ProStart Year 1 Chapter 7.4 Sandwiches

1. Define the key terms:

Canape-

Club sandwich

Hors d’oeuvres

Multidecker sandwich

Open-faced sandwich

Pullman loaf

Tea sandwich

2. What are the main parts of a sandwich?

3. List some common sandwich fillings.

4. List some vegetables commonly used in sandwiches.

5. What are some tools and equipment commonly used by a chef in a sandwich station?

6. Draw a diagram showing how you would set up the following ingredients for a basic sandwich station:  bread, lettuce, tomatoes, cheese, ham, tuna salad, mayonnaise, mustard, ketchup, pickles, potato chips.

7. List an example of each of the sandwich types listed below.

Open-faced hot-

Canape-

Simple cold-

Deep-fried-

Grilled-

Open-faced cold-

Simple hot-
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