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Cheese Sandwich Soule
Is Easy To Customize
Turkey-Mushroom Skewers
with Peanut Sauce

By Sara Moulton

Perfect for barbecue season,
this meal is a great low-work recipe that can be made while basking in the nice weather or spending time with family or friends.
By combining both mushrooms and turkey smothered in a
delicious peanut sauce, this recipe from Family Feedbag creates
a lavourful dish that everyone is
sure to love.
Ingredients:
• 12 10-inch wooden skewers,
soaked in water for at least 30
minutes
• ½ cup smooth peanut butter
• 3 tbsp soy sauce
• ¼ cup apple juice
• Juice of two limes
• 1 garlic clove, minced
• 1 lb button crimini mushrooms
• 1 ½ lbs turkey breast, cut into
1-inch pieces
Directions:

1. Make the sauce by combining peanut butter, soy sauce, apple juice, lime juice and garlic in
a medium mixing bowl. Stir well
and set aside.
2. Slide a mushroom onto a
skewer, then a piece of turkey,
then another mushroom, continuing in this way until each skewer
has four mushrooms and three
pieces of turkey. Pour half the
sauce over skewers and toss to
evenly coat. Spray grill with nonstick cooking spray or brush with
oil and heat to medium-high.
3. Grill the skewers 10 to 12
minutes, turning a couple of
times during the grilling time
until cooked through. To serve,
heat remaining sauce in a small
saucepan over medium heat and
pour over the grilled skewers or
use for dipping.
Find more recipes online at
mushrooms.ca. - (NC)

One time many years ago, I was
rifling through my grandmother
Ruth’s box of handwritten recipe
cards when I pulled up short at
the sight of the title of this recipe
for Cheese Sandwich Soufle.
Soufle? Fancy! But reading the
details, I quickly understood that
this item was nothing more or
less than the wedding of a hamand-cheese sandwich and some
French toast.
But that didn’t make it a soufle.
It required no separating of eggs,
nor any beating of egg whites.
Once I actually made the
recipe, however, the title didn’t
seem like such a stretch. Fresh
out of the oven, these sandwiches
have puffed up in a very soufleish way. Similarly, they boast
the moistness and airiness of a
soufle. But what I especially
loved about the recipe was how
ridiculously easy it is to prepare,
making it the ideal candidate for
a weeknight meal. (Huh? A sandwich for supper? Yes.
Eggs for supper? Indeed.) Preparing this dish is so simple, you
ought to consider inviting your
kids to help. But whether or not

the kids lend a hand, this sandwich will be even more attractive
once the schoolyear _ and the
hectic dinnertime grind _ kicks
in. Just know that you’ll have to
plan ahead a bit; the sandwiches
need to soak in the egg/milk mixture for a full hour before you pop
them into the oven.
This recipe can be customized
in all sorts of ways. You can swap
out the ham for smoked turkey,
prosciutto or your meat of choice.
You can lose the Gruyere in favour of provolone, cheddar, mozzarella, or your favourite cheese.
Vegetarians in the family?
Say goodbye to the meat and
hello to a hearty vegetable like
grilled eggplant or sauteed Portobello mushrooms. Want to make
a slimmer version? Use low-fat
cheese and non-fat milk. However you roll, all you’ll need to
lesh out the meal is a side salad
or vegetable. These sandwiches
are plenty hearty.
CHEESE SANDWICH
SOUFFLE
Start to inish: 2 hours (15 minutes active)
Servings: 4
Butter for baking pan
8 slices homemade-style white

or whole-wheat bread, crusts removed
1/4 pound thinly sliced cheese
(Gruyere, cheddar, provolone,
mozzarella, et cetera)
2 ounces thinly sliced boiled
ham, prosciutto or smoked turkey
3 large eggs
1/4 teaspoon table salt
2 cups whole milk
In a lightly buttered 8-inchsquare baking dish, arrange 4
slices of the bread lat on the bottom, trimming the slices if necessary to it snuggly in one layer.
Cover each slice with onefourth of the cheese and onefourth of the meat and top each
one with another slice of bread to
form a sandwich.
In a bowl beat the eggs lightly
with the salt, add the milk and
beat until combined well. Pour
the mixture over the sandwiches,
cover and chill 1 hour.
Preheat the oven to 350 F. Bake
the sandwiches on the middle
shelf of the oven uncovered until
they are browned around the edges and just set in the centre, about
40 to 45 minutes.
Transfer a baked sandwich to
each of 4 plates and serve right
away.
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