
Grilled Gruyere Rarebit Sandwiches
2 oz. saltless butter 
1 oz. all-purpose flour 
1/4 cup milk 
1/4 cup English ale 
4 tsp. Worcestershire sauce 
4 oz. Gruyere cheese, grated 
1 tsp. salt 
1 tsp. black pepper 
1/4 tsp. nutmeg, grated 
1 tomato, thickly sliced 
2 lettuce leaves 
4 slices brown bread, toasted 
 Preheat grill to hot. Put butter in frying pan and heat. Add salt, black pepper and nutmeg. Mix well. Stir in flour until a thick paste is formed. Slowly 
add milk, starting with a thick paste, a thin paste and then working into a runny sauce. Add ale and Worcestershire sauce. Mix well. Heat sauce on 
medium, stirring continuously for 8 minutes or until very thick. Add Gruyere cheese and stir until melted and smooth. 
Spread thick cheese mixture onto two brown bread slices. Top with lettuce and tomato slices. Add remaining bread slices. Grill for 4 minutes or until 
warmed through. Serve hot for a snack or cold for a bagged lunch. Can be reheated in a microwave.


