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STARTER & SNACK

Croque Monsieur Bites

18 February 2025

TOTAL TIME PREP COOK SERVES PER SERVING CALORIES

16 min 10 min 6 min 16 $0.13 64 kcal
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Indulge in the delightful flavors of France with our Croque Monsieur Bites, a perfect blend of
crispy bread, savory ham, and melted Swiss cheese. These bite-sized treats are not only a feast

for the taste buds but also a visual delight, making them an ideal choice for any gathering.

Whether you're h...

Ingredients

[] 8 slices thin slices of firm sandwich bread [ ] 4 sliced Swiss cheese, halved
[ 8 sliced smoked ham [] 1 dash grated nutmeg

[l 2tablespoons butter, meted

EQUIPMENT Frying pan

Method
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Cut crust from bread.

cheese is melted.

ONOIONOIO

Cut into quarters

Nutrition per serving

64

KCAL PROTEIN

Saturated Fat
Fibre

Sugar
Sodium

Cholesterol

Brush outside of sandwiches with melted butter.

Place 4 sliced of bread on work surface, then layer each with half a slice of cheese, 2 slices of ham and
remaining half slice of cheese; sprinkle with nutmeg. Top with remaining 4 slices of bread.

Cook sandwiches in large skillet over medium heat 2-3 minutes per side, or until golden brown and

38 68

FAT CARBS

1.8 g- 11% of daily needs
0.3 g- 1% of daily needs
0.7 g - 1% of daily needs

84.8 mg - 4% of daily needs

8 mg - 3% of daily needs

Adapted from Tidy Mom. Find this recipe, ratings and more ideas at whatsheate.com/croque-monsieur-bites-33591
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