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Chapter 19 Sandwiches and Appetizers

Section 19.1 Sandwich-Making Basics

Note Taking

Directions As you read, write notes, facts, and main ideas in the Note
Taking column. Write key words and short phrases in the Cues column.
Then summarize the section in the Summary box.

Cues

closed sandwich: two slices of
bread with filling inside

the filling is the centerpiece of
the sandwich, so it must be
prepared carefully with high-
quality ingredients

Note Taking

SANDWICH TYPES
e Sandwiches can be made in a wide variety of types, with
different breads and fillings

SANDWICH FILLINGS
e Sandwich fillings may include hot or cold meats, poultry, fish,
cheeses, vegetables, or a combination of these

Summary

A sandwich consists of bread, a spread, and fillings.
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Chapter 19 Sandwiches and Appetizers

Section 19.2 Sandwiches

Note Taking

Directions As you read, write notes, facts, and main ideas in the Note
Taking column. Write key words and short phrases in the Cues column.
Then summarize the section in the Summary box.

Cues Note Taking

HOT SANDWICH BASICS
e Dbasic sandwiches include at | ® Examples of hot closed sandwiches include grilled ham and cheese
least one hot filling and hot barbequed chicken, hot dogs, and hamburgers

Summary

Sandwiches can be either hot or cold.
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Chapter 19 Sandwiches and Appetizers

Section 19.3 Hot Appetizers

Note Taking

Directions As you read, write notes, facts, and main ideas in the Note
Taking column. Write key words and short phrases in the Cues column.
Then summarize the section in the Summary box.

Cues Note Taking

MAKE HOT APPETIZERS

e ingredients for appetizers can e Appetizers are meant to stimulate the appetite
come from every food group

PLATE AND SERVE HOT APPETIZERS
e appetizers should be presented | ® Serve hot appetizers at the table as a special presentation

in an attractive yet functional
way

Summary

Appetizers are designed to stimulate the appetite.
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