kentucky hot brown
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Kentucky, famous for its horse races and bourbon, is also home to the classic American Hot Brown.  This open-face sandwich is steeped in rich history - developed in the roaring 1920’s by hotel chef Fred Schmidt at the Brown Hotel in Louisville, Kentucky.  Tired and hungry after a night of dancing, flappers and guests would head into the restaurant for a bite to eat. Wanting to provide some variation from the standard egg and ham sandwiches they served, he developed this thing of beauty – an open-faced turkey sandwich with fresh tomato slices and crisp bacon on thick white toast covered in a thicky, bubbly Mornay sauce.
The Hot Brown is still the most popular item on the menu at the Brown Hotel. It becomes more popular around the time of the Derby, but it's really an attraction year-round. People love the historic aspect of the sandwich and enjoying it at the place where it was invented. It's something that people specifically come to the hotel to enjoy.  If you’re visiting in Louisville, there’s even a trail you can follow, the Hot Brown Hop, to try different takes on this sandwich across the city.

This is my take on the classic, and it is a family favorite WINNER!
INGREDIENTS:

MORNAY SAUCE: 
2 tablespoons unsalted butter
3 tablespoons all-purpose flour

1-1/4 cups heavy (whipping) cream
1 ounce Gruyere cheese, grated
¼ teaspoon ground nutmeg
salt and pepper, to taste

FOR THE OPEN-FACE SANDWICHES: 
1 pound oven roasted turkey, thick-sliced (½” thick)
8 slices thick toasted Texas Toast, crusts trimmed
4 slices fresh ripe tomato 
8 strips Caramelqued Bacon 
1/2 cup Pecorino Romano

Parsley (garnish), optional

HOW I MAKE THESE:
1. Prepare Carmelqued Bacon.  (see my recipe at SNOWFLAKESandCOFFEECAKES.com)

2. Prepare the Mornay:
Melt butter in a heavy saucepan over medium heat.  Whisk in the flour and stir until golden and combined, about one minute.  Whisk in heavy cream, bring to a light boil.  Reduce heat slightly and continue cooking about 3-4 minutes, or until sauce is thick enough to coat the back of a spoon.  Whisk in Gruyere cheese and cook until melted and combined.  Season to taste with nutmeg, salt and pepper.

3. Assemble the Sandwiches:
Preheat oven to broil.  Trim crusts from bread.  Cut each slice of bread in half diagonally to form triangles, and arrange in the bottom of individual oven-safe baking dishes or individual cast iron skillets.  Place thick-sliced turkey on toast points, top with tomato slices.  Spoon Mornay Sauce evenly over top.  Broil until golden brown and bubbly, about 4-5 minutes – watch carefully, as it will turn on a dime.  Immediately remove from oven and top with two bacon strips (in an “X” shape).  Sprinkle Pecorino Romano cheese on top of each sandwich and garnish with snipped parsley.
4. Serve immediately to rave reviews!
YIELD:  4 sandwiches
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