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Hmount Measurs Irmredisnt - Preparation Method
£ tablespoons  bobher
2 tablespoons Tlour
1AM cups milk
1 Eireh =alt, pepper and roobmsg
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B LIS HArugere chesse - ora

o
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18 o parmesan chesss - grat

i

2 =zlices fraemch or italian bread
18 ounoes roast basef - sliosd
cdijdor mustard
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FMelt butter in & small ssucepsn on med-low ontil 0 just sterds o bubble. Bdd the flour
ard cook, =tivring until smooth, sbout 2 minutes. Slowly add the mm::_x whisking conbimuosiy,
cocking until thick. Rernove from hest. Add =alt, pepper and nutmes. Stiv in the Parmesan
arcd A4 cup of Srugere, Set aside,

Lag out the bread slices on 8 haking sheet and tosst in the overn until liohtly tossted., Yo

can spread butter heforse toastino.
Lightly brush helf the slices with mustard, Bdd the vosst beef and sbhout L cup of Srogera,
Top with obther =lices,

Spoon the bechamel sauce over the tops of the sandeiches. Speinkle with remaining Grogere.

Flacs oros broiling parne Bake in oven for 5 minubss, then fuvn on brodler arngd beodl onbil
chesss iz bubbly ardd Hobtly brosmed,



