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1. Start by prepping your veggies. Thinly 

slice the tomatoes and then pit and thinly 

slice the avocado. 

 

3. Butter 1 side of two slices of the 

bread. Set two bread slices on a work 

surface, buttered side down. Spread the 

tops of the slices with mustard. Top each 

evenly with ham, tomato, avocado, and 

2 slices of Swiss cheese. Top with the 

remaining pieces of bread and spread 

with remaining butter. 

 

5. Place in the oven and cook until the 

cheese and sauce begin to bubble and 

brown, about 2-3 minutes. Meanwhile, 

slice your cherry tomatoes in half, and 

whisk together the oil, lemon juice, and a 

pinch of salt and pepper to make your 

dressing.  

 

 

2. Melt 1 Tbsp. butter in a small pot 

over medium heat. Mix in the flour and 

cook for around 2 minutes. Gradually add 

in ¾ of the milk. Bring to a simmer, 

whisking constantly, until you have a 

lightly thickened white sauce; season 

with salt, pepper, and the nutmeg. Cover 

sauce, remove from heat, and set aside. 

4. Turn on your oven’s broiler. Set a 

large pan over medium heat. When hot, 

add the sandwiches and cook until 

golden brown, about 3-4 minutes per 

side. Transfer the sandwiches to a 

baking sheet and spread the tops with 

the white sauce, and then top with the 

remaining slices of cheese. 

 

6. To serve, transfer the sandwiches to 

plates and cut in half. Divide the mixed 

greens evenly, top with the tomatoes, and 

then drizzle with the salad dressing. Enjoy! 

 

 

  

 

CROQUE MONSIEUR  
WITH AVOCADO, TOMATO, AND 

GREEN SALAD 

 

 
 

 

 

Ingredients (2 Person Serving – 947 Calories Per Serving) 
 

Salted Butter   42 g 

All-Purpose Flour  1 Tbsp. 

2% Milk         237 ml  

Ground Nutmeg  Pinch 

Swiss Cheese   6 Slices 

Dijon Mustard   1 Tbsp.  

Tomato   1 Small 

Avocado   1 Small  

 

    

    

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Black Forest Ham  100 g 

Sourdough Bread  4 Slices 

Mixed Greens   60 g 

Cherry Tomatoes  10 

Olive Oil   1 Tbsp. 

Lemon Juice   2 tsp. 

Salt and Pepper  To taste 

 


