
INGREDIENTS
• 2 large slices of whole grain sourdough bread
• 1 1/2 tsp dijon mustard
• 1 cup freshly grated La Fe Queso de Papa
• 2 tsp chopped green onion
• 2 tsp unsalted butter, for melting in the pan

DIRECTIONS
1. Spread Dijon mustard lightly across one side of one slice of bread. You’re aiming for a very thin 

layer. Stir the green onion into the grated cheese, and set aside. 
2. Melt a pat of butter (about 1 teaspoon) in a medium non-stick skillet over medium heat (or a 

large skillet, if your’re planning on making two sandwiches at once). Once melted, place the 
mustardy slice of bread into the skillet, with the mustard side facing up. 

3. Top the slice with the onion cheese (aim for about a 3/4-inch layer of cheese). Then place the 
remaining slice of bread on top. Cover the skillet with a lid, and cook for several minutes, or until 
the underside of the bread is golden.

4. Remove the sandwich from the skillet with a spatula, and add another pat of butter to the skillet. 
Once melted, carefully flip the other side of the sandwich against the buttered pan. Cover and 
cook until the underside of the bread is nice and golden, and the cheese is all melted, dial down 
the heat as necessary.

5. Optional, if you want a cheesy crust on the outside of the sandwich and you’re working with a 
truly non-stick skillet: Remove the nearly-finished sandwich with a spatula. Sprinkle a bit more 
grated cheese into the pan in a toast-sized shape, and flip the sandwich back over onto the 
cheese. Let it cook until you no longer hear and sizzle, and then a few seconds longer.

6. Remove the sandwich with your spatula. Place it onto a cutting board and let it cool for a minute 
or two. Gently cut it in half down the middle using a serrated knife, and serve warm. 

SERVINGS 1       PREP TIME 5 mins  COOK TIME 10 mins

Grilled Cheese Sandwich

https://cookieandkate.com/favorite-grilled-cheese-sandwich-recipe/#tasty-recipes-33133-jump-target


