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Kérinou slices

[image: Kérinou slices]

These toasted slices are topped with sautéed vegetables (courgette and mushrooms), covered with a slice of smoked ham and then slivers of cheese.

Once the cheese is melted and browned in the oven, the slices should be served piping hot.


 31K 40 4.5
Grade this recipe:  5 4 3 2 1

Last modified on:  May 10th 2023
Keywords for this recipe:ToastSlicesVegetablesCroque-monsieurHamGrated cheese

For this recipe: 
 I want to make it (123×) I made it (137×) Send to Ask Follow Comment E-book Print DiaporamaFor 4 slices, you will need:
	1 [image: courgette] 1 courgette
	2 [image: olive oil] 3 tablespoons olive oil
	3 [image: thyme] thyme
	4 [image: mushrooms] 200 g mushrooms
	5 [image: parsley] parsley
	6 [image: spring onion (scallion)] 1 spring onion (scallion)
	7 [image: olive oil] 3 tablespoons olive oil
	8 [image: bread] 4 slices bread
	9 [image: smoked ham] 4 slices smoked ham
	10 [image: cheese] 200 g cheese
	11 [image: salt] salt
	12 [image: pepper] pepper
	Total weight: 1,185 grams


Change these quantities to make: 2 slices 4 slices 8 slices 12 slices 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	32 min.	26 min.	58 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  6 min.
[image: Kérinou slices]

	Prepare the toppings
Prepare 1  courgette and slice fairly thinly.

	


	
	Stage 2 -  5 min.
[image: Kérinou slices]

	Pour 3 tablespoons  olive oil into a frying pan on high heat.

When really hot, add the courgette slices and sauté for a few minutes.

After cooking, they should still be reasonably firm. Salt, pepper and scatter with thyme. Set aside.

	


	
	Stage 3 -  15 min.
[image: Kérinou slices]

	Prepare and chop 200 g  mushrooms.

Coarsely chop parsley leaves.

Peel, wash and finely chop 1  spring onion (scallion).

	


	
	Stage 4 -  1 min.
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	Pour 3 tablespoons  olive oil into the same pan as before on high heat. When hot, add the chopped onion.

Cook for 1 minute without colouring.

	


	
	Stage 5 -  1 min.
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	Add the chopped mushrooms and mix well...

	


	
	Stage 6 -  5 min.
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	...then sauté for a few minutes. The mushrooms should just begin to brown.

	


	
	Stage 7
[image: Kérinou slices]

	At the end of cooking, salt and pepper then add the chopped parsley.

Take off the heat and set aside.

	


	
	Stage 8 -  1 min.
[image: Kérinou slices]

	Prepare and cook the slices
Preheat the oven to 360°F (180°C).

Lay 4 slices  bread on a baking sheet.

	


	
	Stage 9 -  3 min.
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	Divide the courgettes between the slices...

	


	
	Stage 10 -  3 min.
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	...then add the mushrooms...

	


	
	Stage 11 -  3 min.
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	...and top with the ham and cheese cut into slivers.

	


	
	Stage 12 -  15 min.
[image: Kérinou slices]

	Cook in the oven for 10 to 20 minutes, until the cheese has melted and is starting to brown.

Serve immediately.

	

Remarks
Kérinou is a district of Brest, in the Brittany region of northwest France. In keeping with the spirit of the recipe, try to use a French "tome" cheese if possible, preferably from Brittany.

If you like a little more crunch, you can toast the bread before adding the toppings.


Keeping
Should be eaten immediately.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	2,079 Kcal or 8,704 Kj	87 gr	163 gr	186 gr
	104 %	33 %	15 %	28 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	175 Kcal or 733 Kj	7 gr	14 gr	16 gr
	9 %	3 %	1 %	2 %


 	 Per slices
	Energetic value	Proteins 	Carbohydrates	Fats 
	520 Kcal or 2,177 Kj	22 gr	41 gr	46 gr
	26 %	8 %	4 %	7 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Gluten, Milk



How much will it cost?
	For 4 slices : 5.69 €
	 Per slices : 1.42 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Cheese]	Cheese:  You can check-out other recipes which use it, like for example: Grilled cheese, Croque-monsieur complet, Langres-style spinach, Eggs in brioche nests, Winemaker's toast, ...  All
	[image: Mushrooms]	Mushrooms:  You can get more informations, or check-out other recipes which use it, for example: Special Parmesan baguettes, Vol-au-vent, Pasta with mushrooms, Chicken and mushroom brik rolls, Mushrooms à la grecque, ...  All
	[image: Bread]	Bread:  You can get more informations, or check-out other recipes which use it, for example: Pan-fried cheese, egg and spinach toastie, Mushrooms on toast, French style, Croque-monsieur complet, French toast "cordon bleu", Pan con tomate, ...  All
	[image: Smoked ham]	Smoked ham:  You can check-out other recipes which use it, like for example: Tagliatelle and courgette spaghetti, carbonara style, Thin endive tart, Crème de foie gras, Dauphinoise potatoes with Serano ham, Gougères, ...  All




Other recipes you may also like
[image: Sweet pancake rolls from Brittany]
Sweet pancake rolls from Brittany
 Stewed apples, raisins soaked in whisky, toasted almonds, rolled in a lightly caramelized pancake.
237K4.3  2 hours 16 min.  March 10th 2015

[image: How to succeed in making sabayon (syllabub)]
How to succeed in making sabayon (syllabub)
 A sabayon is a delicious and delicate preparation based on egg yolks and sugar, with a liquid added (wine, alcohol, fruit juice, etc), which is then whipped in a bain-marie until it is both light and smooth. Usually sabayon is sweet (syllabub), but you can make it savoury, in which case there is...
918K 54  18 min.  November 12th 2017

[image: Guacamole]
Guacamole
 For this typically Mexican recipe there are two main methods: smooth mashed avocado (made with a blender), or simple mashed avocado (made with a fork) with small pieces. And you can add, or not, finely diced tomato. You will find the first version (smooth) below.
285K4.1  1 hour 21 min.  November 26th 2011

[image: Tomato tart]
Tomato tart
 This tart is very easy and quick to prepare.
270K4.8  1 hour 18 min.  January 13th 2011

[image: Old style brioche]
Old style brioche
 Classical version of brioche use yeast to raise the dough, but in this recipe some leaven is added. This make a more rustic brioche, with a small taste of leaven.
293K4.6  14 hours 6 min.  December 19th 2014




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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