
Grown-Up Farmhouse Grilled Cheese

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
8 slices day-old brioche

3 tablespoons butter  room temperature 

1 large heirloom tomatoes  cut into 4 slices 

4 servings kosher salt and freshly cracked pepper  black 

8 slices pancetta  thin 

4 ounces sharp cheddar  white thinly sliced recommended: Farmhouse 

Equipment
frying pan

READY IN

45 min.

SERVINGS

4

CALORIES

616 kcal

https://whatsheate.com


baking sheet

oven

toaster

cutting board

serrated knife

Directions
Watch how to make this recipe.

Preheat the oven to 425 degrees F. Set a rack on a rimmed baking sheet.

Lay the pancetta slices on the rack on the baking sheet and bake until crisp, 15 to 18 minutes.

Meanwhile, set your toaster to a low setting and toast the brioche slices, (they should be

slightly dry but not brown).

Lay 4 slices lightly toasted brioche on a work surface and cover the slices with half the

cheese, followed by a slice of tomato. Season each sandwich with a pinch of salt and a

healthy grind of black pepper. Top each with 2 pancetta rounds and the remaining cheese.

Lay the remaining brioche slices on top and press down lightly. Butter the top of each

sandwich with 1/2 tablespoon butter.

Heat a large griddle pan over medium heat.

Melt the remaining tablespoon butter on the griddle pan and add the sandwiches, buttered

side up. Cook until the bread is golden brown and the cheese is beginning to melt. Flip the

sandwiches, press lightly, and continue cooking until golden and toasty.

Transfer to a cutting board and slice the sandwiches with a serrated knife, on the diagonal.

Arrange on a serving platter and serve immediately.

Nutrition Facts

 PROTEIN 11.96%
  FAT 65.65%

  CARBS 22.39%

Properties
Glycemic Index:28.75, Glycemic Load:0.65, Inflammation Score:-7, Nutrition Score:8.2382608341134%

Flavonoids



Naringenin: 0.31mg, Naringenin: 0.31mg, Naringenin: 0.31mg, Naringenin: 0.31mg Kaempferol: 0.04mg, Kaempferol:

0.04mg, Kaempferol: 0.04mg, Kaempferol: 0.04mg Myricetin: 0.06mg, Myricetin: 0.06mg, Myricetin: 0.06mg,

Myricetin: 0.06mg Quercetin: 0.26mg, Quercetin: 0.26mg, Quercetin: 0.26mg, Quercetin: 0.26mg

Nutrients (% of daily need)
Calories: 616.2kcal (30.81%), Fat: 45.39g (69.83%), Saturated Fat: 23.61g (147.54%), Carbohydrates: 34.82g (11.61%),

Net Carbohydrates: 34.27g (12.46%), Sugar: 1.3g (1.44%), Cholesterol: 189.1mg (63.03%), Sodium: 954.25mg

(41.49%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 18.61g (37.22%), Vitamin A: 1535.73IU (30.71%),

Calcium: 248.99mg (24.9%), Selenium: 13.76µg (19.65%), Phosphorus: 183.6mg (18.36%), Zinc: 1.46mg (9.72%),

Vitamin B2: 0.16mg (9.41%), Vitamin B12: 0.46µg (7.64%), Vitamin C: 6.23mg (7.56%), Vitamin B3: 1.42mg (7.08%),

Vitamin B1: 0.1mg (6.86%), Vitamin B6: 0.13mg (6.54%), Vitamin E: 0.82mg (5.48%), Iron: 0.99mg (5.48%),

Potassium: 187.66mg (5.36%), Vitamin K: 5.01µg (4.77%), Magnesium: 16.23mg (4.06%), Folate: 13.09µg (3.27%),

Vitamin B5: 0.32mg (3.25%), Manganese: 0.06mg (2.91%), Copper: 0.05mg (2.41%), Fiber: 0.55g (2.18%), Vitamin D:

0.28µg (1.88%)


