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I’m not going to teach my Grandmother to suck
eggs. To start with neither of them have been
here for a very long time, so it would be

difficult to say the least. It’s an odd phrase which
has been around since it was first recorded in
1707 in a translation by John Stevens of the
collected comedies of the Spanish playwright
Quevedo: “You would have me teach my
Grandame to suck Eggs”. 

The meaning is clear enough though: don’t
give needless assistance or presume to offer
advice to an expert. I must be very clear, this is
not an attempt to do either. It goes without
saying that you, the reader, have a vast
knowledge of this sandwich business world we all
live in and many of you have been in it far longer
than I have. This article in no way underestimates
this. 

A few years ago I was asked by someone in
the industry what I thought were the basics to
making a truly great sandwich. If I were to put
together a template of the most important
criteria, what would it consist of? I gave this a lot
of thought and came up with what I call the
Edible Highway Code. 

Cast your mind back to when you were
beginning to drive and you learnt the Highway
Code. The foundation of safety on the road, facts
you depend on and should never forget. But how
many of us ever look at that book again and
refresh all that data? Go back to the very
beginning and double check the detail? I suppose
I put together the Edible Highway Code to do
just that in sandwiches with a fresh pair of eyes,
and I often use it as a refocus training
programme with development teams who are
looking to re-energise and re-vitalise the way they
develop. So some of this may be of interest and
well, if it isn’t, just turn over the page and get on
with another more interesting article. 

So here’s how to make a great sandwich, in
my book anyway. If you follow this I don’t
believe you can go wrong and really should end
up with a truly delicious product.  It falls into a
few headings: Taste, Texture, Colour,
Construction and Discovery. 

Taste memories are very powerful. Favourite
foods when we were children, a recipe here and
there that someone we love made – licking the
wooden spoon and scraping the bowl clean. I
remember the jellies my mother made; a
raspberry red rabbit (always made with fresh
orange juice) sitting on green grass made of zesty
lime green finely chopped jelly; on Fridays we
always had the most delicious fish pie. I have
never been able to replicate quite the same heady
Herb Sauce made from Parsley and Dill, amongst
other herbs from the garden, where they grew
wildly together in a muddle of a bush. 

Sweet, sour, bitter, pungent and salty,
chargrilled, roasted, and smoked, – everyone of
these or any ingredient with provenance has an
important part to play in whatever recipe
combination. But above all they must deliver in a
sandwich. Use blindfolds and taste sandwiches on
the market with flowery names and claims and
see if unseen you can taste, name and identify the

The Edible Highway Code
All too often, sandwich makers’ efforts fall short of being great because they fail to follow essential
rules in taste, texture, colour, construction and discovery. Here sandwich expert Nellie Nichols offers
a valuable guide to creating a truly delicious product every time, a template she calls the Edible
Highway Code
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drawn by colour. Yet so many
of the sandwiches on the market
today are soulless beiges and
browns on pale or white breads
with a slither of spinach or
anaemic iceberg barely visible to
the naked eye. A minimum of
three colours (not counting the
bread) will lift the sandwich
into prime eye level. 

No one likes a wet sandwich.
No one wants decomposing leaf
either, but again and again I see
sandwiches with mayo on the
top and bottom slice, tight and
cosy next to lettuce and
tomatoes. Then well before the
end of its far too long life, the
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contents. You may be surprised
that it’s often completely
impossible. Develop taste and
flavours and worry about what
it’s going to be called later. It
will end up being far more
accurate and you won’t be
cheating the customer.   

The more textures a
sandwich has the better. They
all go towards providing an
enjoyable eat, interest and a
surprise factor. There are few
greater sandwich
disappointments than a soft,
squishy tuna sandwich, made
with a tuna mix revolved at
high speed within an inch of its
life to the consistency of mulch.
Good textures in their right
place can be tender, crunchy,
crisp, smooth, dry, moist or
fibrous to name a few. Over the
last couple of years there has
been a huge move to the
addition of different seeds in
breads such as poppy, which
also gives a great visual. Figs
give the same mouth feel. Add a
sprinkle of toasted pine nuts,
slices of red pepper, the
smoothest silkiest cream cheese,
the dry crumbliness of
Cheshire…

Just like magpies, we are
drawn to bright shiny colours
and we eat with our eyes. Walk
along a row of sandwiches, your
eye will search for and be

leaf becomes at one with the
mayo and the poorly drained
tomatoes are sliding and
skating about as if on an ice
rink. Use thinly sliced salamis
and dry cured meats that won’t
fly out with the first bite, layer
your cheese and blanket fold
your meats for a fuller fatter
look. Pack your sandwiches
with handfuls of leaves so you
will never hear the box rattle
and shake.

And lastly, discovery. What
is nicer than a few bites in to
discover a new flavour, or
texture in any dish – add a
shake of cracked black pepper,
a few rings of onion, a sprinkle
of capers, a couple of fresh
coriander leaves; make sure it’s
an uneven and understated
coverage - just enough to add a
little something to the overall
product. 

So spread to the absolute
edges because an awful lot of
sandwich makers say they do
and don’t, and never stop
testing. Taste blindfolded.
Never decide the recipe is right
until you are honestly
convinced it’s as good at the
very last minute of its shelf-life
as at the beginning when you
first made it. Then, and only
then, you will have a great
sandwich.

NELLIE NICHOLS, PRET’S EX-HEAD
OF FOOD, NOW A CONSULTANT,
CAN BE CONTACTED AT
NELLIENICHOLSNPD@BTINTERNET.COM 

‘A minimum
of three
colours (not
counting the
bread) will
lift the
sandwich
into prime
eye level’ 
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WING Yip, best known as a wholesaler
to the Chinese take-away sector, is out
to broaden its base by targeting the
sandwich sector with a range of
Oriental ingredients and sauces. 

Flavours from China, Singapore,
Vietnam, Japan and Malaysia are
increasingly adding new depth to the
vegetarian offering of sandwich and
salad manufacturers, according to the
company.

“Meat is no longer an essential
choice for consumers when selecting
lunch or other snacks but their well-
travelled palates demand robust
flavours to add extra punch to salads,
wraps and simple sandwich fillings,”
says the company.  

“This need is well served by the
cuisines of the East where intense sauces

and spices have been at the heart of
vibrant street food for a hundred years
of more.

“Our own growing relationship with
the sandwich and snacking sector means
that we can now share our Oriental
foods expertise with a mixture of

manufacturers, development chefs and
retailers.”

The range includes Noodle salads
using its Spicy Kung Po sauce, a variety
of dressings based on its Blended
Sesame Oil and fillings and new Chinese
Mushroom with Ginger and Chinese
Mushroom with Garlic sauces.

Its new Asian Coleslaw concept
combines the texture of crunchy
vegetables from East and West with
classic tastes of China and Malaysia. It
can work as a salad but also as a filling
for wraps as a topping to jackets, says
the company.

The range also includes a number of
other lines suitable for vegetarian
recipes such as Spicy Szechuan, Black
Bean, Kung Po and Chow Mein Style
sauces. 

Wing Yip targets the sandwich sector

LA Fornaia has launched
a new range of bread for
the foodservice sector. It
includes Ciabatta in
original, olive or sun-dried
tomato versions, Panini in
original, grigliati (grilled)
and cheese and Focaccia
in sun-dried tomato,
cheese and roast onion
and mixed herb versions.
The bread is supplied
frozen. 

“We use the same
top quality ingredients and
traditional methods of
preparation for our new
foodservice range as for
the rest of our bread,”

says sales and commercial
director Ken Glennon.
“The flour we use comes
from Canadian wheat,
universally recognised as
the best in the world for
the speciality bread we

make.  Our extra virgin
olive oil, which comes
from Andalusia in Spain,
is a particularly peppery
blend selected specially to
give the best flavour after
baking.”

La Fornaia launches a new bread rangeBAKER BOYS LAUNCH
A SAVOURY RANGE

BAKER Boys, the West Midlands baker of
quality donuts, cookies and cakes, have
diversified into a range of savoury
products ‘Food on the Go.’ The products
are packed individually or in snack packs. 

As an established supplier of ‘hand-
made’ savouries, the company has recently
embarked on a search for a mechanical
means to increase production without
compromising quality. 

Intensive research located a suitable
‘machine’ in the Far East. Using this design
and manufacturing facility, the company
co-designed a bespoke device specifically
for their needs.

Installed and commissioned in the
Walsall bakery earlier this year, vegetarian
samosas, filled curry rolls and Indian
‘fingers’ are now produced at the rate of
7,500 units per hour, while continuing to
follow its traditional vegetarian Northern
Indian ‘family’ recipes.

CORRECTION

Sandwich & Snack News
advertiser Upfront Designs
would like to apologise for

featuring an incorrect number in
their advert in the last issue

(June). The correct number is
01752 668613.

Beacon Foods launches separate online service
BEACON Foods is behind the launch
of a new, separate online service to
deliver quality, freshly cooked and
processed vegetable and fruit
ingredients to caterers and food service
businesses across the UK. 

Ingredients Direct -
www.ingredientsdirect.co.uk - located
in Brecon, aims to supply ingredients
direct to sandwich bars, pizza
parlours, restaurants, coffee shops,
catering companies, pubs and hotels.

Tailored for chefs and caterers, the
online ordering system has been

designed to be fast, secure and easy to
use.  All vegetables and fruits
processed by the company are carefully
sourced and guaranteed to be GM
free.

Ingredients Direct offers char-
grilled, fire-roasted, bar-marked and
roasted vegetables and fruits, vegetable
mixes and fruit mixes, which are said
to be ideal for sandwiches, wraps,
pizza toppings, ready meals, quiches,
stir-fries, pasta sauces, chutneys, soups,
side dishes and a wide range of ethnic
dishes.
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The new Fire Safety Order, which
the Government has just
announced will come into force

on 6th April 2006, will make all
employers directly responsible for all
aspects of fire safety and risk
assessment on their premises. 

Failure to comply with the order
will be a criminal act, which could lead
to heavy fines and imprisonment – and
the food sector is particularly at risk,
as the previous construction of many
food factories has ranked hygiene over
safety.

As a result, many factories are now
fitted with panels  which have a central
polystyrene core, which is hygienic and
provides good insulation in chilled
areas – but which is highly flammable. 

This risk has recently been
graphically demonstrated by a series of
huge fires in the industry - such as the
blaze at Rathbones’ bakery in Carlisle
in April, which contributed to the
company going into receivership -
which have increased insurance
premiums and led to fire brigades
becoming reluctant to send firefighters
into burning factories where the panels
have been fitted.

Ron explained: “Some experts
believe as many as 80 per cent of food
factories are fitted with the polystyrene
panels, and if a fire service refuses to
send its firefighters into such a
building, it will often be totally
destroyed.

“These panels are a huge fire risk,
as if they catch alight, the blaze can
spread rapidly, so the food industry
needs to seriously get its house in
order, and work to reduce its fire risks,
in order to control its soaring
insurance premiums – and more
importantly, comply with the
comprehensive new fire safety
regulations.”

The foundation of the order will be
in risk assessment, which will force
companies to constantly review their
fire safety, and in many cases improve
their precautions.

At the moment it is the
responsibility of the Fire Service to
review buildings and give prevention
advice, but soon all commercial
property owners and users will be
responsible for the state of their
buildings, and the Fire Service will
carry out random checks and
prosecute where necessary.

Businesses will be required to
appoint one designated person to be
responsible for fire matters.  The
person, who should be properly
trained, will have to carry out and
regularly review a risk assessment, and
decide what level of protection is
required. 

Importantly, for the first time,
businesses will also need to consider
the safety of fire officers arriving to
tackle a fire, as well as ensuring that
outside firms installing fire safety
equipment such as alarms are

competent and certificated. 
“If it is found that fire systems and

alarms are not properly installed,
checked or maintained, or that staff
are not made aware of fire procedures,
the individual with designated
responsibility - as well as company
directors and the company itself -
could find themselves facing two years
in prison or a substantial fine,” added
Ron.

“Companies really need to ensure
that they have a detailed fire
prevention policy, and procedures
which clearly outline drills and means
of escape, as well as methods of
minimising risk and preventing the
spread of fire. 

“Although some of the order’s
requirements may seem onerous, it is
definitely a good thing, particularly
for the food industry.  It will force
food sector employers to take more
responsibility - and as a result, should
greatly improve fire safety.”
Further information about the Fire
Safety Order is available at
www.odpm.gov.uk.

Prepare for fire
legislation changes
Sandwich sector employers need to prepare themselves for the changes in fire safety
legislation after a spate of blazes which have left the industry reeling. Health and safety
lawyer Ron Reid, a partner with the national law firm Shoosmiths, explains
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REGISTRATION AND SPACE BOOKING FORM FOR THE TASTE EXPERIENCE 2005

Contact Name:.....................................................Business Name: ..............................................................................................

Address:. .........................................................................................................................................................................................

.....................................................................................................................Post Code ..................................................................

Tel. No ............................................Fax No...........................................email ................................................................................

Exhibitors
nn I would like to book a table-top display space (including a half page editorial in International Sandwich & Snack News) at a cost of £875 + VAT for BSA

members (£975 + VAT for non-members). We undertake as part of this agreement that we will have something new on display at the event.

Delegates

nn I would like to register the following names to attend this event.   nn Please tick if you are a BSA Member or Subscriber.

Name Company Position

................................................................. .............................................................. ...............................................................

................................................................. .............................................................. ...............................................................

................................................................. .............................................................. ...............................................................

................................................................. .............................................................. ...............................................................

................................................................. .............................................................. ...............................................................

Signed:.................................................................Date ...................................................
the

experience

The Presentations

Throughout the day there will be six
presentations on issues ranging from
tasting techniques to the latest in new
product development ideas. The
programme for these presentations will be
put together by a panel people involved in
new product development from industry to
cover issues of current interest to
delegates. 

A Place To Meet

Although this event will be open to anyone
in the industry who is interested, the
primary aim is to provide an event at which
key people involved in new product
development can get together to discuss
issues of mutual interest. Entry to the event
is free to Members of the British Sandwich
Association and to subscribers to the BSA
Information Service. All non-
members/subscribers will be requested to
subscribe for a year to International
Sandwich & Snack News Magazine.

Please send to: BSA, Picton House, Lower Church Street, Chepstow NP16 5XT  Fax  01291 630 402 
If you would like further information about this event, please call either Pam Sainsbury 
(01291 636338) or Paul Steer (01291 636333)

Thursday, 10th November 2005 Porchester Hall,
Porchester Street, London W2 5HS

the

experience

Displays

Space will be provided at the event for a
limited number of table-top displays which
are exclusively available to companies
providing ingredients for sandwich-making
on the understanding that each will have
something new to show, either in the form
of new products or recipes. For details
about display opportunities, please contact
Paul Steer on 01291 636333.

The Presentation Programme
The event will open at 9.30am with the presentation programme starting at 10.15am and papers being given at approximately hourly intervals
with a 20-30 minute gap between each. There will also be an additional 30 minute break at 1pm for lunch. The last presentation will be at
15.45 with the event finishing at 4.30pm.

A focused new product showcase for the
sandwich industry combining presentations by
leading figures from the industry with selected
displays of new products and services

This event was first launched in 2004 and proved a popular meeting point for all involved in New
Product Development in the £3.5 billion sandwich market. In addition to UK businesses, the event
attracted visitors from overseas and the Association plans to build on this success in 2005.
Held over one day, the event combines presentations by leading figures from the industry
together with displays by suppliers of ingredients with something new to offer the industry.
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If you’re paying more than

1.87% every time you take

payment by credit card, you

need to call 01291 628103

As a member of The British Sandwich Association

or a subscriber to International Sandwich and

Snack News you can take advantage of our special

credit card transaction rate!

If you don’t currently take cards,

can you afford not to at these rates?

Don’t let them get away with it!

*Rates depend on status and subject to quotation.  Available to BSA subscribers and members only.

   


