SANDWICH

ON A STICK

Thi¢ i¢ a creafive way of Trangforming a poring, ordinary candwich info comething
That looke incrediple and i¢ eagy To eaf. T usually prepare the cuf-oufs The nighf pefore
and ¢imply Thread them onfo a ckewer in The morning, ready for The lunch poxes
To ¢ave come Time in The morning. Lonwapo, my coue chef, offen volunteere
To help me make thece, which makes if even more fun.

Preparation time: 10 minutes
Cooking time: none
Serves: 2

WHAT YOU NEED

2 slices bread

2 thick slices cheddar cheese

2 English cucumber, thinly sliced

6 pieces cos lettuce, torn

6 slices smoked chicken (deli cold
meat)

6 rosa tomatoes, rinsed

6 round pretzels (optional)

Serve with

Fruits: pineapple wedge, a handful of
blueberries and strawberries

Plain yoghurt with a drizzle of honey

Chilled water or freshly squeezed
orange juice with mint

KITCHEN TOOLS

)

6 half-skewers Lunchbox and
water bottle
+
Medium star-shaped Non-plastic
cookie cutter straws
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HOW TO DO IT

1. Place the bread slices on a chopping board and, using
a 5-pointed star cookie cutter, press out 3 star shapes
from each slice of bread and cheese, and 6 star
shapes from the cucumber.

2. Thread a star-shaped piece of bread, followed by a
piece of lettuce and 2 cucumber stars onto a skewer.
Follow this with a slice of smoked chicken folded zig-
zag style, a piece of cheese, a tomato and a pretzel
(if using), all threaded onto the skewer as well. Pack
the skewers into a lunch box.

3. Pack the fruit into a different compartment of the
same lunch box or in a smaller lunch box. Serve with
the yoghurt, chilled water or orange juice with mint.

SIBA’S TIPS

The lovely Thing apou thig candwich i¢ that The
ingredienfc can pe chopped and changed according
To your pregerences. I packing thege in for young

children, it'c a good idea To cul o¢f The very pointy pife
of The ckewerg for cagely’s cake. T ugually eat all the
legfover pieces ¢o nothing goes fo wacte, pul comefimes
I grafe the legfover cheese and ctore if in The ¢ridge,
and uge the pife of pread o make croufong for calade.
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