Grilled Cheese & Sandwiches

Cooper® Broccoli and Ham
Grilled Cheese
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Serves: 6 Prep Time: 6 min Cook Time: 6 min
« 12 slices whole-wheat bread 1. Butter 1 side of each slice of bread. 3. Cook on medium heat for 2-3 minutes, then
* 1 pound Cooper® Sharp White carefully flip and cook another 2-3 minutes on
cheese, thinly sliced 2. In a pre-heated pan, place 1 slice of bread, the other side. Check each side, cooking until
« Softened butter buttered side down. Layer 2 slices of Cooper® bread is golden brown and cheese is melted.
* 11/2 cups fully cooked ham, Sharp cheese on the bread. Sprinkle about 1/4 Repeat for remaining sandwiches.
cubed* cup ham and 1/2 cup broccoli on cheese. Layer
* 1 1/2 cups chopped broccoli, another 2 slices of Cooper® Sharp cheese to 4. Cut each sandwich in half and serve nice
steamed cover the ham and broccoli. Top with another and warm.
- Salt and pepper to taste piece of bread, buttered side up.

* Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne iliness.



