%‘fsﬁep@mxs

cANUIMEe HIDH, MOrLe Reci F O
COOHING UP < MAGIC “Disney Kitchens

HEESE SANDWI(CH-——
O

INGREDIENTS

CREAM CHEESE SPREAD

* 1/2 cup cream cheese

* 1/2 cup shredded double gloucester
or cheddar

* 2 tablespoons heavy cream

* 1/4 teaspoon coarse salt

GARLIC SPREAD

» 1/2 cup mayonnaise

» 3/4 teaspoon minced garlic
* 1/4 teaspoon coarse salt

GRILLED THREE-CHEESE SANDWICH
» 8slices of artisan bread
* 8 cheddar cheese slices

DIRECTIONS

FOR CREAM CHEESE SPREAD FOR GRILLED THREE-CHEESE
SANDWICH
1. Combine cream cheese, Double

Gloucester or cheddar, heavy cream, 1. Lay out artisan bread slices 4.Press cheddar side and provolone

and salt in food processor. on parchment paper or large side together.

Blend until smooth. Set aside. cutting board.

5.Heat a large skillet over medium heat
2. Place 2 slices of cheddar on 4 of for 5 minutes, until hot.
FOR GARLIC SPREAD the bread slices.Place 2 slices
of provolone on remaining 6.Brush both sides of the sandwiches
1. Combine mayonnaise, garlic, and salt bread slices. with garlic spread.

in small bowl and stir until blended.

Set aside. 3. Equally spoon cream cheese spread 7. Grill sandwiches for 2 minutes on each
on slices with provolone. Gently side, until cheese is melted and bread
smooth cream cheese spread over is golden brown.
each slice.

Always use caution when handling sharp objects. Please supervise children who are helping or nearby.
This recipe has been converted from a larger quantity in the restaurant kitchens. The flavor profile may vary from the restaurant’s version.
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