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Open-faced sandwiches are ideal for cocktail parties,
teas, buffets and children’s parties. These are show
stoppers. The bread is baked in heart-, star- and flower-
shaped molds, then spread with cream cheese and gar-
nished.

You will need:
Vegetable oil spray Valtrompia Bread Tube
1 package (11 ounces) Serrated Bread Knife
refrigerated French ~ Icing Spreader
bread dough Small bowl

The method:

1. Preheat oven to 375°. Spray Valtrompia Bread Tube
with vegetable oil spray.

2, Place bread dough in tube, put on the cap, stand
tube upright on a cookie sheet and bake for 50 to 60
minutes. Remove bread from tube to cool. Slice bread
thinly with the Serrated Bread Knife.

Canapés: Spread sliced bread with softened cream
cheese using the Icing Spreader. Make a strip rose (page
21) with a thin strip of smoked salmon or pickled gin-
ger. Place it on the canapé. Add a bit of parsley.

Piped Open-Faced sandwich: Spread sliced bread with
softened cream cheese. Use Decorating Set to pipe
cream cheese around the edge in a series of tiny ro-
settes. In the center of each sandwich, make a flower
with thin slices of radish, pickle or grape. Or, decorate
each sandwich with a small vegetable knot (page 56)
or tiny cartwheel (page 46). (See illustration.)

Children’s sandwiches: Spread sliced bread with plain
cream cheese. Use food coloring to dye % cup cream
cheese. Use the Decorating Set to pipe on faces with
colored cream cheese. Or, make faces using olive slices
for eyes and a strip of pimientos for mouth. Or, use rai-
sins or gumdrops for eyes and a crescent of mini choco-
late chips for the mouth.
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