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Did you hear about the opporfuni*y fo Purchase

7Lolp alua/hty 7Lur/eey Iproa’ucfs?./

Maa’e for /‘/oney Ba/eea’ /'/am sfores-’
~Sliced Qven Roasted ~Sliced Smoked
Check your email for details!

We all love a classic gri//ea/ cheese, how about

THE PERFECT FALL GRILLED CHEESE
INGREDIENTS

3 tablespoons unsalted butter (plus more for the bread)
% butternut squash (peeled, seeded and sliced 1/4 inch thick)

2 tablespoons maple syrup
um:

% teaspoon chili powder
add salt and pepper
1 sweet onion (thinly sliced)
Ya cup balsamic vinegar
1 teaspoon sugar ‘
8 slices wheat bread "‘\ S v//
cheddar cheese (or manchego, thinly sliced) = /K
1 cup Almonds (sliced, toasted) @
Directions
Preheat the oven to 425 degrees F. Line a baking sheet with parchment paper or foil. Melt 2
tablespoons butter. In a large bowl, toss the squash with the melted butter, maple syrup, chili
powder, and salt and pepper to taste. Spread in one layer on the prepared baking sheet. Roast
until golden and soft, about 20-30 minutes. Set aside and let cool.
Meanwhile, melt 1 tablespoon butter in a medium skillet over medium-low heat. Add the onion
and toss to coat. Cook, without stirring, until the onion begins to develop a deep brown color, 10
to 15 minutes. Stir and add the balsamic vinegar, sugar, and salt and pepper to taste. Cook,

stirring, until the onion mixture thickens and develops an intense sweetness, about 15 more

minutes. Butter 1slice of bread. On the unbuttered side, add the ingredients in this order
from the ground up: cheese, squash, caramelized onion, sliced almonds and more cheese. Close

with another buttered bread slice, buttered side up. Repeat with the remaining ingredients to
make 3 more sandwiches. Heat a heavy griddle or flat pan over medium heat. Lightly cook each
sandwich, in batches if necessary, until the cheese starts to melt, 3 to 4 minutes per side.
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