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Croque Monsieur with Mornay Sauce

Feeds 4-6 people

Ingredients:

2 tablespoons of butter
2 tablespoons of flour
2 cups of milk

Nutmeg

Salt

Black Pepper

1 cup gruyere cheese

Instructions:
Melt butter; add flour to create a roux

Mix

Add milk, bring to a boil

Add nutmeg, salt, and pepper to taste

Add cheese to finish your mornay sauce

Mix

Toast bread and top with ham and mornay sauce.

This sauce can also be used for macaroni and cheese or fondue.




