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Izgara Peynirli Sandvig

Mukemmel Izgara Peynirli Sandvig tarifi. Altin rengi kabugu ve eriyen peyniri ile klasik

comfort food. Kolay yapim, pratik malzemeler.

7 min I5 min 22 min 2 Easy
HAZIRLIK PISIRME TOPLAM PORSIYON ZORLUK
Malzemeler
o 4 dilim ekmek « 2 dilim cheddar peynir

« 3 yemek kasigi tereyag

Yapilist

Prepare the ingredients

Remove 3 tablespoons butter from refrigerator and let soften at room temperature for 15-20 minutes until easily

spreadable. Lay out 4 slices bread and 2 slices cheese on counter.

Spread softened butter evenly on one side of each bread slice, covering completely to the edges.

Assemble the sandwiches
Place 2 bread slices butter-side down on work surface. Layer 1 slice cheese on each piece of bread. Top with

remaining bread slices, butter-side up.

Heat the pan

Heat a non-stick or cast iron skillet over medium-low heat for 2-3 minutes until evenly warmed but not smoking.

Cook first side

Place both sandwiches in heated pan and cook for 3-4 minutes until bottom is golden brown and crispy when

lifted with spatula.

Flip sandwiches carefully with spatula and cook second side for 3-4 minutes until golden brown and cheese is

completely melted and beginning to ooze slightly.

Finish and serve

Transfer sandwiches to cutting board and let rest for 1 minute to allow cheese to set slightly. Cut diagonally in half

and serve immediately while hot.



Besin Degerleri

400 158 358 228 2 48 650mg

KALORI PROTEIN KARBONHIDRAT YAG LIF SEKER SODYUM

Porsiyon basina
Ipuclar

Ekmegin her iki tarafini da tereyadi ile fircalayin - bu hem lezzeti artirir hem de mukemmel altin rengi saglar.
Sandvigi asla ylksek ateste pisirmeyin. Orta-dUsUk I1si peynirin dizgln erimesi icin kritiktir.

Yapismaz tava kullanin ve sandvici cevirmeden énce alt tarafin tamamen altin rengi olmasini bekleyin.
Peyniri ekmek kenarlarina kadar yayin - bu sizintiyi énler ve her lokmada peynir garantiler.

Sandvic¢ presine sahipseniz, hafif baski uygulayarak daha dizgin pisirme saglayabilirsiniz.

Pisirme sirasinda tavaya kapak koyarak peynirin daha hizli erimesini saglayabilirsiniz.

Servis etmeden 6nce 1-2 dakika dinlendirin - bu peynirin biraz sertlesmesini ve dilimlemeyi kolaylastirir.

Farkli peynir turlerini karistirarak daha kompleks tatlar elde edebilirsiniz.
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