih  whth wem i ap bpe@ls
Chop one pound of tender co« db u tewl it e al :’
add one-fourth cup of fat pork >
fine. Season with salt and pep;
essence, and a little mace. Mo
and work until smooth. Press t 9
small can or jar, pour melted b
half inch over same, and set in
ready for use, slice and place b
white bread. Garnish with a pi

FARMER SANDWICH

Between thin slices of white br NIC BM EBN W CH

slices of cold roast pork; on to;

sauce. Msefhi ¢ ko wt mlesv ifit
s pait W tidae oo mieg

DADY QA NI LT wh oo m it hih edsalatiU



syrup. Place another cracker on top, then whipped
cream on top of that. To be eaten with a fork.

SOUTHERN (BACON) SANDWICH

On thin slices of buttered whole wheat bread,
place a lettuce leaf ; add thin slices of crisp fried bacon
spread with al J%mustard. and put slices together.
Garnish witha r 5

e

TIP-TOP SAR &

Chop fine six & es of uncooked bacon, add two
green peppers (s @s removed) chopped fine, three
onions the size o fan egg chopped fine, season with
pepper and salt. Fry the above mixture until the
bacon is done, t4en scramble in two eggs. Place be-
tween thin slices of lightly buttered white bread. Gar-
nish with a rad sh.



_% LI @
hite meat of a cold boiled chicken ND lle %z‘“ ct\ ,

fine, add a crisp celery stalk chopped fine, and N NSAI bA d r Hn
i . . g fcd dp ﬁl Jt ett o 0- ‘b r
a little mayonnaise dressing. Place between HIC oh »w¥Fe or @ (.%tp -
¢ slices of buttered white bread, and garnish g\& GI?Q‘K{;'\C‘,SUG; h lt 1s b‘q é?le . © u\“‘d P,
- a s
olive. sie'P, ¥ Co - i r
Secowh K m?% ¢ ar “fem  oc

N SANDWICH NO. 3

Id cooked chicken fine; season with pep- ng f

LA C ’ P P Z% 1 Za al s © Pr
salt, add a dash of mayonnaise dressing, spread 1 S m h dp

; cut slices of buttered white bread, with a ;a w

caf between, and garnish with an olive. s ©



ley.Cuttiangu/arandgarnishwit hapickle,anda vinegar, heat and pour over chicken, with some of the

radsh. broth, and press in earthen dish. When cold and

ready for use, slice and place between thin, lightly but-
CHICKENLIVERSANDWI C H tered bread with a crisp lettuce leaf between.
Boichickenliveruntiitenderandrubth rough JELLIED CHICKEN SANDWICH
asiev ;mixwithaneq ualamo untofol/veschop p ed
fineandmayo nnassedressing,placebetweenthin Chop the white meat of cold boiled chicken fine,
s /icesofligh tiybutt eredwhitebrea d. rub to a paste. Put a scant tablespoonful of gela 2

in a half-cup of cold water, place it over the fi ° 1‘1\

it has dissolved; then add the chicken paste,ad ¢ %

sa S3pepper, and a half-teaspoonful of grate . 3
83 rad, &ir this mixture until it begins to thickg
stir ,. oe cup of cream that has been whipped¢ ,8 a
stifff?o v, p 2tin the ice box until very cold ; wie
readyf rus,. gthinand placebetween lightly but" ~
P RESSEDCHICKENSANDWIC H tered s] kesof ~ %Jess white bread. Garnish with
parsle)aand an jsu.
Boilfowluntiltender;remo vebonesandskin; e
chopfineisea sonwithsaX,pepp er,andsa getotas te.

Atd Fancnn anbfilafomac tardithw ahloc nananfdAF
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CREAM OF CHICKEN SANDwICH

Take gne ¢, pful of chopped chicken and poun
it fine ; dlssolve a table poo 1of gelatlne ina alf cUp
fcold Water %h®n ddsthe Ch cke n m€a t dasﬁof
alt ate sPOOnful r'ated ho Se_radi:h, st until it
beg ¢ t leen el dda lrtle at_ i hif
E 1 coe m ha!ihaSb%e“W]E Peyt® 5 tt(f)?‘
1 i n i
e o ¢ e o r, &P . e
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raste Mt ogm steaxd e aon thin slie s
fligthptt e edv hitt bm dGr ns lw itan die.
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SANDWICH

spreadthinslic&sofbutteredWhitebreadwit h

Englishwalnutoralmondmeatschoppedfine Sprea d

thecon—espondu:FpieceswithcoIdboiledchicken

choppedfine;addalittlemayonnaisedressingand
resspiecestogether.Garnishwithapoliv e,
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Place mixture between slices of lightly buttered white
bread with crlisp lettuce leaf that has been dipped in
tarragon Vinegar_

QUEEN SANDW[CH
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that with a slice of ripe tomato spread lightly with
mayonnaise dressing, topped by a third slice of toast
spread with finely chopped celery that has been mixed
with a little mayonnaise dressing. Lay on top of that
sweet red peppers cut in ribbons; cut triangular.

CHICKEN AND PATE DE FOIE
GRAS SANDWICH

Two tablespoonfuls pate de foie gras and a cup

of finely chopped cold boiled chicken ;season with pep-
per and salt ; spread on a crisp lettuce leaf that has been
dipped in French dressing, and place between thin
slices of white bread.

CHICKEN BISCUIT FINGER

Chop cold boiled chicken very fine; add a little
chopped parsley; moisten with salad dressing; make
rolls of the mixture about the size of a small pickle.
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place slices of cold cooked chicken and a couple of
slices of bacon welj crisped; Cover with the Slice of rye

COUNTRYCLUB?AED\A{)IC Hd il p breaq and on hatplacealettuce leal thathasbeen
threeslicesofwhitebreadthinlycutan . : . . n.. nk
}ijst?tlybuttered;placgglettgcele?ft athlasbeer:1 o dlplped ‘nall‘c}le maf’gn;;se%regsn géspl le Wbt;a
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E thinslicesofveallt;gf,toplpedbyanothersliceof W
breadwiththinlyslicedpicklesonto p. D H
A TURKgy s, NoWic
. . b, wi o
6 Be eenthl le Ofl ty utee r
w n es | | 1 r
CH‘C"‘iG,?C \)BSANDW‘CQ'\‘,( d nd® . BrowPbr d, | ot Nl o tordy R as sP ed
TR ot O R Ty wan® 1 ecre, e oligi v 1€ £ dsgin e wtt
T A Hogpe g )"0 B BRI
b e o ep d & “pp® y h ke h
u ? e
OK( ¢ e = e & C?:’ i de er . e n ey
OrppUR EYSAN wCy

H

Bey e R ns cep fr! uor ast e

Sl.cw a . SY lg‘h t ameo urpa 1



TyRKEY CLUB SAND 1 -H

Toast thre® thip slices of Whit® bfead and by~

ter, on e lowe' gi'ce 12y cold whit® breast Of turkey:
CoVer With apother sjjce Of (0 st; n that Iy a thin
sjic€ of hot proiled hami cOvCr with gngghe’ 5,€ of
putter d toast ,nd presg ¢ gethe’, Serye on @ jett c€
leaf, Garnish with s™ll pjcles.

GAME SANDWICH

C}%thin slices of lightly buttered bread, place

5 Sofbteast of roasted partridge; spread lightly
=

v 1 ¢ _ntjelly and cover with another buttered slice

_, &« Gamish with cress. f
[ ;
3 H 3 o
TRUFFLE SANDWIC ‘}6
o ; o B) . S
One tablespoopc Vs kuig cev b >
breast of chicf® of g :’o‘b [
breads cho&b A ; ¥ a 5 €
dressing, ge - »
By Bo BPos® e
t(?red whxt%_%% c t’ . Jm fh’&es G'a,.ma)fpw% %
pickle. =T Rl Y i
e c e
?
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GERMAN BOLOGNA SANDWICH

Mer with another slice, and garnish with a

g

FRANKF

9§a paste. Spread thin slice of lightly buttered
2. bread with a little French mustard, then a layer of

By
picke

Remove the skin from a bologna sausage and

v > 0 ee.LQ..N..\C

-
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ROQUEFORT SyNDWICH

M{¥ grited chCes® with thick cream tO make a
paSte; place between thlnly Cut slices Of llghtly but-
tel’ed white blead GarniSh with an oliVe.

GERMA N CL;B s A XDwicy

ThiP glices of PupPernickel, rye, an 4 white bread

are Uged for thig san Wich, Rub half a Houd of
Smealc,s€ yn til sMoo¢h, add thre€ tablespoonﬁxls of
thick creap, and {wo of melted butte; seagon With
pepper and sal. SP ead SO of ths cheese miXture
on 5 byterey slice of pUmpernicke| bread: follow.ed by
asliCe of rVe coVered wity, the cheese: coyered yith a

sliceofbutt eredwhitebread.
pic ke.

G arishwithsliceof

PARMES AX SA XDWI C H
FinelygratedParm esanchees e ada shopa It

andpepper,onevablespoonAlstomatocats up,mix
andplacebetweensquaresofunsweetenedcracker.
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Put crackers on a thin plate set in hot Ovep, for three

minutes or unti] the cheeSe melts a dhe .’
comeS crisp- SerVe hot.
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D RADISH SAND'

P e1 ra shes angd ch® verY fl e.P ace on ice

ln ede-th miy Ehanefy tt wthP
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aCker be-
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| of cream, add to it sufficient grated
crican or Parmesan, to make a stiff paste;
tly buttered white bread with this and
ickly with very finely minced celery. Cover
ier slice of buttered bread.

S
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Spread crisp seafoa
sprinkling of grated
chopped celery or
serve.

FRENCH CHEESE S

Slice brown bread +
sliced cheese on to
layer of any kind of
of bread.

MOROCCO SANDW

Melt a cupful of ch:
while soft, add eno
easily; lay this on th
whole wheat bread
Cover with anothe:
nish top with stuff«
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IMpERIAL CHEESE SANDWIcy

One-ha}f jar of Imperial Che€se: One-half bottle
(emallst @) of stufed olives sliceq fi e, four taple-
sPoOnfuls Of c"edm. Miy Well oM Spread °n thl

sliceg of hghtly buttef’ed whlt bfedq Wity a . 'sp jet-
tuce lef betWeen the slices,

gWiSS CHEESE g5 \DWICH

et rye n€3d very ¢hilh. Spre.d li€htiy Wish

butier: Between the pieces place thin slices of gWiss
cheese- Spread with mustard- Gamish with a gill
Piclde SliCed thin.

SWIgS CHEESE SANDWICH NO, 2
Bugter thin slices of pumpernick@ bread. pe-
tween slices put a fhin layer of SWiSS cheese and leaves

of watefcress. Cutin\opng Nalrow Stl"lps- Garnish
with ap olive,

n4

GREEN CHEESE SANDWICH

spread on thin slices of 1i€htly buttered white
bread, green cheese grated fine. Put slices together
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CoVer wity, anotherglice of bugtered breag.

CREAM CHEESE AND CUCUMBER
SANDWICH

On thin slices of ightly, puttered brown bread

spread cregm cheese; Over same gprinkje chOpped cu-
cumbers that have been mixed With a littie French
dresSing. Cover with another slice of lightly buttered
brown bread.

CRE4M CHEESE AND CUAVA
JELIY SANDwic H

SpTead an €qUa@ nUmber Of slices Of lightly but-
teled white bread Wity g‘ava ]elly and cream dheese.
Put sljces together gnd trim fhe eqges.
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freshcreamcheesebetweentwomaca roons,pressing

themfirmlytogether.Keepinacoolplaceuntil
Wanted

FAIRMONTSANDWICHES

workasmalllcreamcheeseuntilsmooth,usinga
woodenspoon,andseasonwithsalt.Chopredand
greenpeppersseparatelyandwringincheese-cloth
removesomeofthemoisture.Mixone-halfofthe
cheesewithsomeoftheredpepper,theotherhalfthe
greenpepper.Spreadfourthins icesofwhitebread
sparinglywithbutter,onthelowerslicespreadthe
reenpeppermixture,coverwithanothersliceof
gread.o ntop ofth atspreadala yerof th eredpepPer
mixture,coverwiththethirdsliceandspreadtha ¢, it
thegreen}pelgpermixture.Coverwit.hthefou rths); e
ofbread.Foldincheese-clothandpressupdera c
weigh'-'thencutmth inslicesdownwa rq.
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BUMMERS CUSTARD SANDWICH

Take a cake of Roquefort cheese and divide in
thirds; moisten one third with brandy, another third
with olive oil, and the other third with Worcestershire
sauce. Mix alltog  -and place between split water
biscuits toasted. G &r a stag lunch.

o

i~rr °

123

NT T

{'VL

S

w

2y

U

T. N
Sy D



LISH WALNUT SAND-
HNO. 3

English walnuts fine; moisten with a little
nnaise dressing, and place between thin slices of
Iy buttered brown bread.

LISH WALNUT AND
WICH

FIG
D s a% ¢ h, gef © .

sch Ny ”:‘ee"“-dinoﬁ“g 7 ol e ia‘e c
wiad pld g 'tq;,ﬂ.- 6 e R o™ s y
spldied or¥ "o s o he-heric®: o @‘&}ht
m"u\sf\.;if o,t(Y 'gQa [NATIL: L ?&a tlib
twe D thh 32 ofblf;‘ eg"o? I 8a%c® e
“g€ 'cut,'q (‘:df“ sab s ¢ ie



ces of lightly buttered white bread;

lirst and second place a layer of chopped,
ger, mixed with a little thick cream; and
ccond and third slices, place a layer of
lish walnuts; then tie up each sandwich

lue baby ribbon.

LNUT AND RAISIN

iantities of English walnuts and

ix with alittle cream, and place between
lightly buttered white bread. Garnish
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PECAN SANDWICH

One Cup of choPped Pecans, one Cup of choPped

dates, mixed With a tablespoonf ul of whipped cream

Lo mojsten- Place between thin slices of white o Whoye
wheat bread.

130

PECANGANDWICH NO. 2

Chop pecan nuts veryfine, moisten with a litie
mayohNaise dressing and place between thig Slices of
lightly buttered white bread.
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withanoAv e.
PEANUTSANDWIC H
Choproas tedandsal tedpeanu ¢s,mixwithalitt /e

mayonnasedressgPacebetweenthinsli cesof\igh tly
butreredentitewheatbread.
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PEANUTSANDWICHNO.2

Chopacupoffreshlyroastedshel ledpeanut s
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On thin slices of buttered Boston brown br,ad
Sprinkle finely Chopped almonds‘ cover with another

MOND W;cH . .
AL SANDW/C sllce of bread, 3nd cutip squares.

CU; white bread i 0, Nds ;g lightly butter, put

On g 13y€rog finely choPP€d 3mgnyg, ady 2 Sprinkling
of salt and a d;8h of jemop, juiCe. cOVer ith 3,0ty er
rotnd of Préad and presg a blanghed nyt it the centye.
gérveon lettuce 1€ay.
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ALMON, SANDWCH NO. 5

whiP on€_half gill Of s yeet cleam to a stiff froth;

add on¢-hayf pound of a]monds, blanched and pounded

toa paSte. wlth a little roSeofl Orange flower Water; add

two ablesPoonfyls (‘)f sugal and spread oVer thiy slices 2
of White bre2d ; rojl 10 1Y cyyinder® or cut in na fow

strips-

LMND SANDW :
ALMOND SANDWICH No- 3 ALMOND AN, CEL Ry o, NDW cH



Chop almonds fine and mix with twice the bulk of
finely chopped celery ; moisten with a little mayonnaise
dressing and put between thin slices of lightly buttered
white bread.

g

ALMOND AND LEMON SANDWICH

Grate the thin yellow rind of one 1emor)4° ©

careful not to rub off any of the bitter w“‘é’ Vs A

and pound one-half pound of almonds, addlgs

the juice of one lemon. When a smooth past,~ Q"’
add the grated lemon l“la Rub the yolls 3t #. o Q,
boiled eggs to asmoa$ a qt add the almo‘\é:s\b,gre.

and spread over, &4y & “htly buttered white bread.
Cover with an ?a\d cut in triangles.

o o o
TOASTED®, M _ND §

o N 2'&

Toast almonds to a light grown and grate; form S

into a paste with a little lemon juice, add a little salt,
cnroad an thin clinac af lichtlu huttorad white heaad and

Ve With o hel

Co r
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LEMONSANDWAC H

STR\WBE Ry SANDW CH
S\icealemonveryth inandremo vetherind , o | ; whi
s prinklewithpowd e redsugarandplacebet weenthin BotWeen ty,in Sliceg of ightlY bty ed White
shcesofightiybutt eredwhitebreadcutround.Ga r- bread place Strawbel"r.i‘: Cut i paveg sprinkle with
nishtopwahacandiedcherry - poWde od sugar, Gymigh t p of aldwich with 3 wh e
sugared berry.
140
CrAPE SANDWICH
RemOVe skinS ahd S€eds frofn one€ pound of white
FRUJTSANDWIC H graPeS. Chop graPeg, °n€ large apple, ,d tWo sialy s
of celery fine. Mix with 2 litgle French d Sging ang
S preadihinslicesofwhitebreadwifhchoco/at e glace betwe®n thin sliCes of lightly by tered white
creambutt eronthispla ced\a y eroffreshiruitsuchas read. Cut sandWiches in strips:

banan & g ~aw bet sies, ofpspb erries,cov erwithan-
o therslice,andgarnishtopwit hasu ga redberry.
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REDRAS PBERRYSANDWI C H
Mixberrieswiththickcreamandalittlepow -
deredsugarandplacebetweenthinlycutslicesofout -
eredwhitebread. Garnishtopwithaberry.
‘??\;SAN Dwie
getween thinsljcesofput” " edwhited reagpla Ce
chinsliceS0ftariappyes,MChha Vebee"steePedfo‘
anhourin mixtureof,emonjuicean Sugag"
PLESA . _WICHN 2 whj
AP N ofi 0.yt redWhi o 'deO
onth qices 1'Bhtyyb y, e po,te Te'y <.
re 10 Op ith cude ed
Pre. dbakedairle.pygt t T
S, 240% e slle ada a2 tr
hanpoy eofb re®“da,  “sv
r A

APPLE BUTTER SANDWICH
On thyn slices of lightly puttered white bre,d,
spread apple butt r. gp inkle €, 0PPe 4l died orange

pee| cOvey with anoth'3r sliCe Of breag M

14
2

PINEAPPLE SANDWICH

0ne CuP of ineap le cut flne- two t bl SPOﬁnfuls
i f o, n .
o le o Jyl e "Cone ¥ ulofsybara® ™ ty



togetherWhitebreadma ybeus ed.
CHERRYSANDWIC H

Onecupofmaras chinocherriescutinsm all
pieces,mixedwithone-halfcupo fEnglishwalnuts
choppedishe.Moistenwithwhip pedcream.Spread
onthinslicesofwhitebutteredbread,puttwos\ices
togetherandcutinsquares.Garnishwithamara -
schinocherry.

CHERRYSANDWICHNO.2
C hopaquarterofapo undofcandidchernies
fine;addaf ewdro psofsherry Mixandspreadon

roundsoflight/ybutt eredwhitebread.Cov erwithan-
o thers/iceandgarnishwithacandiedcherry .
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D CHERRY SANDWICH

ndied cherries very fine, add as many

raisins chopped fine, moisten with orange juice.

paste and spread on thin slices of white bread
ittered. Put two slices together and garnish
a cherry.

D CHERRY SANDWICH

ndied cherries fine, moisten with orange
ce between thin slices of lightly buttered white
arnish top with a cherry.

AND CANDIED FRUIT
ICH
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d:.‘tCandiedcherriesfin eandmoistenwithafew c

W "}f’sofwine.c utspongecakeinsquaresandcov ¢
ithwhip pedcreamthathasb eensweetenedand
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schino cherries, two tablegpoonfuls of honey, and t,,0
tablespoonfuls of sweet th;ck Cream. MiX jd sPread

ol tyin slice o lxghtly but er d wh te breacl coyer Wi th

1
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and work to a paste; spread mixture on thin slices of
lightly buttered white bread, roll, and tie with baby
ribbon.

FIG SANDWICH iV O. 2

One-half pound of finely chopped figs, one-third

cup of sugar, half-cup of boiling water, and two table-
spoonfuls of lemon juice; mix these ingredients and
cook in a double boiler until thick. When cool spread
mixture on thin slices of buttered white bread, cover
with another slice and cut in fancy shapes.
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FIG SANDWICH NO. 3

Stey,
figgan
Place 22 4c ®
b’ea:e‘w"e"’?o""se“’ oow.\‘ g
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FIGAND ROLL

plitwelhvd igs ap eouthe o fp at imand
hhisop at ehtte it hisl eoff = hdite o
whadren oe the m stp m dn tlefipa se
aiollhive atcar dully ;pr esfomn o eth o
olitipeoft =1 qae rpe ss ighe edas
Joaliolif i oed mapori t mab eid

el @ b ¢
I YFN GEB NW H
NDWICHN 0.2
Gyf gfin ed mo'a s®» h pate
lish walnuts fine ; moisten with dsto f aag j u oemh pe abriaifigs
lace between thin slices of lightly wo figst qe tea ngg rduhqqf

read. Garnish with smilax.
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