
 
 

Open Face Citrus Smoked Salmon and Mascarpone  
Sandwich 

 
Citrus Smoked Salmon, thinly sliced 
French Baguette 
Italian Mascarpone Cheese 

Minced fresh thyme 
Freshly ground black pepper 
Tangerine Olive Oil 
 Slice bread on an angle, slightly toast. Spread each slice with a liberal amount of 
mascarpone cheese. Top with thin slices of salmon. Sprinkle with scant amount of fresh 
thyme and a few grindings of pepper. Drizzle with tangerine olive oil.  
 
Variations- 
Regular smoked salmon or smoked trout, whole grain bread or olive bread 
Minced basil or dill 
Extra virgin olive oil  
 
 


