Snacks (nr 403) Aperitief - Grilled Cheese Rolls

What you need:

Tools: Supplies / ingredients:
Frying pan Bread

Cheese

Butter

Sauce

On essaie de rouler directement le pain de mie il va casser, donc |'astuce consiste a |'aplatir avec un
rouleau a patisserie avant de déposer le fromage dessus, pour la cuisson :

Mettre au four a 210° pendant 8 minutes
(jusqu’a ce que le pain soit bien doré, croustillant et le fromage bien fondu),

on peut également beurrer le dessus avant de mettre au four pour faciliter la dorure

http://www.handimania.com/cooking/grilled-cheese-rolls.html
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Snacks (nr 403) Aperitief - Grilled Cheese Rolls

Fotos

Variatie

http://www.handimania.com/cooking/french-toast-roll-ups.html

The Girl Who Ate Everything

What you need:

Supplies / ingredients:

\White Sandwich Bread

Eaggs

Milk:
Just take a few Granulated Sugar
pieces of bread and fill them with whatever u want - nutella, creamcheese, Butter
cheddar, jam, fruits, nuts, etc. Roll them and dip them into the regular French Ground Cinnamon

toast batter and deep fry till they turn golden and crispy. Sprinkle some Softened Cream cheese, Diced sirawberries, or Nutella

cinnamon or icing sugar for a divine finishing and ta-daaaa!
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