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Open-faced 
Sandwiches

A variety of colorful 
sandwiches 

makes 4 servings 

prep 10 mins

12 slices of bread, a mixture of 
white, whole wheat, and whole 
grain

to serve

sliced store-bought grilled 

lemon slices tomato slices mixed 

3 ham slices

1

mustard together in a bowl and 

and tomato into slices.

2
ham, sliced egg and a few salad 

lettuce leaves, and a lemon 

3 remaining bread slices.

3

Open-faced 
Sandwiches

A variety of colorful
 sandwiches Reuben Sandwich

mins

salad dressing 

1
rinse the sauerkraut in a 

2

dressing side down.

3

heat. Add 2 of the sandwiches 

about 2 minutes, or until the 
underside is golden brown.

4

cook another 2 minutes, or until 
the other side is golden brown. 

with the remaining sandwiches 
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paprika, for garnish

before serving.

1

canning liquid in a small bowl. 

or a blender along with half of the 
reserved canning liquid.

2
garlic and blend until

Hummus
This chickpea bean and tahini dip is one of the most widely recognized 

of all Middle Eastern dishes

makes 4 servings

prep 10 mins little more of the canning liquid as 
needed.

3
season to taste with salt. Transfer 
the hummus to a small serving 

sticks of carrot, cucumber, and 

variation

Position a broiler rack about 6in 

half lengthwise and seed a small 

Add to the blender along with the 
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