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Subject: "A Sandwich Meal." Information from the Bureau, of Home Economics,UVS?TJ'T3t;--

For easy summer meals, double-decker sandwiches as a main dish come in es-

pecially handy. In warm weather we usually make them of cold sliced meat or eggs,

and salad foods like lettuce, tomato, cucumbers and mayonnaise dressing.

And that reminds me of the menu for today. This menu is for a summer lunch
or supper. it's simple, easy, and appetizing, and the main feature of the meal is
a club sandwich.

Have you your pencil? All right. Here* s the menu: Ripe-olive club sand-
wich; Cucumber sticks; Potato chips; Iced tea with mint and lemon, or a fruit
drink; and, for dessert, Layer cake with Mocha filling.

Eirst let's talk: about that sandwich. Want to knoiv how to make it? Well,
here's the recipe;

Eor six people, you'll need a whole loaf of bread.
Then, 3 large, ripe, skinned tomatoes, sliced thin
3 hard-cooked eggs, sliced
6 slices of cooked bacon, crisp
1 cup of ripe olives, cut from stones
Thick mayonnaise, and
Lettuce

I'll repeat that list. (Repeat.)

Slice the bread, trim off the crusts, and toast the slices until lightly
browned. Make double-decker sandwiches with the toast and other ingredients ar-
ranged in layers of lettuce, egg, bacon, tomato, and olives with enough mayonnaise
to moisten. Insert toothpicks to hold the sandwiches together. And garnish the
tops with crisp lettuce and a few of the sliced ripe olives.

Now about .dessert. Layer cake and some kind of chilled drink to go with it.

A white or chocolate cake with Mocha icing and filling. Here's the way to make
Mocha filling. Cream two tablespoons of butter. Then work into that butter 1 cup
of powdered sugar and 2 tablespoons of strong ^cl'ear coffee. Beat until the mix-
ture is creamy and spread it at once on the cake. It makes an easy and delicious
spread for the cake and isn't expensive, either, now that butter is low in price.
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There is the meal all planned. How some sandwich hints for future meals.

No cook with any originality makes all her sandwiches of plain white bread. Ho,
indeed. She uses whole wheat "bread or graham bread, raisin ' or date bread, bran,

nut, rye or Boston brown bread. And she also, now and then, makes sandwiches of
dinner rolls, baking powder biscuit, toast, and even of crackers.

The kind of bread you use depends a lot on the filling that goes with it.
With raisin or any other fruit bread, a spread of plain butter, or cheese or some-

thing sweet is best. You can see that a salad filling like lettuce and tomato

wouldn't do at all with raisin or date bread.

Eye and Boston Brown bread are especially good with soft cheese filling.
Whole wheat and white bread are good for almost any kind of a sandwich.

Bread at least a day old is best for most sandwiches because it is firmer

and easier to slice. However, when you're making one of those dainty rolled sand-

wiches, you'll want soft new bread which will roll easily. Firm bread, then, and
a very sharp knife allow you to cut your bread evenly and make the slices even,

and thin. In general, cut slices around l/4 inch thick for sandwiches. For chil-
dren's sandwiches, better cut the slices almost a half inch thick. They

:
are

easier for youngsters to handle than the very thin ones.

How when you're making quite a number of the dainty type of sandwiches, • :

enough to use one whole loaf at least, here's a way to save work, time and bread.
Instead of cutting off the crust from each slice, cut the crust from the whole
loaf, first thing. Then, instead of slicing up and down, slice the loaf the long
way—from end to end. How spread these long slices with butter and filling, put
the loaf together again and cut off the sandwiches, slicing up and down. Hot
that I think all sandwiches should be crustless because I don't. I learned to like
bread crusts when I ate them to make my hair curly. And except for party sand-
wiches I'd never hint that you remove the crusts even though there are plenty of
uses for them.

Of course, you know that hard butter often tears the bread when you try to
spread it. And melted butter soaks into the bread. But creamed butter is just
right for sandwiches and is economical because it spreads evenly, When you're
using sandwich filling, spread the butter on one slice of bread and the filling on
the other. Then put the two together for the sandwich.

Flavored butter makes fine sandwich spreads. Finely minced parsley or water-
cress worked into the creamed butter makes a spicy, green spread. Next time you
have afternoon tea, cut out some little round white slices of bread with the cookie
cutter and spread them with this green butter and serve as open-face sandwiches.
You can also make sandwich butter by adding chopped nuts, finely grated cheese,
spices and honey or maple sugar for sweet spreads.

Tomorrow: "Household ' Questions.

"




