CHILE CHEESE TOAST
4
slices toasted brioche, sourdough, white or other bread

1½
cups grated mozzarella

1½
cups grated sharp Cheddar

2
teaspoons freshly grated garlic

4 to 6
Thai green chiles, seeded or unseeded, chopped


Salt

Position oven rack as close to the broiler as possible. Turn the broiler on high.

Lay toast out on a sheet pan. Generously sprinkle cheeses over bread so each slice has roughly equal amounts of mozzarella and cheddar. Top with garlic and green chiles and season with salt.

Broil until cheese is melted, bubbly and beginning to brown in spots, about 1 to 2 minutes.
A comforting snack made for kids and adults all across South Asia, chile cheese toast is endlessly riffable. From simply sliced white bread and Cheddar, popular with the kids, to something fancier using brioche or sourdough, variations are abundant. Play around and adapt ingredients to find the best version for you. Serve at tea time as a snack, pack in a lunchbox or enjoy as a meal on a busy afternoon that may require ease and comfort. 

SERVES: 2-4
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David1 week ago

I think you'd get a more even spread if you mixed the cheeses, garlic, and peppers together in a bowl, and then spread the mix on the toasted bread.

Is this helpful? 32

NT1 week ago

@JWD the recipe says to use toasted bread to start, so it’s already crisp.

Is this helpful? 19

Raphael1 week ago

My wife and I enjoyed the chilly cheese toast at Koshi's Restaurant in Bangalore. But, his secret ingredient was ketchup, which in India was, when we were there in the mid-1990's, spicy. The coffee -- from Korg -- at Koshi's was quite wonderful as well. We dream of the combination.

Is this helpful? 18

John1 week ago

Ever tried English chutney (like Branston chutney) with it? From good tasting to awesome.

Is this helpful? 16

Gus NYC3 days ago

For even more flavor, rub a cut garlic clove over the toasted bread while still hot, then add the cheese topping and broil.

Is this helpful? 12

JWD1 week ago

Do you put the bread in a toaster first ? Otherwise, it seems like to top would be cooked nicely and the bottom would be untoasted.

Is this helpful? 8

IW1 week ago

If you heat the sheet pan in advance no need to toast the bread. I make this with different veggies like zucchini and tomato and whatever cheese I have on hand. Much better than the usual grilled cheese and no butter for the frying pan.

Is this helpful? 8

Ed1 week ago

TJ's are good but homemade is easy and better. Search for "cowboy candy" on line.

Is this helpful? 6

Nina1 week ago

TJs has sweet & hot pickled jalapenos which I think would be amazing on this!

Is this helpful? 4

Ellen5 days ago

@Raphael - do you mix the ketchup w/cheese or put on top afterwards?

Is this helpful? 3

Gretchen Evans1 week ago

Ah, sacrilege! The only way to eat chili cheese toast is on plain soft white bread with processed cheese singles and a generous handful of sliced green chilis. A few pieces of tomato if you must. And best when washed down with a blue ocean soda while sitting on the deck of the pool at the Breach Candy Club in Mumbai. My children still demand this years after leaving India and woe to me for deviating from this original recipe.

