Hot Brown Crostinis

Ingredients:

Mornay Sauce

· 1 Tbsp unsalted butter

· 1 Tbsp all-purpose flour

· 1/2 cup milk

· Pinch of freshly ground pepper

· Freshly grated nutmeg to taste

· 1/4 cup coarsely grated Gruyère or Swiss

Kentucky Hot Brown Bites

· 1/3 of a baguette
· 1/3 cup finely chopped turkey

· 1/3 cup mornay sauce

· 2/3 bacon slice, chopped

· 1/3 small tomato, diced

· 1 T & 1 t grated Parmesan cheese

Instructions:

Mornay Sauce

0. Melt butter in a heavy-bottomed saucepan over medium-high heat. Stir in flour, and cook, stirring constantly, about 1 minute. (Do not let the mixture brown.) 

1. Add milk, whisking constantly. Bring to a low boil, and cook, stirring constantly, about 2 minutes more. Season with salt, pepper, and nutmeg. Remove from heat, and stir in cheese. Allow to cool slightly.

Kentucky Hot Brown Bites

0. Preheat oven to 350ºF.

1. In a small bowl combine finely chopped turkey and mornay sauce.

2. Lay out 6 slices of baguette on parchment paper.

3. Cover each baguette slice with some of the turkey mixture. Top each bite with some diced tomato, bacon and parmesan cheese.

4. Bake 13-15 minutes or until lightly browned.

Notes:

· You will have leftover mornay sauce.

