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Croque Madame with Housemade Bechamel
[bookmark: _GoBack]Ham Brands Offered: Carando, Farmland, John Morrell and Patrick Cudahy
Serves 4

Ingredients:
Croque Madame
· 8 slices brioche
· ½ lb. Ham, sliced thin
· ½ lbs. good quality gruyere cheese, sliced thin
· ¼ cup mayonnaise (store-bought or housemade)
· 4 eggs
· 6 Tbsp. unsalted butter
· Couple pinches nice finishing salt
· 2 Tbsp. minced chives
Bechamel:
· 3 Tbsp. unsalted butter
· 2 Tbsp. all-purpose flour
· 2 cups whole milk
· 1 tsp. kosher salt
· ¼ tsp. freshly grated nutmeg
· 1 pinch cayenne

Preparation:
Bechamel
1. In a medium, heavy-bottomed sauce pan, melt the butter. Whisk the flour in, making sure that you fully incorporate it so there are no lumps. Cook for about 2-3 minutes, stirring continuously. Slowly add the milk, little by little, stirring as you go. 
2. Continue cooking, stirring continuously until the liquid thickens. Add the salt, nutmeg and cayenne. Taste for seasoning, and set aside, but keep warm.
Croque Madame
1. Preheat an oven to 375° F.
2. Compose the sandwiches by evenly spreading mayonnaise on one side of each piece of brioche; layer the ham and the cheese on, and close the sandwiches up. 
3. Heat a large cast-iron skillet (if you don’t have one large enough to put all four sandwiches in without crowding, then heat two) over high heat and add 4 Tbsp. butter to the pan. 
4. Turn the heat down to medium and put the sandwiches in. Do no turn or move the sandwiches (unless you think they’re burning, in which case get them out of the pan and turn the heat down) for about 2-3 minutes, until the side that’s in the pan is golden brown.
5. Flip the sandwiches over (carefully so they don’t fall apart) and put the pan(s) in the oven. Leave in the oven until the cheese is melted, about 5 minutes. Both sides of the sandwich should be a nice golden brown.
6. While the sandwiches are in the oven, preheat 2 nonstick pans on the stove. Add the remaining butter, and fry the four eggs sunny side up, being sure that the yolks remain runny.
7. Pull the sandwiches out when they are ready. Plate each sandwich, followed by a hearty ladle of béchamel and top each with a fried egg. Garnish the eggs with chives and finishing salt.
Cut
Ham
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