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the Ultimate

Grilled CHEESE

Grilled Cheese
1. Preheat the oven to 400 °F (200 °C). Heat panini 
press OR cast-iron fry pan.

2. Melt butter over low heat in a small saucepan and 
add flour all at once, stirring with a wooden spoon for 
2 minutes. Slowly pour hot milk into the butter/flour 
mixture and cook, whisking constantly, until the sauce 
is thickened. Off the heat, add the salt, pepper, nutmeg, 
slices of Gruyère, and Parmesan and set aside.

3. Lightly brush half the bread slices with mustard, add 
a slice of ham to each, and place half the remaining 
Gruyère and Monterey Jack cheese slices and a 
generous serving of slaw. Top with another piece of 
toasted bread. Brush mayonnaise on the outside of 
the slices and place the sandwich on the press or into 
the cast iron fry pan. Cook until golden brown and the 
cheese has melted.

4. To serve: Slather the tops with cheese sauce, place 
with remaining Gruyère and Monterey Jack cheese 
slices and bake the sandwiches for 5 minutes. Turn 
on the broiler and broil for 3 to 5 minutes or until the 
topping is bubbly and lightly browned. Serve hot.

Slaw
1. In a small bowl, whisk together apple cider vinegar, 
mustard, honey and olive oil and set aside. In a 
separate bowl mix together cabbages, carrots, green 
onions, pickled vegetables and celery seed.

2. Next, pour a small amount of the dressing on the 
cabbage mixture and mix together until combined and 
until desired amount of dressing is achieved. Season 
with salt and pepper, and chill before serving.

Serves 4

1 Tbsp unsalted butter
1½ Tbsp all-purpose flour
1 cup hot milk
1 tsp kosher salt
½ tsp black pepper, freshly ground
1 pinch nutmeg
4 slices Gruyère cheese
4 slices Monterey Jack cheese
½ cup Parmesan cheese, freshly grated
8 slices peasant bread  
(visit LG.ca/ContinuousKitchen for recipe)
1 Tbsp Dijon mustard
4 oz. baked Holiday ham, sliced, but not paper thin
Mayonnaise

Slaw
½ thinly sliced head of green cabbage
1 cup of thinly sliced red cabbage
2 whole shredded carrots
3 thinly sliced green onions
¼ cup of Chuck’s apple cider vinegar 
Pickled Vegetables  
(visit LG.ca/ContinuousKitchen for recipe), chopped
1 Tbsp of grainy mustard
1 Tbsp of honey
¼ cup of Chuck’s olive oil
1 tsp of celery seed
Kosher salt and fresh cracked pepper to taste
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