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Section 19.1 - Sandwich-Making Basics
There are five different types of sandwiches. Use a diagram like this one to write notes about the five 
common sandwich types.  
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Closed
Sandwiches

Open-Face 
Sandwiches

Triple Decker 
Sandwiches

Finger
Sandwiches Wraps
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Section 19.2 - Sandwiches
As you read, use a web diagram like the one below to list the four tips to keep in mind when you make 
hot open-face sandwiches. 
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Making Hot Open-Face 
Sandwiches
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Section 19.3 - Hot Appetizers
There are three types of service for hot appetizers. Use a chart like this one to list the services, give the 
reason for using that type of service, and give an example of a setting where that type of service may be  
used. 
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Service Reason Example


