
Grilled Cheese Sandwiches 
Makes 2 sandwiches, easy to double, triple or cut in half (pun intended) 
 
As you can see, this is more of a guideline than a recipe. Feel free to tailor the cheeses to 
your taste, or what you have in the fridge. 
 
4 slices good quality bread (homemade, bakery or good quality store bread, skip the 
Wonder Bread for this, if you can) 
1 tablespoon butter, approximately 
1- 1½ ounces, approximately, Cheddar cheese, sharp or mild, shredded or sliced thinly 
1-1½ ounces, Fontina or mild Swiss, shredded or sliced thinly 
½-1 ounce, approximately, Parmigiano-Reggiano, grated or sliced paper thin, use a 
vegetable peeler to get really thin slices (optional) 
Chopped garlic (optional) 
 
Start a skillet heating over medium heat. Spread butter (thinly or thickly, depending on 
your preference) on one side of one slice of bread and place in the pan, butter side down. 
Or you can just drop a pat of butter in the pan and let it melt a bit before you put the 
bread in. Spread a tiny bit of garlic on the bread and top with half of each kind of cheese. 
Aim to cover the bread evenly with cheese, but don’t go too thick or you will have cheese 
oozing out all over. The leaking cheese does make tasty browned cheese bits, but there 
really is such a thing as too much cheese in the sandwich. Spread butter on a second piece 
of bread and place it on top of the cheese. Repeat with remaining bread and cheese. Cook 
about 5 minutes, or until the bottom bread is golden brown and the cheese is starting to 
melt. Regular cheese doesn’t melt quite as readily as processed cheese, so be patient. 
Steady the top slice of bread to hold the sandwiches together as you flip. Cook the second 
side for 3-5 minutes, or until the bread is golden brown and the cheese is melted. Serve 
hot, of course. 


