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Thank you for purchasing this book!
WELCOME TO THE WORLD OF HAPPY SANDWICHES OUR FRIENDS!!
Our vision behind this book is to inspire you to create extraordinary sandwiches for your family, friends, kids and parties. Use your imagination when making and eating sandwiches and impress yourself.
Make innovations to your food; make eating sandwiches fun and tempting to kids. Each recipe is fun, appealing, creative, and followed by two photos to show you the final product and the process of making.
Try each creation and share with us your opinions. Join the Sandwich Fashion Family!
If you like this book, please be so kind to post a review.
Love from Bambi Delight!
Sandwiches are wonderful. You dont need a spoon or a plate! Lynde Paul
About Bambi Delight:
Bambi Delight is a refreshing and delicious company dedicated to offering you a unique experience with a wonderful diverse menu of exquisite organic fruit and vegetable concepts.
Why Bambi? Bambi is a baby deer, a white-tailed deer that eats greens and twigs, as well as different kind of leaves such as grape vine leaves, apple leaves, grass, sour grass, anything green...
He/She might even eat corn... But it has to be deer corn or natural corn out of your garden...
If you feed Bambi with food from the store it will not eat it...You would be wasting your money...
The food from the store will bloat your baby deer and it may kill it...
Their stomachs cannot handle the chemicals and stuff in the store bought food...
Love this animal! Such a healthy and gracious lifestyle!
APPENDIX: TOOLS FOR PREPARING FASHION SANDWICHES AND WAYS OF CUTTING BREAD
1 Slice of bread
1 tomato
1 green fresh pepper
1 Slice of cheddar cheese
1 black olive pitted
Cream cheese or butter
Cilantro
Cut the black olive in tiny pieces the smallest possible
Get the green pepper, cheese and tomato and try to carve (form) them to look as a small slice of a watermelon. First, cut a small piece of pepper and make that piece look like a watermelon slice. Then, cut the cheese and tomato in the same shape.
Put all pieces together to look like the one outlined in the picture.
Add tiny pieces of black olives on the top of your creation small slice of watermelon to form the seeds of the watermelon. You can make as many watermelon pieces as you would like your sandwich to have.
Spread the cream cheese or butter over the slice of bread. On the top, put the already made slice(s) of watermelon(s) (step 2) and garnish with cilantro. Enjoy this Inspirational Sandwich!
1 angular shaped slice of bread
1 slice of cheddar cheese
2 slices of bologna meat
1 slice of salami
1 red fresh pepper
1 tomato
1 green olive pitted
Few pieces of corn from the can or frozen
1 leaf of green lettuce
2 pretzel sticks
Take a slice of angular shaped bread and make a vertical slot.
Using a mold with waves cut a circle out of a slice of cheese that will represent the beard and two more egg-shaped slices - those will represent the moustache.
Put the pieces together from step 2: place beard at the bottom, fold in half slice of salami and make a mouth of our Santa Claus. Then, add mustache on both sides.
Now we focus on the vertical slot of our sandwich. Fold the Slice of bologna meat in the form of a roll and impress it into the slot this will represent the nose. On the top add a half of tomato.
Another slice of bologna meat is folded in the form of a roll and then again folded in half and impressed into the upper part of the slot.
Take one of the pretzel sticks and skewer half of a green olive and corn they will represent the eyes. Pupils can be made of a black olive or other veggies. Repeat this step two times in order to get the pair of eyes.
To make the hair style use a leaf of green lettuce. To make the hat use a half of red pepper.
Enjoy this Holiday Sandwich!
1 slice of bread
1 cheddar cheese
2-3 cheese slices
1 red fresh pepper
1 hard-boiled egg
Small pieces of scallion for decoration
Small pieces of dill for decoration
Few pieces of beans from the can
Cream cheese or butter
Mayonnaise mayo
Cut the top of the red fresh pepper and then slice into two pieces lengthwise.
Spread the cream cheese, butter, or mayonnaise over the slice of bread and on the top place one slice of cheese.
Add half of a hard-boiled egg in the middle of the sandwich. Add a slice of red pepper to make a hat while second half of the red pepper is placed on the bottom to make the body.
Shred into small pieces the hard cheese and apply it to form a beard. Make eyes from pieces of scallion and nose from small pieces of beans. You will use two whole beans to form his boots.
Form the mouth from the small pieces of red pepper and pupils from the tiny pieces of olives. The Christmas tree is made from the dill pieces. Use a pastry syringe to make flakes from softened butter. Use pieces of scallions to form numbers.
For the border of the hat of Santa Claus use mayonnaise.
Enjoy this Holiday Sandwich!
1 slice of bread
1 slice of bologna meat
1 slice of cheddar cheese
1 black olive pitted
1 small pickled cucumber in jar
1 piece of red fresh pepper
1 leaf of green lettuce
Butter
A slice of bread is cut into four triangles and only two triangles are used.
The pickled cucumber is cut into thin circles, olives cut open lengthwise in half. Place one half of an olive in the middle of the bread.
A slice of bologna meat is cut into two small pieces which is used to form wings. Spread the butter over two slices of triangle bread and underneath place leaf of green lettuce. On the top place wings from cheese and bologna meat, circles of pickled cucumbers and red pepper.
Enjoy this Happy Sandwich!
Visit: http://www.smashwords.com/books/view/272025 to purchase this book to continue reading. Show the author you appreciate their work!