
Chef John's Monte Cristo Benedict
 Popular

MORNING MEAL
 

BRUNCH
 

BREAKFAST

Ingredients
4 slices day-old bread  french thick 

1 tablespoon butter

1 pinch cayenne pepper  to taste 

4 slices cheddar cheese

8 slices ham  cooked thin 

2 large eggs

2 teaspoons chives  fresh chopped to taste 

0.1 teaspoon ground allspice

READY IN

60 min.

SERVINGS

4

CALORIES

689 kcal

https://whatsheate.com


0.3 teaspoon ground cinnamon

4 slices havarti cheese

0.3 cup heavy whipping cream

1 pinch kosher salt  to taste 

8  poached eggs

1 pinch salt

1 tablespoon sugar  white 

Equipment
bowl

frying pan

baking sheet

oven

whisk

Directions
Preheat oven to 375 degrees F (190 degrees C).

Whisk 2 eggs, cream, white sugar, salt, 1 pinch cayenne pepper, cinnamon, and allspice

together in a bowl until batter is thoroughly combined.

Lay bread slices into batter, one at a time, and let bread absorb the mixture. Turn bread slices

in batter until almost all batter has been absorbed, about 10 minutes.

Heat a large skillet over medium heat, and melt butter in the hot skillet. Cook bread slices in

the hot butter until browned, 2 to 3 minutes per side.

Transfer French toast slices to a baking sheet.

Lay ham slices into the hot skillet and cook until meat begins to brown, about 1 minute per

side.

To assemble, place a Cheddar cheese slice on a slice of French toast, top with 2 slices of ham,

and lay a Havarti cheese slice over ham.

Bake in the preheated oven until French toast pieces are no longer wet, the batter is set, and

cheese has melted and begun to brown, about 20 minutes.



Place sandwiches on serving plates and top each with 2 poached eggs. Season with kosher

salt and a pinch of cayenne pepper.

Nutrition Facts

 PROTEIN 25.97%
  FAT 51.54%

  CARBS 22.49%

Properties
Glycemic Index:81.15, Glycemic Load:27.83, Inflammation Score:-7, Nutrition Score:30.411739152411%

Flavonoids
Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg Kaempferol: 0.05mg,

Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol: 0.05mg Quercetin: 0.02mg, Quercetin: 0.02mg,

Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 689.12kcal (34.46%), Fat: 39.18g (60.28%), Saturated Fat: 18.52g (115.74%), Carbohydrates: 38.45g

(12.82%), Net Carbohydrates: 36.94g (13.43%), Sugar: 6.92g (7.69%), Cholesterol: 569.85mg (189.95%), Sodium:

1733.17mg (75.36%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 44.42g (88.85%), Selenium: 75.37µg

(107.67%), Phosphorus: 713.46mg (71.35%), Vitamin B2: 1.11mg (65.05%), Vitamin B1: 0.82mg (54.39%), Calcium:

409.65mg (40.97%), Vitamin B12: 2.32µg (38.64%), Folate: 148.8µg (37.2%), Zinc: 5.32mg (35.44%), Iron: 5.28mg

(29.33%), Vitamin B5: 2.82mg (28.22%), Vitamin A: 1404.38IU (28.09%), Vitamin B3: 5.21mg (26.06%), Vitamin B6:

0.44mg (22.11%), Manganese: 0.44mg (22.06%), Vitamin D: 2.91µg (19.43%), Vitamin C: 13.62mg (16.5%),

Magnesium: 60.88mg (15.22%), Copper: 0.28mg (14.22%), Vitamin E: 1.99mg (13.23%), Potassium: 454.83mg (13%),

Fiber: 1.51g (6.03%), Vitamin K: 3.08µg (2.93%)


