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Dear Helen, 

 

No problem!  Making a Cheese Sauce and Turkey Sandwich is easy!  

You need 3/4 cup of grated cheese, 1/2 cup spices, some salt, 4 cups of 

water, 1 loaf of hard bread (not too thick!), some pepper and some turkey.  

First turn the dial on the stove to medium heat.  Then add the water into 

a large pot.  Add the spices and cheese.  Wait for five minutes. 

 

Then, after five minutes, add a pinch of salt and two dashes of pepper.  

Turn the stove heat to 50℃ and boil for half an hour.  Then, when the 

sauce is ready, leave it to cool.  Wash the turkey, and put some salt on it.  

After that, put the turkey into the oven and bake for twenty minutes. 

 

Then, when the turkey is done, use a knife to cut the bread into half, then 

scoop some of the sauce onto the bread and spread it using the knife.  

Then, cut two slices of turkey and put them on the bread.  Put the other 

slice on top.  It tastes salty. Repeat to make more. 

 

Regards, 

Josh Chan  

 


