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If you love a good sandwich ...
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Brad Schmit enjoying a turkey and cheese sandwich at South Beach's La Sandwicherie.

Here are the establishments noted in this week's column: 

Sedici Café Grill: 16 NE Third Ave., downtown Miami, 305-377-2888 

La Sandwicherie 229 14th St., Miami Beach, 305-532-8934 

Laurenzo's Italian Supermarket Caffe & Wine Shop: 16385 W Dixie Hwy., North Miami Beach, 305-945-6381 

Sarussi Café Restaurant: 10600 SW Eighth St., Westchester, 305-207-6060 

Not everyone can be a sandwich sage. Unlike the sandwich dilettante, the sandwich sage understands the following: there's no such thing as a microwavable sandwich; deli meats should never be served ice cold and mayonnaise is not evil.

The sandwich sage is eloquent in his ability to marry meats, cheeses and/or veggies and spreads in a creation. The sandwich sage can differentiate between quickie sandwiches that satisfy momentarily and sandwiches whose flavors disrobe slowly and melodically on the palate. Here's a local sandwich guide for those who love a good sandwich.

On Saturday afternoons, Sedici Café Grill looks like a Parisian, rock star patisserie with artsy men and women perched in front of their laptops in a sweet guise of freshly baked paninis and chocolate truffle cookies ($1.25 each).

It's the type of place you imagine Josephine Baker eating a Caprese panini -- tomatoes, mozzarella set in rosemary Ciabatta, dressed in basil and lots of extra virgin olive oil ($8.25) or the Napoli-grilled, free-range chicken with goat cheese ($8.95).

For 11 years, owner Titi Puente has baked his Ciabatta bread that boasts the aromas of an herbaceous Sancerre. The bread's deliciously recyclable and the serving is more than generous. Stuff the extras with tuna salad when you get home. Need dessert? Get a bag of those decadent, chocolate truffle cookies fresh from the oven.

The Sarussi Café Restaurant chain appears like most local Cuban cafeterias -- outside counterspace with green-seated bar stools and a display case with croquettes and empanadas. Its sandwich selections are inspired by the Cuban sandwich but with a few distinctions. The homemade bread has the flakiness of Cuban bread but the softness of Ciabatta and mozzarella is used instead of Swiss cheese.

The Sarussi Original includes ham, cheese, pork, pickles and a special tomato spread stuffed between two slices of toasted bread that is brushed with a super-garlicky butter (eight inch, $4.99; 16 inch, $9.99). It's one of those comfort sandwiches you unravel from its paper, while sitting in your car and instantly, your interior smells like an Italian kitchen -- garlic heaven.

Other variations include Sarussi Pierna with just-marinated pork leg and Sarussi Bistec -- steak, ham and mozzarella (eight inch, $5.49; 16 inch $10.99 for both). The venue is near Florida International University's south campus, so split the cost of a 16-incher three ways and use the change left over for some freshly made orange juice ($2.99 a glass).

So you want to be an Italian bread sage? Laurenzo's Italian Supermarket Caffe & Wine Shop is the place to experiment with a variety of meats and cheeses. The Palate's recommendation? Grab a log of Italian bread ($1.99), line it with a teaspoon of mayonnaise and add some of my favorites: San Danielle Prosciutto ($28 per pound), sweet soppressata ($11.99 per pound), Citterio Genoa Salami ($4.49 per pound), imported pistachio mortadella, ($9.99 per pound), Parma Cotto Italian ham ($11.99 per pound), homemade, whole milk mozzarella ($6.99 per pound), or for a little more bite, dill havarti ($7.99 per pound). Mix and match with up to three meats at a time and one cheese. The ham is creamy in texture and has a smoky finish to offset the chewy sweetness of the soppressata and the mildness of the salami.

Add chopped cherry tomatoes, drizzle a little extra virgin olive oil and crack some spicy black pepper on top. I asked owner David Laurenzo what was the secret behind capturing the beauty of Mozzarella di Bufala in a sandwich. He laughed and said, ``Fly to Italy. In Italy, mozzarella is eaten right after it's made.''

Ever had a dreamy, port wine pté sandwich ($7.50) smothered with crisp lettuce, tomatoes, cornichons (tiny, tart pickles), black olives, onions and a dijon mustard, red wine-vinegar sauce? South Beach's La Sandwicherie is like a funky, higher-end Subway.

French baguettes and croissants are delivered daily to this outdoor, cafeteria joint with bar stools, colorful murals and countertop. Among the sandwich mélange are the oven-roasted turkey and Camembert, a soft, creamy, brie-like cheese ($7.85) and Norwegian smoked salmon ($7). Try the roast beef with mayo and ask for a sprinkle of parmesan cheese ($7.30).

After you have one of these babies, you can walk right next door for your Soppressetta For Life tattoo. Did I miss your favorite bread locale?

Send me your responses via e-mail.

The Promiscuous Palate is a biweekly feature capturing the adventures of local cuisine. Feedback and suggestions are welcome at promiscuouspalate@

yahoo.com.

