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Croque Madame (adapted from Gourmet)
2-1/2 tablespoons unsalted butter
1-1/2 tablespoons all purpose flour

1 cup whole milk

dash salt & pepper

dash freshly grated nutmeg

2/3 cup grated Swiss cheese (I used Madrigal)
4 slices firm sandwich bread

1/2 cup grated Swiss cheese

2 teaspoons Dijon mustard

1/4 pound thinly sliced ham

2 large eggs

Sauce – melt butter in a small saucepan over low heat. Whisk in flour and cook whisking for 3 minutes. Whisk in milk, bring to a boil stirring constantly. Cook for 5 minutes over low heat stirring every now and then. Turn heat off. Add cheese and stir until melted. Set aside.

Heat a non stick skillet over medium heat. Spread mustard over 2 bread slices, top with ham, then grated cheese. Spread 1-1/2 Tablespoons of sauce over last slice of cheese and invert to make sandwich. Brown in 1 tablespoons of butter in a hot skillet. Remove to baking pan and add 1/3 cup sauce on top of each sandwich. Place under broiler to brown. When sauce is bubbling and golden transfer pan to bottom of the oven and turn off broiler.

Reheat skillet and quickly cook 2 eggs leaving the yolks quite runny. Top each sandwich with an egg. Serve with knife, fork and salad on the side!

Makes 2 sandwiches. May be doubled or tripled as required.

