
American club sandwich 
 
I like to use leftover roast chicken in this sandwich, but if you haven’t got any to hand try the 
egg, pistachio and basil variation instead (see below), omitting the avocado and chives. This 
needs to be made just before it’s eaten; otherwise the fried bread begins to harden. 
 
Serves 2 
 
2 tbsp olive oil 
6 slices rindless streaky bacon rashers 
6 slices country-style bread 
4 tbsp mayonnaise 
1 small Little Gem lettuce, separated into leaves 
100g (4oz) cooked chicken, sliced 
1 ripe avocado, peeled, stoned and sliced 
1 tbsp snipped fresh chives 
1/2 cucumber, sliced 
2 plum tomatoes, sliced 
sea salt and freshly ground black pepper 
crinkle-cut crisps, to serve 
 
Heat a large frying pan. Add a tablespoon of olive oil and cook the bacon for 1–2 minutes on 
each side until crisp and golden. Transfer to kitchen paper to crisp up and add the remaining 
tablespoon of olive oil to the pan. Add four slices of the bread and fry for a few minutes on 
one side until golden brown. 
 
Lay the four fried slices, crispy side down, and the remaining two fresh slices of bread on the 
work surface. Spread with the mayonnaise. 
 
Top two of the crisp slices with the Little Gem lettuce leaves and then scatter the chicken, 
avocado and chives over them. Top this with the uncooked slices of bread, and then add the 
cucumber, bacon and tomatoes. Season to taste. Cover with the remaining bread slices, 
fried-face up. Secure each sandwich with two cocktail sticks and slice in half. Arrange on 
plates with crisps to the side. 
 
EGG, PISTACHIO AND BASIL 
Chop four hard-boiled eggs and combine in a bowl with 2 tablespoons chopped pistachio 
nuts, 3 tablespoons soured cream, 1 teaspoon Dijon mustard, 12 ripped fresh basil leaves 
and season with salt and a pinch of paprika. Use to fill two split granary rolls. 
 
PIQUANT PRAWN 
Place 100g (4oz) cooked peeled prawns in a food processor with 50g (2oz) unsalted butter, 
1 teaspoon anchovy essence, a dash of Tabasco sauce and a squeeze of lemon juice. 
Blend to a paste. Season to taste and spread on slices of lightly buttered wholemeal bead. 
Cut into triangles and garnish with watercress. 



 
SMOKED SALMON & CREAM CHEESE WITH CRISPY BACON ON BROWN SODA 
 
If you’re lucky enough to get a day off over the weekend and like to spend it in the garden 
there is nothing quite like a yummy sandwich to get you through until dinnertime! 
 
Serves 2 
 
4 rindless streaky bacon rashers 
a little olive oil, for frying 
4 slices brown soda bread 
50g (2oz) cream cheese 
100g (4oz) smoked salmon 
2 tsp finely chopped red onion 
1 tbsp mango chutney (that has been let down with a drop of water) 
1 tsp small capers 
1 tsp snipped fresh chives 
freshly ground black pepper 
 
Heat a non-stick frying pan and cook the streaky bacon in a little olive oil until crispy. Drain 
well on kitchen paper.  
 
Spread the brown soda bread with the cream cheese and arrange the smoked salmon slices 
on top. Sprinkle over the finely chopped red onion and drizzle with the mango chutney.  
 
Top the smoked salmon with the crispy bacon followed by the small capers. Finish each of 
the open sandwiches with a dusting of snipped chives and a good grinding of freshly ground 
black pepper. Arrange on plates to serve. 
 


