Sandwich Study Guide

1. What is the function of bread in a sandwich?

2. What is pullman bread?

3. How many slices are there is pullman bread?

4. How should bread be stored?

5. What is the purpose of a spread?

6. Name some spreads.

7. What is a filling?

8. How should meats and cheeses be stored?

9. How should seafood fillings be kept?

10.  Name the four types of hot sandwiches.  Give an example of each.

11. Name the four types of cold sandwiches.  Give an example of each.

12.  Describe how to set up a sandwich station.

13.  Why is sanitation important?

14.  Give the procedure for making simple cold sandwiches in quantity.

15.  How should sandwiches be served?

16.  What is a canapé?

17.  Name the three parts of a canapé.

18.  Give the guidelines for assembling canapés.

19.  What are cocktails?

20.  What is a crudite?

21.  Define hors d'oeuvre.

