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american

		CLASSIC

		American cheese on white bread (V)

		MELTFEST

		Beer-infused American cheese on pretzel bread with pickles and mustard (V)

		BAD MOON RISING

		Sriracha-infused American cheese on sourdough with fried eggs, arugula, and bacon (B, M)

		SOUTH RISING

		Pimento American cheese on white bread with fried chicken, braised greens, and bread-and-butter pickles (M)

		NIGHT AND DAY

		Maple American cheese on waffles with fried chicken (B, M, S)

		classic
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		I’ve always said, you’ve got to know where you’re from to know where you’re at. This sandwich is where it all started. It is the empty canvas on which all other grilled cheeses are painted. And it’s my go-to when my son, Max, needs a quick fix (or I do!). There’s something about white bread and American cheese that speaks to the soul of childhood. The key to a Classic is in the details: the bread is grilled to a crisp golden brown and the cheese is melted to gooey, stretchy perfection. And if a little drips out and crisps up around the sides, all the better!

		8 slices of homemade American Cheese (this page)

		8 slices white bread

		4 tablespoons unsalted butter, for finishing

		Line up 4 bread slices on a work surface. Top each slice with 2 cheese slices. Close the sandwiches with the remaining bread slices.

		Line a large platter with paper towels. In a skillet over high heat, melt 1 tablespoon of the butter. Turn down the heat to low, add 1 sandwich, and cook, turning once, for 2 to 3 minutes on each side, until browned and crisp on both sides and the cheese is melted. Transfer to the prepared platter to blot the excess grease. Repeat with the remaining butter and sandwiches.

		Cut the sandwiches in half, plate, and serve.

		meltfest

		There is no better bar food than a great grilled cheese. This sandwich is inspired by the flavors of a German beer hall, where pretzels and mustard rule the day. I’ve infused the American cheese with beer, which gives it a nuttiness and acidity that cuts the richness of the sandwich. The spice of the mustard and the sweetness of the pretzel bread round out this perfect accompaniment to a pint (or liter!) of beer. If you like, you can swap out the pretzel bread for a German dark rye or pumpernickel.

		8 slices of homemade Beer-Infused American Cheese (this page)

		8 slices of pretzel bread

		PICKLES

		2 large cucumbers, cut crosswise into ¼-inch-thick slices

		2 cups cider vinegar

		¼ cup kosher salt

		2 tablespoons sugar

		1 teaspoon freshly ground black pepper

		1 bay leaf

		1 teaspoon yellow mustard seeds

		1 teaspoon coriander seeds

		1 teaspoon allspice berries

		1 teaspoon red pepper flakes

		1 whole clove

		½ cup German-style mustard

		4 tablespoons unsalted butter, for finishing

		To make the pickles, put the cucumber slices in a large mason jar or other jar with a tight-fitting lid. In a small saucepan, combine the vinegar, kosher salt, sugar, black pepper, bay leaf, mustard seeds, coriander seeds, allspice, red pepper flakes, and clove and bring to a boil over high heat, stirring to dissolve the kosher salt and sugar. Remove from the heat and pour into the jar over the cucumbers. The cucumbers should be submerged in the liquid. Cover tightly and let cool before using.

		Line up the bread slices on a work surface. Spread 2 tablespoons of the mustard on each slice. Top 4 of the bread slices with 2 cheese slices, then top the cheese slices with pickles, using about 5 slices for each sandwich. Close the sandwiches with the remaining bread slices, mustard side down.

		Line a large platter with paper towels. In a skillet over high heat, melt 1 tablespoon of the butter. Turn down the heat to low, add 1 sandwich, and cook, turning once, for 2 to 3 minutes on each side, until browned and crisp on both sides and the cheese is melted. Transfer to the prepared platter to blot the excess grease. Repeat with the remaining butter and sandwiches.

		Cut the sandwiches in half, plate, and serve.

		bad moon rising
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		There is no better cheese for an egg sandwich than American, whether it’s “two on a roll” from any corner bodega in New York City or a drive-through Egg McMuffin (admittedly my guilty pleasure). At Greenspan’s, we had a ton of requests for breakfast sandwiches, and this became our go-to recipe. The smokiness of the bacon and the peppery notes of the arugula mix with the gooey egg yolk and melted cheese to make for something magical. The sourdough brings a nice acidity, and the Sriracha, which here has been infused into the cheese, adds the perfect heat to bring it all together. If you’re short on time, use store-bought American cheese and spread a splash of Sriracha sauce on the bread.

		8 slices of homemade Sriracha-infused American Cheese (this page)

		8 slices of sourdough bread

		8 slices good-quality bacon

		8 eggs

		½ cup canola oil

		4 ounces baby arugula

		½ to 1 cup mayonnaise

		4 tablespoons unsalted butter, for finishing

		Preheat the oven to 350°F. Place a large wire rack on a sheet pan. Line a platter with paper towels. Arrange the bacon slices, well spaced, on the rack. (The bacon will cook up crispier on the rack while the fat collects in the pan. This is key to the bacon remaining crisp in a grilled cheese.) Place the bacon in the oven for 15 to 20 minutes, until crisp. Transfer the bacon to the prepared platter to drain.

		Heat an 8-inch nonstick skillet over medium heat until hot. Add 2 tablespoons of the oil and heat until it begins to shimmer. Crack 2 of the eggs into the pan and immediately turn down the heat to low. Cook for about 5 minutes, until the whites are set and the yolks are still runny, then transfer the eggs to a large plate. Repeat with the remaining oil and eggs, cooking the eggs two at a time and transferring them to the plate.

		Line up the bread slices on a work surface. Spread 1 to 2 table-spoons of the mayonnaise on each slice. Top each bread slice with 1 cheese slice.

		Line 1 or 2 large platters with paper towels. In a large skillet over high heat, melt 1 tablespoon of the butter. Add 2 “open-faced” sandwiches and cook for 2 to 3 minutes on low heat, until the cheese is melted and the bread is golden brown. Transfer to the prepared platter to blot the excess grease. Repeat with the remaining butter and sandwiches, cooking 2 sandwiches at a time.

		Divide the arugula evenly among 4 of the grilled bread slices, then top each mound of arugula with 2 slices of bacon. Top bacon with 2 fried eggs and follow with the remaining 4 bread slices, popping the yolks with the slightest pressure and letting them ooze into the entire sandwich.

		Cut the sandwiches in half, plate, and serve.

		
			
			cooking basics for a great grilled cheese

			Even the simplest grilled cheese requires following some basic rules to make the sandwich great.

			First, choose a cheese that melts. I love a good Parmesan or other aged cheese, but it has no place in a grilled cheese. If the cheese doesn’t melt—and I mean gooey melt—save it for a great pasta or cheese board. If you choose a good-melting cheese that is difficult to cut into even slices, grate it so you can distribute it evenly.

			Second, be careful with your bread selection. These days, the baking world is experiencing a renaissance, so an abundance of incredible breads is out there, many of which make delicious grilled cheese sandwiches. But with the complexity of artisanal bread comes an unevenness (air pockets and holes caused by great yeast and inconsistent sizing) that doesn’t necessarily contribute to a great grilled cheese. So be wary. Choose a bread with good tooth to ensure an even golden brown, crisp finish.

			Next, use butter. I’ve heard of using mayonnaise as a spread or vegetable oils for color, but for me, it’s not a grilled cheese sandwich if you don’t use butter. The butter helps brown the bread and develops a nutty flavor when it toasts in a hot pan that is unsurpassed. Also, don’t be afraid to add more butter if you feel the grilled cheese is too dry or not browning properly. A great grilled cheese is health food for the soul—not necessarily the body.

			Choose the best pan for the job. I think a heavy cast-iron skillet is perfect. It conducts and holds the heat well, allowing for even cooking without burning the bread or the butter. You can use a griddle, too, but you’ll have to soften the butter and spread it on each side of the sandwich before you start cooking. You can also use a grill pan if you like the look of the grill marks. Presentation counts!

			Finally, slow it down. A great grilled cheese needs time for the bread to color evenly and the cheese to melt. Don’t rush it. Start the sandwich in a hot pan, but quickly lower the temperature and then take the time to crisp the bread and brown it evenly and thoroughly.

		

		south rising
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		When I was filming Eric Greenspan Is Hungry for National Geographic, we spent a ton of time in the South with people who are super passionate about food. We were invited into their homes, restaurants, and trailers to try what they’ve been cooking for generations, and they never ceased to impress. From slow-cooked greens to pimento cheese, the South has a distinct culinary culture that I love to incorporate into my dishes, and I’ve put some of my favorites into this showstopping sandwich.

		8 ounces of homemade Pimento American Cheese (this page)

		8 slices of white bread

		BREAD-AND-BUTTER PICKLES

		2 large cucumbers, cut crosswise into ¼-inch-thick slices

		2 cups cider vinegar

		¼ cup kosher salt

		¼ cup firmly packed golden brown sugar

		1 teaspoon freshly ground black pepper

		1 bay leaf

		1 teaspoon yellow mustard seeds

		1 teaspoon coriander seeds

		1 teaspoon allspice berries

		1 teaspoon red pepper flakes

		1 whole clove

		GREENS

		¼ cup canola oil

		2 bunches collard greens, about 1½ pounds total weight, stemmed and coarsely chopped

		1 cup cider vinegar

		½ cup honey

		¼ cup hot sauce

		FRIED CHICKEN

		½ gallon canola oil, for deep-frying

		1 cup all-purpose flour

		1 teaspoon cayenne pepper

		1 teaspoon kosher salt

		1 teaspoon freshly ground black pepper

		1 teaspoon mustard powder

		8 ounces chicken tenders

		2 cups buttermilk

		4 tablespoons unsalted butter, for finishing

		To make the pickles, put the cucumber slices in a mason jar. In a small saucepan, combine the vinegar, salt, sugar, black pepper, bay leaf, mustard seeds, coriander seeds, allspice, red pepper flakes, and clove and bring to a boil over high heat, stirring to dissolve the salt and sugar. Remove from the heat and pour over the cucumbers until they are submerged in the liquid. Cover tightly and let cool before using.

		To make the greens, in a saucepan, heat the oil over high heat. Add the greens and cook, stirring constantly, for 2 minutes. Add the vinegar, honey, and hot sauce, stir well, and bring to a boil. Turn down the heat to a gentle simmer and cook uncovered, stirring occasionally, for about 1 hour, until the liquid has evaporated and the greens are tender. If all of the liquid has evaporated and the greens are not yet tender, add water as needed to prevent scorching and continue to cook until tender.

		To make the fried chicken, pour the oil to a depth of 2 to 3 inches into a heavy saucepan or deep sauté pan and heat to 350°F on a deep-frying thermometer. Line a large platter with paper towels.

		While the oil heats, in a small, shallow bowl, stir together the flour, cayenne pepper, salt, black pepper, and mustard powder. In a medium bowl, combine the chicken tenders and buttermilk and stir to coat evenly. Remove the tenders, letting any excess buttermilk drip back into the bowl, and then dredge them in the flour mixture.

		When the oil is ready, working in batches to avoid crowding, lift the tenders one at a time from the flour mixture, shaking off the excess, and slide them into the hot oil. Fry for 4 to 6 minutes, until crisp. Using tongs, transfer to the prepared platter to drain. Repeat with the remaining tenders.

		Line up half of the bread slices on a work surface. Spread each slice with ¼ cup of the cheese. Divide the chicken tenders evenly among the slices, then top each sandwich with ¼ cup of the greens. Arrange 3 or 4 pickle slices on each mound of greens. Close the sandwiches with the remaining bread slices.

		Line a large platter with paper towels. In a skillet over high heat, melt 1 tablespoon of the butter. Turn down the heat to low, add 1 sandwich, and cook, turning once, for 2 to 3 minutes on each side, until browned and crisp on both sides and the cheese is melted. Transfer to the prepared platter to blot the excess grease. Repeat with the remaining butter and sandwiches.

		Cut the sandwiches in half, plate, and serve.

		night and day
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		I am a great fan of jazz. At my first restaurant, The Foundry on Melrose, we featured live jazz nightly and were lucky to host some of the finest young jazz artists in Los Angeles. My love of jazz led me to a great American culinary tradition, chicken and waffles, a dish that is said to have been created for jazz musicians who worked late and often didn’t eat until they stopped playing in the early morning hours. Breakfast? Dinner? It wasn’t clear. So the waffles and chicken were combined into a single dish that has been celebrated ever since. Here, I have added a third element, maple American cheese, to

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
			
			
			
			
			
			
			
			
			
		

		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

	
		
			ERIC GREENSPAN graduated from Berkeley’s Haas School of Business and the Le Cordon Bleu Culinary School in Paris; he has trained with celebrated chefs including Alain Ducasse, David Bouley, and Joachim Splichal. In 2007, Eric opened The Foundry on Melrose, where he first put grilled cheese on the menu. That grilled cheese won the Grilled Cheese Invitational and was then dubbed “The Champ” and featured everywhere from the New York Times and CBS Sunday Morning to the Los Angeles Times. When Alton Brown and the Food Network declared “The Champ” the #3 comfort food in America, Eric’s grilled cheese sandwich became a national hit. Eric is currently the executive chef and owner of The Roof on Wilshire and the recently opened Asian/Latin delivery-only restaurant, Chino. He lives in Los Angeles with his wife, Jamie, and sons, Max and Meyer.
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