
Grilled Dijon Apple Cheddar Rolls
4 Kaiser rolls 
1 red onion, thinly sliced 
1 green apple, peeled, cored and coarsely chopped 6 oz. extra strong Cheddar cheese, grated 
1 oz. saltless butter, melted 
4 small eggs, beaten 
1/2 cup whole milk 
2 tsp. Dijon mustard 
1 tsp. salt 
1 tsp. black pepper 
Preheat grill to hot. Using half the butter, fry red onion and apple in a frying pan until soft. Set aside. 
Beat eggs, milk, Dijon mustard, salt and pepper. Put egg mixture into 4 metal pancake holders in the frying pan. Cook until firm. 
Butter rolls and put an egg on each roll. Spoon apple mixture onto each roll. Sprinkle with Cheddar cheese. Grill until cheese is bubbling. Serve hot 
as a snack or cold in a bagged lunch. Can be reheated in a microwave.


