Just like Dagwood

- courier-j
e Tonrier-Fowrnal

ournal.com

Louisville, Kentucky

Page1lof 3

Customer Service: Subscribe Now | Pay Bill | Place an Ad | Contact Us

¥ courier-journal.com

Advaertisament

» Weather

»Jobs »Cars *Real Estate »Apartments » Shopping

+ Classifieds

» Dating

at your local
Offer Valid July 1 -

Save $2 on adult tickets

Kroger!

August 15"

News

Services

Subscribe Now

Receive a
$10 Gas Card

Obituaries

&

Arthur Murray

Let’s
Dance!

Advertisemeant

NEWSLETTERS

Sign up now!
Get morning
headlines,
breaking news,
afternoon business
updates, weekend
happenings and more
sent to your inbox!

FEEDBACK

STORYCHAT (1)
Click here to join a
discussion in our
reader forums.

E-EDITION

Check out the new
digital version of The
C-J

RSS

RSS feeds - [ETIH

Get the

headlines you want
delivered to your
reader.

Low
Back
Pain?

Advartisameant

http://www.courier-journal .com/cjads/cafeantiguemal l/justlikedagwood.html

Sports Derby Neighborhoods Business Entertainment Velocity

Search Kentuckiana : |Al =]
courier-journal.com > Features > Food > Chefs' Recipes
E-mail this | 5 Print page
Wednesday, July 11, 2007 GGigaeN cioo i

COOK'S CORNER

Just like Dagwood
You, too, can be creative when making sandwiches

By Ron Mikulak
rmikulak@courier-journal.com
The Courier-Journal

Recipe requests from readers Tiffany Lynch and Rodman Waddell have
prompted me to ponder a bit about sandwiches.

Lynch expressed interest in the components of the Renaissance sandwich she
enjoyed at the Cafe at the Louisville Antique Mall, 900 Goss Ave. Waddell said
the cranberry tuna salad from Whole Foods Market, 4944 Shelbyville Road,
was "wonderful."

Now, sandwiches often
seem to me the
quintessence of off-the-
cuff, make-it-up-as-you-
go-along food prep. The
paragon of extempore
sandwich construction
is, of course, Dagwood
Bumstead, who seems
to find nothing in the
fridge too outré for his
masterpieces. Dagwood
certainly needs no
recipe for his
sandwiches.
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And all of us know of
someone who swears by exquisite combinations they created as a child and
still, in private, wolf down unashamedly: peanut butter and pickle sandwiches,
pork and beans on whole wheat slathered with mayonnaise -- that sort of thing.

Restaurants can push the taste envelope a bit, to intrigue their patrons, but
need to stay within what most would agree on as rational parameters. Cafe
owner Sal Rubino does that with a sandwich that is not quite an Italian sub, but
has enough ltalian influences for the "Renaissance" moniker to be reasonable.

The ingredients for the tuna salad are listed on the deli bar at Whole Foods. |
played with the proportions a bit, until | got what seemed a good approximation
of the sample | bought.

Cafe at the Louisville Antique Mall's Renaissance sandwich
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The Renaissance sandwich from the Cafe at the Louisville
Antique Mall is not quite an Italian sub. It's served on a French
baguette with Genoa salami, ham, Swiss cheese and olive
relish. (By Arza Barnett, The Courier-Journal)
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1 loaf French baguette, about 15 inches long L A é BOY

FURNITURE GALLERIES* Driver CDL-A
COMPANY DRIVERS
877-525-2937
Dedicated Lanes!!
Driver CDL-A COMPANY

DRIVERS 877-525-293...

4 tablespoons olive relish (see recipe below)

Ve
About 3 tablespoons bottled Italian dressing REDUCQN SALE

% pound thinly sliced Genoa salami ] ,000,000

DRIVERS/SHUTTLERS
Y4 pound thinly sliced baked ham PRICED TO MOVE! c:::;czr;i:‘(:’lzz'::vizti
UNBELIEVABLE DRIVERS/SHUTTLERS
4 slices Swiss cheese MARKDOWNS Applicants must be 25 ...
on all in-stock
Y, cup banana peppers sliced into rings merchandise during this | | cpL-a supplement

|ncred bl your income! Never
. . . load or unload!
1 medium ripe tomato, sliced Retirees
CDL-A Supplement your
Red leaf lettuce EVE N T income! Never load...
: : ; f CUSTOMER SERVICE

2 dill sandwich-sliced pickles « Discontinued ltems Answer phones,
- g?or %rlnplers receive, process
. X . = Closeouts inquiries
Cut the baguette in half for 2 large sandwiches. Cut each half lengthwise and . Canceled Orders CUSTOMER SERVICE
spread the halves apart. = Overstock Items Answer phones,

» Special Purchass tems .
X X . » Showroom One-Of-A-Kinds receive,...
For each sandwich, spread about 2 tablespoons of olive relish on the bottom « @uantities Are Limited|

half of the bread. Spread over that about 2 tablespoons of the Italian dressing. |+ Hurry In For Best Selection! SALES PROS ARE YOU
Place half of the salami slices atop relish across the length of the baguette, ALL PRICED MAKING $100k + PER
then place half the ham on top of salami, and spread the second 2 tablespoons YEAR

of dressing over the meats. Top with 2 slices Swiss cheese TO BE SO LD SALES PROS ARE YOU

: MAKING $100k + PER
YE...
Sprinkle half the banana pepper rings over meat and cheese, and then top with

sliced tomato and leaf lettuce. Close the bread, and pin together with toothpicks Accounts Payable

speared through a dill pickle slice. Downtown law firm
seeks Accounts
Payable

Repeat with remaining half of baguette. Accounts Payable

Downtown law firm

Cut sandwiches in half to serve. Advartizamant seeks...

DuPont Louisville
Works in Louisville, KY
is seeking a

DuPont Louisville Works

Makes 2 large sandwiches.

Nutrition data per sandwich: 919 calories, 46 grams protein, 59 grams
carbohydrate, 3 grams fiber, 51 grams fat, 3,383 milligrams sodium. in Louisville, K...

PLUMBER'S HELPER 2
years experience
required

PLUMBER'S HELPER 2

years experience req...

Olive relish

1 cup green olives, rinsed

1 clove garlic, peeled and minced
PHLEBOTOMIST

Phlebotomist needed
% teaspoon coarsely ground black pepper in Louisville, KY
PHLEBOTOMIST
Phlebotomist needed in

1 tablespoon olive oil ’
Loui...

2 tablespoons onion, diced ACT NOW 1!
INDEPENDENT
CONTRACTORS in

. o
1Y% teaspoons red wine vinegar Louisville with

ACT NOW 1!
In a food processor, purée all ingredients into a coarse paste. Store in INDEPENDENT
refrigerator. CONTRACTORS in Lo...
Makes about 1 cup, which is more than you need for two sandwiches, but the All Top Jobs
extra is a good condiment to have in the fridge, and makes a pleasant spread About Top
on crackers for appetizers. Jobs

Nutrition data per 2 tablespoons: 52 calories, 1 gram carbohydrate, %2 gram
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fiber, 6 grams fat, 220 milligrams sodium.

Whole Foods' cranberry tuna salad

2 5.5-ounce cans yellow fin tuna, drained

% cup mayonnaise

Y cup celery, strings removed and diced small
% red onion, peeled and diced small

1 small carrot, scraped and diced small

% cup dried cranberries

1 tablespoon lemon juice

Salt and pepper to taste

Y cup parsley, minced

Drain the tuna well. Combine tuna, mayo, vegetables and dried cranberries in a
bowl. Taste, and add about ¥z tablespoon of lemon juice and salt and pepper to
taste. Taste again, and add more lemon juice or seasonings to suit your taste.
Stir in parsley.

Makes enough for about 4 tuna salad sandwiches.

Nutrition data per serving: 365 calories, 19 grams protein, 16 grams
carbohydrate, 2 grams fiber, 24 grams fat, 561 milligrams sodium.

Want a restaurant recipe? You must send us the restaurant's actual name and
address. Write to "Cook's Corner," The Courier-Journal, P.O. Box 740031,
Louisville, KY 40201-7431. Include your name, address and phone number
(this won't be published).

Online: Reach Ron at courier-journal.com/ron
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