SANDWICHES

Hold Control key & Home key to return here
3A “GRAPE” CHICKEN SALAD SANDWICH


4BARBECUE PORK-AND-COLESLAW HOAGIES


5BEEF ON WECK


6BREAKFAST WRAP


7CALIFORNIA CHICKEN SANDWICH


8CAROLINA PULLED-PORK SANDWICH


9CHICKEN PATE SANDWICHES


10COOL-AS-A-CUCUMBER SHRIMP SANDWICH


11CRAB BURGERS JAPANESE-STYLE


12GINGER SAUCE


13GINGER-PEANUT CHICKEN-SALAD WRAPS


14LOBSTER WRAP


15MONTE CRISTO SANDWICHES


16NEW ENGLAND LOBSTER ROLL


17PATTY MELT


18PORTOBELLO BURGERS


19RUM-PEPPER STEAK SANDWICHES


20SHRIMPLY DELICIOUS SANDWICHES


21SLOW-ROASTED PORK TACOS


22SMOKED SALMON SANDWICHES


23SMOKED TURKEY ROLLUPS


24SOUTHWESTERN CHICKEN SALAD WRAPS


25STIR-FRY VEGETABLE WRAP


26THE CLASSIC HOT BROWN


27TUNA MELT


28TURKEY SANDWICHES WITH BERRY CREAM CHEESE



A “GRAPE” CHICKEN SALAD SANDWICH

2/3 cup chopped celery

½ cup light mayonnaise

2 TBLS lemon juice

¼ tsp salt

1/8 tsp onion powder

1/8 tsp garlic powder

1/8 tsp dried thyme

1/8 tsp black pepper

2 ½ cups cubed cooked chicken breast

1 ½ cups seedless grapes halved

16 (1 oz) slices white bread

Combine first 8 ingredients in a large bowl.  Stir in chicken and grape halves.  Spread ½ cup chicken salad over 8 bread slices.  Top with remaining bread slices.

BARBECUE PORK-AND-COLESLAW HOAGIES

1 (1 lb) pork tenderloin

½ cup spicy barbecue sauce, divided

Cooking spray

2 ½ cups packaged cabbage-and-carrot coleslaw

2 ½ TBLS low fat sour cream

1 ½ TBLS light mayonnaise

1 ½ tsps sugar

2 ½ tsps prepared horseradish

4 (2 ½ oz) hoagie rolls with sesame seeds

Dill pickle slices (optional)

Prepare broiler.  Trim fat from pork; cut pork in half lengthwise.  Brush pork with 3 TBLS barbecue sauce.  Place pork on a broiler pan coated with cooking spray and broil for 15 minutes or until done; turn pork occasionally.  Cut into ¼” thick slices.

While pork is cooking, combine the coleslaw and the next 4 ingredients (coleslaw through horseradish) in a medium bowl and set aside.

Combine the pork and 3 TBLS barbecue sauce.  Brush cut sides of bread with 2 TBLS barbecue sauce.  Divide the pork evenly among bottom halves of rolls.  Top each roll with about ½ cup coleslaw and pickles (if desired); cover with roll tops.

NOTE: The pork can also be grilled.

BEEF ON WECK

4 to 6 lb beef eye of round roast

Let meat stand at cool room temperature about 45 minutes before roasting.  Preheat oven to 450.  Put roast on a metal rack in a roasting pan (fat side up) and sprinkle generously with salt and pepper.  Add about ¼” water in bottom of pan and put roast in middle of oven.  Immediately reduce temperature to 350 and roast meat until an instant read thermometer inserted in center registers 120.  Cooking time will very – it will be anywhere from 10 to 20 minutes per pound – depending on size of roast.  (120 means rare, which is traditional for beef on weck.  Internal temperature of meat will rise about 5 degrees as roast stands).

Let roast stand, loosely covered with foil, 10 to 15 minutes before slicing.  Slice roast thin for sandwiches and use pan juices to moisten top half of kummelwecks (recipe follows). You may need to stir a little water into pan, but do not thicken juices.

QUICK KUMMELWECKS

12 fresh kaiser rolls

2 TBLS kosher salt

1 TBLS caraway seeds

½ cup plus 2 TBLS water

1 ½ tsps cornstarch

Preheat oven to 350 and put rolls on baking sheet.  In small bowl stir together salt and caraway seeds.  In a small saucepan bring ½ cup water to a boil and in a small bowl dissolve cornstarch in remaining 2 TBLS water.  Add cornstarch mixture to boiling water and boil, stirring until thickened.  Remove mixture from heat and brush it onto tops of rolls.  Sprinkle rolls with salt and seeds and bake in middle of oven until crisp, about 5 minutes.

BREAKFAST WRAP

4 oz Canadian Bacon, diced

8 eggs

½ cup light sour cream

1 TBLS chopped fresh chives

½ tsp salt

¼ tsp pepper

8 low-fat (8”) flour tortillas

½ cup light sour cream

2 TBLS low fat milk

1 TBLS fresh chives

Pinch salt

Coat nonstick skillet with cooking spray.  Add bacon; cook until crisp, about 4 minutes.

Beat eggs, sour cream, salt and pepper in bowl until smooth; add chives.  Add to skillet.  Reduce heat to medium-low; cook, stirring until eggs are set, 5 minutes.  Remove from heat.

Heat tortillas according to package directions.

Prepare sauce:  Stir sour cream, milk, chives and salt in small bowl.

Spoon 1/3 cup egg mixture down center of each tortilla.  Roll tortillas up; place, seam side down, on serving dish.  Spoon sauce over tortillas.

CALIFORNIA CHICKEN SANDWICH

1/3 cup light mayonnaise

2 TBLS thawed orange juice concentrate

1 tsp lime juice

½ tsp ground cumin

1/8 tsp hot sauce

4 (4oz) skinless, boneless chicken breast halves

¼ tsp salt

1/8 tsp black pepper

Cooking spray

8 (1 ½ oz) slices diagonally cut sourdough bread, toasted

4 small romaine lettuce leaves

2 plum tomatoes, each cut lengthwise into slices

1 peeled avocado, cut into 8 wedges

To prepare citrus mayonnaise, combine first 5 ingredients in a small bowl.

To prepare the sandwiches, sprinkle chicken with salt and pepper.  Place a large nonstick skillet coated with cooking spray over medium-high heat; add chicken.  Cook 5 minutes on each side.  Reduce heat to low.  Cover; cook 5 minutes or until done.  Remove from heat.  Cut chicken diagonally across grain into thin slices.

Spread 1 TBLS citrus mayonnaise on each of 4 bread slices.  Top with 1 lettuce leaf, 1 chicken breast half, 2 tomato slices, 2 avocado wedges and remaining bread slices.

CAROLINA PULLED-PORK SANDWICH

¼ cup butter

1 ½ cups chopped onion

3 cloves garlic, chopped

1 TBLS powdered mustard

1 TBLS paprika

1 tsp ground cumin

1 tsp cayenne pepper 

2 cups ketchup

¼ cup packed dark brown sugar

¼ cup apple-cider vinegar

2 cups water

1 tsp salt

½ tsp ground black pepper

1 TBLS vegetable oil

1 whole 5lb Boston pork butt

12 soft hamburger-type rolls

Melt butter in saucepan.  Add onion and garlic; cook until softened, 5 minutes.  Add mustard, paprika, cumin and cayenne; cook 1 minute.  Add ketchup, sugar, vinegar and water; simmer, covered, 30 minutes.  Uncover, simmer 30 minutes. Add salt and pepper.  (Can be made 2 days ahead and refrigerated, covered.  Before using, simmer 3 minutes).

Heat oven to 350.  Heat oil in large ovenproof Dutch oven; add pork; brown, 10 minutes.  Bake, uncovered, in 350 oven 30 minutes.  Pour 1 cup of barbecue sauce over pork.  Cover pot.  Lower to 250.  Bake 3 to 3 ½ hours, basting meat occasionally, until instant-read thermometer inserted in middle of roast registers 170 to 180.

Let cool slightly.  Trim off excess fat.  Pull meat apart using 2 forks. Mix pulled meat with rest of barbecue sauce in a large bowl.  Serve on buns with coleslaw.

CHICKEN PATE SANDWICHES

2 cups water

1 (4 oz) boneless chicken breast

2 ½ TBLS low fat mayonnaise

1 ½ TBLS mango chutney

1/8 tsp pepper

7  slices very thin white or wheat bread

7 cherry tomatoes, halved and cut into quarters

Bring water to boil and reduce heat.  Add chicken, cover and simmer 13 minutes or until tender.  Drain and let cool.  Place chicken in food processor and process until finely chopped.  Add mayonnaise, chutney and pepper.  Process until well blended.  Set aside.  Trim crusts from bread and discard.  Spread about 4 tsps chicken mixture over each slice.  Cut each slice in half to make 2 rectangles.  Top with tomatoes and parsley.

COOL-AS-A-CUCUMBER SHRIMP SANDWICH

1/3 cup minced green onions

¼ cup tub-style light cream cheese, softened

¼ cup light mayonnaise

¼ cup plain low-fat yogurt

1 tsp fresh dill or ½ tsp dried dill

½ tsp garlic salt

¼ tsp black pepper

6 (1 ½ oz) French bread rolls

1 ½ lb large shrimp, cooked and peeled

1 cup thinly sliced cucumber

½ cup thinly sliced radishes

6 curly leaf lettuce leaves

Combine first 7 ingredients in a bowl.  Cut rolls in half horizontally.  Spread the cream cheese mixture over cut sides of rolls; arrange shrimp on bottom halves of rolls.  Arrange the cucumber and radishes evenly over shrimp; top with lettuce leaves and roll tops.

CRAB BURGERS JAPANESE-STYLE

1 lb jumbo lump crabmeat, picked over

2 scallions, chopped

1 egg

¾ cup dried bread crumbs, divided

½ cup plus 1/3 cup light mayonnaise, divided

1 TBLS Dijon mustard

3 TBLS canola oil

1TBLS prepared horseradish

1 TBLS chopped parsley

1 tsp lemon juice

Toasted English muffins, onion slices, watercress

In bowl, combine first 3 ingredients, ½ cup bread crumbs, ½ cup mayonnaise and mustard until just blended.  Shape into four equal patties.  Place remaining ¼ cup bread crumbs on waxed paper.  Dredge patties in crumbs to coat well. In skillet over medium-high heat, cook patties in hot oil 6 minutes, turning once, until golden brown. Meanwhile, in bowl, combine horseradish with 1 TBLS water until smooth.  Stir in remaining 1/3 cup mayonnaise, parsley and lemon juice.  Serve burgers on English muffins with horseradish mayonnaise, onion slices and watercress.

GINGER SAUCE

1 ½ cups rice-wine vinegar

¾ cup mirin

¾ cup sliced peeled fresh ginger

4 tsps sugar

2 TBLS hoisin sauce

¼ cup sliced scallion greens

In a medium saucepan, combine vinegar, mirin, ginger and sugar.  Bring to a boil over medium heat.  Cook until liquid is reduced to ¼ cup, 30 to 35 minutes.

Remove pan from heat and stir in hoisin sauce.  Let stand for about 15 minutes.  Strain through a fine sieve into a small bowl. (Discard solids.)  Let cool.

The sauce will keep, covered in the refrigerator for up to 4 days.  Allow sauce to return to room temperature before using.  Shortly before serving, stir in scallions.

GINGER-PEANUT CHICKEN-SALAD WRAPS

1 tsp olive oil

6 (4 oz) skinless, boneless chicken breast halves

1 cup chopped, seeded and peeled cucumber

¾ cup chopped red bell pepper

1 ½ TBLS sugar

1 TBLS minced peeled fresh ginger

3 TBLS fresh lime juice

1 TBLS soy sauce

¼ tsp salt

¼ tsp ground red pepper

1 garlic clove, crushed

¼ cup creamy peanut butter

2 TBLS water

3 TBLS chopped fresh cilantro

8 (8”) fat free flour tortillas

4 cups chopped romaine lettuce

Heat oil in a large nonstick skillet over medium-high heat.  Add chicken; cook 5 minutes on each side or until done.  Remove the chicken from pan; cool.  Shred the chicken into bite-size pieces.  Place chicken, cucumber and bell pepper in a large bowl and set aside.

Place sugar and the next 6 ingredients (sugar through garlic) in a food processor and process until smooth.  Add peanut butter and water; process until smooth.  Add peanut butter mixture to chicken mixture; stir well.  Add cilantro and toss well.  Warm tortillas according to package directions.  Spoon ½ cup chicken mixture onto each tortilla; top each serving with ½ cup lettuce and roll up.

LOBSTER WRAP

1 cup mayonnaise

2 tsps tomato paste

2 tsps lemon juice

1 tsp minced fresh tarragon

1 tsp minced fresh chives

9 oz lobster

½ cup tomatoes, seeded and diced

½ cup cucumber, seeded and diced

4 (10”) flour tortillas

4 oz cream cheese, softened

Fresh spinach leaves, stemmed

Combine first 5 ingredients (mayonnaise through chives).  Add the lobster, tomatoes and cucumbers and toss gently.  Spread cream cheese evenly over tortillas, leaving a 1” margin around the edge.  Layer spinach over cheese.  Spoon lobster salad over bottom half of spinach.  Fold bottom edge over lobster salad.  Roll tortilla around fillings, leaving ends open.  Trim ends off wraps.

Place lobster wraps on baking sheet.  Bake wraps at 400 for 5 minutes until wraps are hot.

MONTE CRISTO SANDWICHES

3 TBLS honey mustard

8 (1 oz) slices white bread

4 (1 oz) slices swiss cheese

¼ lb thinly sliced smoked ham

1/3 cup low fat milk

2 large egg whites

Cooking spray

2 tsps powdered sugar

¼ cup seedless raspberry jam

Spread about 1 tsp mustard over each bread slice.  Place 1 cheese slice on each of 4 bread slices.  Divide ham evenly over cheese.  Cover with the remaining 4 bread slices, mustard sides down.  Combine milk and egg whites in a shallow dish.  Dip both sides of each sandwich into milk mixture.

Heat a large nonstick skillet coated with cooking spray over medium heat.  Cook sandwiches for 3 minutes on each side or until lightly browned.  Sprinkle each sandwich with ½ tsp sugar; top each with 1 TBLS jam.

NEW ENGLAND LOBSTER ROLL

½ cup light mayonnaise

2 tsps fresh lemon juice

1 ½ tsp Dijon style mustard

1 tsp olive oil

¼ tsp dried tarragon

¼ tsp hot-pepper sauce

¼ tsp salt

1/8 tsp black pepper

2 cups cooked, shelled, and coarsely chopped lobster meat

4 soft frankfurter rolls

Whisk mayonnaise, lemon juice, mustard, oil, tarragon, pepper sauce, salt and pepper in medium size bowl.  Mix in lobster; cover with plastic wrap and refrigerate for at least 1 hour.

Gently open each roll; lightly toast.  Fill each with lobster mixture.

PATTY MELT

2 tsps butter, softened

4 slices rye bread

1 TBLS olive oil

1 small red onion, peeled and sliced into rings

12 oz ground round

Salt and freshly ground black pepper

2 slices swiss cheese

Preheat oven to 200.  Butter both sides of bread slices.  Heat a large skillet over medium-high heat.  Add bread, and cook until dark brown, turning once, about 2 minutes per side.  Put 2 pieces of toast on each of 2 plates, and transfer plates to oven to keep.

Add oil to same skillet over medium high heat.  Add onions, and cook until very dark brown and softened, about 10 minutes.  Transfer to small plate and set aside.

Gently shape meat into 2 oval burgers, about ½” thick and season to taste with salt and pepper.  Cook on a griddle or in same skillet over medium high heat on one side until well browned, about 2 minutes.  Turn burgers, put 1 slice of cheese on each burger, cover and cook until cheese melts and burgers are medium rare, about 2 minutes more.

To assemble patty melts, place each cheeseburger on 1 slice of toast on each plate and cover each with half the onions; then set the remaining slice of toast on top of each.

PORTOBELLO BURGERS

6 large portabello mushrooms

½ cup balsamic vinegar

1 shallot, minced

1 large clove garlic, minced

Salt and Freshly ground pepper to taste

6 slices fresh tomato

6 thin slices red onion

6 hamburger buns

Remove stems from mushrooms and scrape gills from underside of caps.  Put vinegar, shallots, garlic, salt and pepper in large baking dish.  Add portobellos and marinate in refrigerator at least 1 hour, turning after ½ hour.

Grill portobellos over medium heat 5 minutes a side until vinegar begins to carmelize  Baste with leftover marinade before and after turning.

Remove mushrooms from grill and put buns on grill until toasty, about 2 minutes.  Add mushrooms, tomato and onion to buns and serve.

RUM-PEPPER STEAK SANDWICHES

½ cup dark rum

2 TBLS brown sugar

1 TBLS coarsely ground black pepper

¼ tsp salt

5 garlic cloves, crushed, or 2 ½ tsps bottled minced garlic

1 (1 ½ lb) London broil

½ cup light mayonnaise

2 tsps prepared horseradish

8 (1/2”) thick slices red onion

16 (1 oz) slices sourdough bread

2 cups thinly sliced romaine lettuce

16 (1/4” thick) slices tomato

To prepare marinade, combine first 5 ingredients in a large zip-loc bag.  Trim fat from meat, and add to bag.  Seal and marinate in refrigerator for at least 2 hours, turning bag occasionally.  Remove the steak from bag, reserving marinade.  Pour the marinade into a microwave dish.  Microwave on high for 1 minutes or until mixture boils.

To prepare flavored mayonnaise, combine mayonnaise and horseradish and set aside.

Prepare grill.  Place steak and red onion slices on a grill rack and grill onions 4 minutes on each side, basting with the reserved marinade.  Remove onions from grill.  Turn the steak and grill an additional 8 minutes or until steak is desired degree of doneness.  Remove steak from grill.  Place bread slices on grill rack and grill 2 minutes on each side or until toasted.

Cut steak diagonally across grain into thin slices.  Spread 1 TBLS flavored mayonnaise on one side of each of 8 toasted bread slices.  Divide steak, onion slices, lettuce and tomato slices evenly among 8 bread slices.  Top with remaining bread slices.

SHRIMPLY DELICIOUS SANDWICHES

¼ cup low fat sour cream

1 tsp dried dillweed

2 tsp lemon juice

¼ tsp black pepper

10 oz. cooked, peeled tine shrimp

1 celery stalk, sliced

2 scallions, thinly sliced

4 radishes, cut into slivers

2 pita breads, halved

4 romaine leaves

Whisk together sour cream, dill, lemon juice and pepper.  Combine shrimp, celery, scallions and radishes.  Mix in dressing.  Line each pita half with lettuce and fill with salad.

SLOW-ROASTED PORK TACOS

3 ½ lbs pork roast

3 TBLS kosher salt

20 (6”) corn tortillas

¼ cup minced fresh cilantro

10 lime wedges

Preheat oven to 275.  Trim fat from roast; rub surface of roast with salt.  Place meat in a large dutch oven; cover and place in oven.  Cook for 3 hours or until pork falls apart when pressed with the back of a fork.  Remove from oven and let stand, covered, 15 minutes.  Remove meat from pan and shred with 2 forks.  Set aside.

Warm tortillas according to package directions.  Fill each tortilla with about 1 ½ ounces pork; serve with cilantro and lime wedges.

SMOKED SALMON SANDWICHES

6 slices thin whole wheat bread

1 tsp softened margarine

2 ½ oz thinly sliced smoked salmon

1 TBLS lemon juice

1/8 tsp freshly ground pepper

Trim crust from bread.  Spread margarine evenly over bread slices and top each with salmon.  Cut each slice in half to make 2 rectangles.  Sprinkle each rectangle with lemon juice and pepper.

Garnish with fresh dill.

SMOKED TURKEY ROLLUPS

4 oz low fat cream cheese

4 green onions (mostly white segment) chopped

½ cup cucumber, seeded and chopped

½ tsp dill weed

4 flour tortillas

4 oz smoked turkey

Combine cream cheese with onions, cucumber and dill weed.  Spread each tortilla with ¼ of the mixture. Top with some smoked turkey and roll up.

(These wraps may be sliced diagonally to make appetizer-size servings.

SOUTHWESTERN CHICKEN SALAD WRAPS

1 TBLS vegetable oil

2 to 2 ½ lbs boneless, skinless chicken breasts cut in ½” pieces

1 cup ranch salad dressing

½ cup mayonnaise

1 pkg (1.25 oz) Oretega Fajita Seasoning Mix

½ cup (1 large stalk) sliced celery

¼ cup chopped red bell pepper

2 TBLS sliced green onions

1 pkg (10) Azteca Super Size Flour tortillas

½ cup ChefStyle mild cheddar shredded cheese

Heat vegetable oil in large skillet over medium-high heat.  Add chicken; cook, stirring occasionally, for 4 to 5 minutes or until chicken is no longer pink.  Remove from skillet and cool.

Combine dressing, mayonnaise and seasoning mix in large bowl.  Add chicken, celery, bell pepper and green onions, toss well to coat.  Cover; refrigerate for 1 to 2 hours.

Divide salad among tortillas.  Top with cheese and fold.

STIR-FRY VEGETABLE WRAP

2 TBLS soy sauce

2 TBLS water

1 tsp hoisin sauce

2 carrots, peeled

¼ lb daikon radish, peeled

¼ lb shiitake mushrooms, stemmed

¼ lb snow peas, trimmed of stem ends and strings

3 napa cabbage leaves

8 flour or corn tortillas

2 tsps toasted sesame oil

2 TBLS minced scallions

1TBLS minced fresh ginger

2 cloves garlic, minced

¼ lb bean sprouts (2 cups)

Freshly ground black pepper to taste

Ginger sauce (recipe on following page)

In small bowl, combine soy sauce, water and hoisin sauce.  Set aside.  Cut vegetables into fine julienne.  (see illustrations)  Cut mushrooms and snow peas in very thin strips.  Cut cabbage into chiffonade.

Place tortillas, one at a time, directly on a burner set at medium heat.  Turn frequently with tongs until golden and charred in spots, 30 to 60 seconds.  Wrap in a kitchen towel to keep warm. In a wok or large nonstick skillet, heat oil over high heat.  Add scallions, ginger and garlic; stir-fry until fragrant, about 1 minute.  Add carrots, daikin, cabbage, mushrooms, snow peas and reserved soy sauce mixture; stir-fry until vegetables are just tender, 3 to 4 minutes.  Stir in bean sprouts and stir-fry for 1 minute more.  Remove from heat and season with pepper.

THE CLASSIC HOT BROWN

6 (2 oz) slices Texas toast, lightly toasted

12 oz thinly sliced cooked turkey breast

12 (1/4” thick) slices tomato (about 2 tomatoes)

¼ tsp freshly ground black pepper

Cheddar Cheese Sauce

2 bacon slices, cooked and crumbled

¼ tsp paprika

Preheat broiler.  Arrange toast in a 13x9” baking pan or baking dish.  Top each toast slice with 2 ounces turkey and 2 tomato slices; sprinkle with pepper.  Spoon Cheddar Cheese Sauce evenly over tomatoes, and sprinkle with bacon and paprika.  Broil until lightly browned.

CHEDDAR CHEESE SAUCE

1 tsp stick margarine or butter

3 TBLS flour

1 ½ cups low fat milk

½ cup (2 oz) shredded low fat sharp cheddar cheese

1 TBLS dry sherry

¼ tsp salt

¼ tsp ground red pepper

1/8 tsp onion powder

1 (2 oz) jar diced pimento, drained

Melt margarine in small saucepan over medium heat.  Stir in flour; gradually add milk, stirring with a whisk until blended. Cook until thick (about 10 minutes), stirring constantly.  Remove from heat; add cheese, stirring until cheese melts.  Stir in sherry and remaining ingredients.

TUNA MELT

2 English muffins, split

¼ cup chopped green onions

¼ cup light mayonnaise

2 tsps Worcestershire sauce

2 tsps prepared horseradish

1 tsp prepared mustard

1/8 tsp ground red pepper

1 (9 oz) can solid white tuna in water, drained

4 (1/4” thick) slices tomato

½ cup (2 oz) shredded reduced fat sharp cheddar cheese

Preheat broiler.  Place the muffin halves on a baking sheet and broil 5 inches from heat for 3 minutes or until lightly toasted.  Combine the onions and the next 6 ingredients (onions through tuna) in medium bowl.  Divide evenly among the muffin halves.  Top each muffin half with a tomato slice, and sprinkle with 2 TBLS cheese.  Broil 5 inches from heat 4 minutes or until golden brown.

TURKEY SANDWICHES WITH BERRY CREAM CHEESE

¼ cup low fat cream cheese

¼ cup seedless raspberry jam

1 TBLS chopped walnuts

8 slices whole wheat bread

4 curly leaf lettuce leaves

½ lb. thinly sliced cooked turkey breast

Combine first 3 ingredients in small bowl and stir well.  Spread 2 TBLS cream cheese mixture on 4 slices bread.  Top each with 1 lettuce leaf, 2 oz turkey and remaining slice of bread.
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