CROQUE MONSIEUR

-8 big slices of Poulaine Bread (I -200 ml milk

love Poulaine bread, but any -1 tablespoon of flour
type of sour dough bread works) -20 g butter

-4 slices of ham

-3 good healthy handfuls of

gruyere cheese

-butter

-1 egg
Bechamel sauce:

To make the bechamel sauce: Melt the butter in a pan and add in the
flour. Gradually add the milk, mixing constantly to avoid lumps. When the
sauce starts to thicken continue cooking it for 2 minutes and then let it
cool down to make the Croque Monsieur. (If you want to be really
decadent, add an extra handful of gruyere to the bechamel).
Beat the egg and mixed it together with the cheese. Generously butter
the slices of bread. Place a slice of bread with the buttered side down on
a grill pan. Add on a slice of ham and some of cheese on top of the slice
of bread and close the sandwich with a second slice of bread this time
with the butter side facing up. Spread some bechamel sauce on top of
the sandwich and finish off with more cheese. Repeat with the rest of the
sandwiches and then grill until all the cheese is melted.
Now this is the basic recipe. Here are some of the variations | have come
up with:

+ |love adding some mustard onto my bread and some tomatoes,

but my girls hate it!



BABYCCINO KIDS

« Add a fried egg on top of the croque to turn the Croque Monsieur
into a Croque Madame.

+ And finally the vegetarian option, leave out the ham and add in
sundried tomato or olive tapanade.
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