
Croque Madame
★★★★★
French
Servings: 2 sandwiches Source: davidlebovitz.com

INGREDIENTS

For the béchamel:
4 tsp butter
4 tsp flour
1 cup whole milk
pinch salt
pinch cayenne pepper

For the sandwich:
4 slices sturdy sourdough
4 slices boiled ham
2 slices Gruyère
3/4 cup (60g) grated Gruyère
4 tablespoons (55g) melted butter, salted or unsalted

DIRECTIONS

To make the béchamel

1. In a small saucepan, melt the butter over medium heat then stir in the flour. When the mixture starts to bubble, cook,
stirring constantly, for 1 minute. Whisk in a third of the milk, breaking up any lumps, then add the rest of the milk. When the
milk comes to a boil, reduce the heat so it's still simmering, and cook (whisking constantly) until it the texture resembles
runny mayonnaise, about 1 minute. Remove from heat, add salt and cayenne, and set aside.

To make the sandwiches

2. Lay the four slices of bread on a counter or cutting board. Spread the béchamel over all four slices of bread. Lay the ham
and cheese slices on two of the slices of bread. Put the other slices of bread on top, with the béchamel facing down toward
the ham and cheese, so it's inside. Brush the outsides (and both sides) of the sandwiches lavishly with the melted butter.

3. Turn on the broiler, place the oven rack in the upper third of the oven, and heat a skillet that will hold both sandwiches over
medium-high heat on the stovetop. (Be sure to use a pan with a heatproof handle, since you'll be putting it under the broiler.)
Place the sandwiches in the skillet and drape foil over the top. Rest a heavy object with the flat bottom of top, such as
another pot or pan, and cook until the bottoms of the sandwiches are well-browned. Flip the sandwiches, and the cook them
on the other side the same way, until they're also browned.

4. Remove the pot or pan and foil and cover the top of the sandwiches with a thin layer of Béchamel. Sprinkle the grated
cheese over the top of the sandwiches. Broil the sandwiches until the cheese melts and is browned.

For a Croque Madame, add a fried egg on the top.

Do-ahead: You can make the béchamel sauce a few days ahead and store it in the refrigerator.

Serving: It's traditional to serve the Croque monsieur with a green salad.

NOTES



JGC modified recipe


