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C r o q u e  M o n s i e u r  /  C r o q u e  M a d a m e  
 
 

E Q U I P M E N T  
 

Solid Baking Tray, Bread Knife, Baking Paper, Scales, Wooden Spoon, Medium Size Saucepan, Whisk, Spatula,  
Fry-pan, Extra Virgin Olive Oil 

 
I N G R E D I E N T S  

 
30gm Butter, 30gm Plain Flour, 180gm Full Cream Milk, 30gm Dijon Mustard, 100gm Gruyere Cheese, 1 x Loaf Sourdough Bread, 

150gm Grandmother Ham, 1-2 Eggs, Salt, Pepper 
 
 

M E T H O D  
 

To begin: Slice the bread into 3cm pieces and place slices on to a tray and into a pre-heated oven combi mode (25%) steam 200˚C 
for 5 minutes to toast. 

 
Place the butter into a saucepan and melt over medium heat. Once melted add the plain flour, mix well and cook the flour for 

a further 1-2 minutes.  
Add the milk in thirds and whisk in between each addition until the mixture is thick and smooth. 

 
Remove the sauce from the heat and toast from the oven. Season the sauce with salt and pepper and whisk through the Dijon 

mustard. 
 

Slice the gruyere cheese and set aside. 
 

Spread the sauce over one piece of toast and lay over a generous amount of ham, top the ham with gruyere and place another 
piece of bread on top. Spread some more sauce over the top of the “sandwich” and top with slices of gruyere cheese. 

 
Place the “sandwiches” on a solid baking tray and into a pre-heated oven combi setting (25% steam) 200˚C for 12 minutes until 

bubbling and golden. 
 

Serve straight from the oven. To create a “croque madame” place a sunny side up fried egg on top. 
 
 
 

H I N T S  &  T I P S  
 

- Although this dish is very simple and uses only a few ingredients the key is the quality of the ingredients. Buy the best ham 
and cheese possible to get the most out of this dish. 

 
 


