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Cooking Tidbit

Sweet-and-savory foods were trendy during the 1970s, and restaurant 
chains added Monte Cristo sandwiches to their menus.

Directions

1.	 Assemble sandwiches with ham, turkey, and cheese between bread slices. 

2.	 Whisk eggs and milk in a shallow bowl. 

3.	 Melt butter in a skillet over medium heat. 

4.	 Dip sandwiches lightly into egg mixture. 

5.	 Cook 3–4 minutes per side until golden and the cheese melts. 

6.	 Dust lightly with powdered sugar and serve with jam if desired.

•	 8 slices bread

•	 4 slices deli ham

•	 4 slices turkey

•	 4 slices Swiss cheese

•	 2 eggs

•	 1/4 cup milk

•	 2 tablespoons butter

•	 Powdered sugar and jam for serving

Monte Cristo Sandwiches
Makes 4 servings

Ingredients:


