GRILLED MOZZARELLA CHEESE SANDWICH

2
slices of thick Italian 


fresh mozzarella or ¾ cup shredded


flour

1 
egg


Italian bread crumbs


canola oil

To make it, start with a couple slices of thick Italian bread (day-old is best). 
Fill  with mozzarella. Fresh mozzarella is traditional, but I love low-moisture shredded mozzarella. Either works great and will result in an ooey-gooey cheese-pull moment. If you opt for fresh mozzarella, cut about three ½-inch-thick slices and pat dry with a paper towel. You want to remove as much moisture as possible. For the shredded variety, pack on about ¾ cup. Press down on the bread to seal the cheese in. Then lightly coat the assembled sandwich in flour, quickly dip both sides in beaten egg, and for the ultimate crunch factor, cover in seasoned Italian breadcrumbs.
Heat up a pan with a nice glug of neutral oil, about a ½ inch deep, and carefully drop in your sandwich, making sure the bottom piece is submerged. You are looking for a shallow fry. After a golden-brown crust forms and the mozz starts to melt, give it a flip and finish it off on the other side. Drain on a paper towel and sprinkle with salt. If you want to feel like you’re eating a jumbo mozzarella stick, dunk it in your favorite marinara (warmed up, please). Personally, I like mine super crunchy, so I skip the sauce, but you do you.
The next time you have a hankering for a warm, cheesy sandwich, instead of reaching for American or cheddar, grab a few extra ingredients from the shelf for this Italian version. It might be a few extra steps but you will be handsomely rewarded with a golden, crunchy upgrade. 
Throw in a zippy arugula salad and your fancy lunch just turned into a simple dinner.

