
Perfect for a quick lunch, supper, or afternoon snack!

Rating: Quick, Easy, and SUPER YUMMY!

INGREDIENTS:

1 tablespoon Dijon mustard (optional)

2 tablespoons butter or margarine, softened 

4 slices white bread 

2 slices of your favorite cheese 
(The French use Gruyère, but you can use cheddar, 
American, Swiss, Provolone.)  

2 slices thinly sliced deli ham   

Butter or Cooking spray

How to Make It:

Lightly butter one side of each bread slice. 

Place one cheese slice on the buttered side of each of 
two bread slices. 

Top each of the “cheesed” slices with a slice of ham and 
1/2 tablespoon of Dijon mustard. 

Close the sandwiches with the remaining bread slices, buttered side in. 

Melt one tablespoon butter in large, heavy skillet over medium-low heat. 

Add the sandwiches and cook until golden brown, 
about two minutes per side. 

Press each sandwich with a spatula to flatten.

Serve immediately.

Makes 2 Servings
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Croque Monsieur
(Grilled Ham & Cheese)
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Perfect for a dinner party or a special treat!

Rating: Easy and cheesy; a crowd-pleaser—A++

INGREDIENTS:

1 8 oz. wheel Brie cheese

¼ cup sliced almonds

Raspberry jam (or other flavor)

Slices of French bread or crackers, apple slices

How to Make It: 

Preheat the oven to 350 degrees. 

Trim the white rind off the top of the Brie (leave the rind on the sides 
and the bottom). 

Place the Brie in a baking dish. 

Cover the top of the Brie with raspberry jam. 

Top with sliced almonds. Bake at 350 degrees for 10 minutes. 

Serve with bread or crackers and apple slices.
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Baked Brie
(Baked Brie with Jam and Almonds)
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