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croque-monsieur 

You will need:

1-1/4 cups whole milk 

2 tbs butter 

3 tbs flour 

3 tbs fresh thyme leaves, divided

Coarse salt and pepper 

1 loaf of French bread 

3 tbs Dijon mustard

¾ pound of sliced ham

4 cups of grated Gruyere cheese (about 8 ounces)

1 cup finely grated Parmesan cheese 

DIRECTIONS:

Preheat oven to 400 degrees with rack in bottom third of oven.  Heat milk in a saucepan over medium heat until hot, about 5 minutes.  Melt butter in another sauce pan over medium heat, add flour, whisk to combine, and cook 2 minutes, stirring occasionally.  Add 1-1/2 tbs of thyme, then gradually whisk in hot milk.  Simmer béchamel sauce for 2 minutes, constantly whisking.  Remove from heat and add 1 tsp salt and ½ tsp pepper.  

To prepare bread:  Slice the very top crust off the bread (horizontally), so you expose the inside of the bread.  This will allow the béchamel to ooze into the bread.   Then slice the bread in half (horizontally).  Spread mustard on bottom slice of bread.  Layer with ham and half the gruyere.  Top with second piece of bread.  Toast on a baking sheet until cheese melts and exposed top is golden.  

Remove from oven.  Preheat broiler.  Spread béchamel on top of sandwich, and sprinkle with remaining gruyere and parmesan.  Broil until golden brown and bubbling, 6 to 7 minutes.  Remove from oven, garnish with more pepper and remaining thyme.  Cool slightly before cutting and serving. 

This recipe is from Martha Stewart.

Next week:  Apple Flambe Cake

