
Grilled Cheese 
Roll-ups



@aupairagencyza

What you need?

▢ 8 slices bread crusts removed

▢ 8 slices cheese

▢ melted butter as needed

Notes

Fresh bread works best, older bread can be a bit dry and crack

when it is rolled.

Start cooking sealed side down. Once they've browned, they will

hold together (and toothpicks can be removed for more eve

cooking if desired).

Additional butter may need to be added as the roll-ups cook.

Keep leftover grilled cheese roll-ups in a zippered bag in the

refrigerator for up to 3 days and reheat them in a dry pan on

the stove or in the air fryer.

Bread crusts can be dried and crushed into bread crumbs for

future recipes.

read original recipe here. 

PREP TIME: 5 minutes 

COOK TIME: 5 minutes 

TOTAL TIME: 10 minutes
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What to do?

@aupairagencyza

read original recipe here. 

Using a rolling pin, roll slices of bread flat.1.

2. Place one slice of cheese (or 2-3 tablespoons

grated cheddar). Roll up bread & cheese and secure

with a toothpick.

3. Brush the outside with melted butter (or you can

quickly roll them in the butter) and place in a pan,

seam side down, over medium heat.

4. Turn with tongs until all sides are browned and

cheese is melted.

https://www.spendwithpennies.com/wprm_print/136536
https://www.spendwithpennies.com/wprm_print/136536

