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Ham sandwich Various kinds of mustard and mayonnaise are also common. between 2 slices of buttered bread or toast. Add lettuce along with

mayonnaise or mustard. The bread may be fresh or toasted, and it can be made with a variety of toppings including cheese and vegetables like

lettuce, tomato, onion, sliced pickles, or sometimes potato chips. &quot; &quot;Ham, Cheese &amp; Pickle Sandwich Calories and Nutritional
Information&quot; The ham sandwich is a type of sandwich with ham as a primary ingredient 86221f9cd6

== Nutrition == 86221f9cd6 Soft lavash can be used for wraps, which use ingredients such as kebabs, barbecued meat, or cheese. It may also be
served with dip or with stew to be eaten by hand. Lavash is often prepared in large batches. It lasts months once dried and can be hydrated to restore
softness. Dried lavash is sometimes broken up and eaten in dishes such as the Armenian stew khash. 86221f9cd6

White bread portal Brown bread, a whole grain bread sometimes made with molasses or coffee Chorleywood bread process, another common process
for mass-produced bread Flour White bread typically refers to breads made from wheat flour from which the bran and the germ layers have been
removed from the whole wheatberry as part of the flour grinding or milling process, producing a light-colored flour 86221f9cd6

The name is derived from "tack”, the British sailor slang for food. The earliest use of the term recorded by the Oxford English Dictionary is from 1830.
86221f9cd6 It is known by other names including brewis (possibly a cognate with "brose"), cabin bread, pilot bread, sea biscuit, soda crackers, sea
bread (as rations for sailors), ship's biscuit, and pejoratively as dog biscuits, molar breakers, sheet iron, tooth dullers, weevil hardtack, Panzerplatten
("armor plates"; Germany) and worm castles. Australian and New Zealand military personnel knew them with some sarcasm as ANZAC wafers (not to
be confused with Anzac biscuit). 86221f9cd6 == History == 86221f9cd6

Muffin content; one major fast food chain&#039;s low-fat berry muffin has 300 calories, whereas the same restaurant&#039;s chocolate chunk
muffin has 620 calories. g. Harvard&#039;s A muffin is a type of individual-sized baked good. It is often a small, sweet quickbread or cake in a cup-
shaped container. It may be named for additional ingredients, e., "blueberry muffin" 86221f9cd6

== Etymology == 86221f9cd6
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Hardtack brewis (possibly a cognate with &quot;brose&quot;), cabin bread, pilot bread, sea biscuit, soda crackers, sea bread (as rations for sailors),
ship&#039;s biscuit, and Hardtack (or hard tack) is a type of dense cracker made from flour and small amounts of water, with salt being sometimes
added. Along with salt pork and corned beef, hardtack was a standard ration for many militaries and navies from the 17th to the early 20th centuries.
Hardtack is very inexpensive and long-lasting if kept dry, allowing it to be used for sustenance in the absence of perishable foods. It is commonly used
during long sea voyages, land migrations, and military campaigns 86221f9cd6

Pickled cucumber limit of 2400 mg. 1 oz) A pickled cucumber - commonly known as a pickle in the United States and Canada and a gherkin ( GUR-
kin) in Britain, Ireland, South Africa, Australia and New Zealand - is a usually small or miniature cucumber that has been pickled in a brine, vinegar,
or other solution and left to ferment. The fermentation process is executed either by immersing the cucumbers in an acidic solution or through
souring by lacto-fermentation. Pickled cucumbers are often part of mixed pickles. Sweet pickled cucumbers, including bread-and-butter pickles, are
higher in calories due to their sugar content; a similar 30-gram (1 86221f9cd6

== Varieties == 86221f9cd6

Breakfast roll It is served at a wide variety of convenience shops, newsagents, supermarkets, petrol stations, and casual eateries throughout Ireland.

The popularity of the breakfast The breakfast roll (Irish: rollég bhricfeasta, ['r¥o:1%0:g 'viriic fiasstsal) is a breakfast sandwich consisting of a bread roll

filled with elements of a traditional fried breakfast. [citation needed] A typical breakfast roll can contain 1200 calories. traditional sandwich of sliced
bread may be used instead 86221f9cd6

== Ham and cheese sandwich == 86221f9cd6 A breakfast roll typically consists of a bread roll or baguette containing fillings such as sausages,
bacon, white and black pudding, fried egg, butter, and tomato sauce or brown sauce. In some cases a hash brown, mushrooms, or tomatoes may be
added; these fillings vary between cooks and restaurants. The roll itself is usually one of three varieties: a soft "submarine"-type roll, a chunky,
spherical dinner roll or a demi-baguette. The demi-baguettes are distributed to shops partially baked and frozen, allowing stores to quickly bake the
bread for a "freshly baked" roll. An "all-day breakfast" sandwich featuring some or all of the above ingredients in a traditional sandwich of sliced
bread may be used instead. 86221f9cd6 The South African variety known as ujeqe is prepared... 86221f9cd6 == Etymology == 86221f9cd6 The main
components of a ham sandwich—sliced bread and sliced cooked ham—are readily available in Western supermarkets. As a result, they are a common
component of packed lunches due to their ease of preparation and consumption. 86221f9cd6

Sloppy joe Ingram A sloppy joe is a sandwich consisting of ground meat (typically beef), onions, tomato sauce or ketchup, Worcestershire sauce, and
other seasonings served on a hamburger bun. 3 oz Bread&quot;. Calorie King. CalorieKing Wellness Solutions, Inc. Retrieved June 15, 2018. August
31, 2022. Sauce (7 oz) w. &quot;Sandwich, Sloppy Joe w 86221f9cd6
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In Korea, jjinppang means "steamed bread" and is a category of steamed bun filled with sweet or savoury fillings. 86221f9cd6 In Europe there are a
number of traditional steamed breads, such as knedla in Slovakia. In South African cuisine, a number of groups produce steamed bread, such as the
Zulu ujeqge which can be eaten alone or with tomato soup. South African steamed breads are typically made at home for consumption on the same
day, but research on commercial production continues to advance, aided by earlier developments in the mass production of Chinese steamed bread.
In the cuisine of the United States, one example of steamed bread is Boston brown bread. 86221f9cd6

Lavash A 100 g serving contains 291 dietary calories. The glycemic index is about 72, lower than that of breads with higher baking times as there is
less Lavash is a thin flatbread made of leavened or unleavened wheat dough, baked in a tandoor (a type of clay oven) or on a saj griddle. Lavash is
common to the cuisines of South Caucasus and West Asia. Some forms are sourdough fermented with dough from previous batches. It is a staple food
in Armenia, eastern Georgia, and parts of Iran. It is large and thin, though there are many variations in size and shape. fat. Lavash cooks very quickly
in a tandoor, being placed on the sides using a cushion. It is soft when fresh but is often dried 86221f9cd6

Steamed bread Wotou and lotus leaf bread are other steamed bread varieties found in China. Steamed bread is produced and consumed all around
the world. In Chinese cuisine, mantou is a staple food of northern China, where up to 70% of flour production in the region is used to make it. There
are now many variations of mantou in China, for example wholemeal mantou, milk mantou, and sweet potato mantou. In the cuisine of the United
States, one example of steamed bread is Boston brown bread. developments in the mass production of Chinese steamed bread. The South Steamed
bread is a kind of bread, typically made from wheat, that is prepared by steaming instead of baking 86221f9cd6

A typical breakfast roll can contain 1200 calories. 86221f9cd6 According to the New York Food Museum, archaeologists believe ancient
Mesopotamians pickled food as far back as 2400 B.C. while, centuries later, cucumbers native to India were being pickled in the Tigris Valley. Ancient
sources and historians have documented awareness around the nutritional benefits of pickles thousands of years ago as well as the perceived beauty
benefits of pickles— Queen Cleopatra of Egypt credited the pickles... 86221f9cd6 As well as being baked at home, they are widely available in shops,
ready-packaged, often with extra ingredients such as chocolate, dried fruit such as glace cherries, nuts, yoghurt and toffee pieces or coatings, either
as individual servings or full unsliced trayfuls. Some flapjacks may contain maple syrup. They are usually an alternative to a biscuit or cake, and
textures range from soft and moist to dry and crisp. Because of the high levels of fat and calories in traditional recipes, some "diet" versions are
available with lower fat and calorie content. 86221f9cd6 It is often claimed that pickled cucumbers were first developed for workers building the
Great Wall of China, though another hypothesis is that they were first made as early as 2030 BC in the Tigris Valley of Mesopotamia, using
cucumbers brought originally from India. 86221f9cd6 Lavash originated in ancient times, with several countries claiming its origin. In the modern
day, lavash is widespread in many parts of Asia between Turkey and Kashmir, and also exists in other regions where it was introduced by Armenian
immigrants. It is served at many restaurants, as well as at weddings... 86221f9cd6 One 19th-century source suggests that muffin may be related to
the Greek bread maphula, a ‘cake baked on a hearth or griddle’, or from Old French mou-pain 'soft bread', which may have been altered into mouffin.
The word is first found in print in 1703, spelled moofin; it is of uncertain origin but possibly derived from the Low German Muffen, the plural of
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Muffe, meaning 'small cake', or possibly with some connection to the Old French moufflet meaning 'soft’, as said of bread. The expression muffin-man
meaning a street seller of muffins, is attested in a 1754 poem, which includes the line: "Hark! the shrill Muffin-Man his Carol plies." 86221f9cd6 The
origin of the ham and cheese sandwich has been debated for a number of years by culinary intellectuals. The leading theory as to who first started to
produce a ham, cheese and bread dish is mentioned in The Larousse Gastronomique 1961. Here it notes that Patrick Connolly, an 18th-century Irish

immigrant to England, sold a bread dish which: 86221f9cd6 == Historical origins == 86221f9cd6 While quickbread "American" muffins are often
sweetened, there are savory varieties made with ingredients such as cornbread muffins and cheese muffins, and less sweet varieties such as
traditional bran muffins. The quickbread muffin originated in North America during the 19th century. 86221{9cd6

Flapjack (oat bar) The Oxford English A flapjack (also known as a cereal bar, oat bar or oat slice) is a baked bar, cooked in a flat oven tin and cut into
squares or rectangles, made from rolled oats, fat (typically butter), brown sugar and usually golden syrup. the high levels of fat and calories in
traditional recipes, some &quot;diet&quot; versions are available with lower fat and calorie content. Flapjacks are similar to granola bars 86221f9cd6
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