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Harrison Ford’s Grilled Cheese with His Secret Ingredient
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INGREDIENTS
2 slices of your favorite bread (sourdough, white,
brioche, etc.)

2-3 slices of sharp cheddar (or mix with mozzarella
or Havarti)

1-2 teaspoons of mayonnaise

1-2 teaspoons of butter

Harrison Ford’s secret ingredient: Dijon mustard

? Ingredient Notes & Swaps:

Bread: Thicker slices give you a crisp outside and
gooey middle. Sourdough works beautifully.
Cheese: Sharp cheddar for flavor, mozzarella or
American for meltiness. Mix and match!

Dijon mustard: That's the secret! Just a thin
spread on the inside of the sandwich adds a subtle
tang and depth that balances the richness.

Mayo vs. Butter: Mayo on the outside helps it toast
more evenly, but feel free to stick with butter or
use both (yes, both is incredible).

??? How to Make Harrison Ford’s Grilled

Cheese:

Assemble the sandwich: Spread Dijon mustard on the
inside of both bread slices.

Add your cheese in between the mustard-spread
sides.

Prep the outside: Spread mayo or softened butter on
the outside of each slice.

Toast the sandwich: Heat a skillet over medium
heat. Place the sandwich in and cook 2-4 minutes
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per side until golden and crispy-

Serve hot: Slice diagonally (if you're team
triangle) and enjoy that melty, flavor-packed bite.

? Tips for Grilled Cheese Greatness:

Low and slow: Toast on medium-low to ensure crispy
outside, fully melted inside.

Weight it down: Use a pan or spatula to gently
press for that golden finish.

Mix cheeses: For a melty middle with complex
flavor, combine cheddar, mozzarella, and a touch of
parmesan.

Try a dip: Serve with a small side of Beer Cheese
Dip for indulgence overload.

? Serving ldeas & Pairings:
Tomato soup, of course.

Side of crunchy chips or pickles for texture
contrast.

A dip in Beer Cheese Dip or spicy ranch.

Serve alongside Dorito Casserole for a full comfort
food dinner.

Try with Sheet Pan Quesadillas for a party platter.
Or transform leftovers into this Cheesy Hot Dip.

? Storage & Leftovers:

Refrigerator: Store in foil for up to 1 day.

Reheat: Use a skillet or toaster oven for best
texture. Microwave as a last resort-it softens the
crust.

? More Recipes You'll Love:
Cheese-Stuffed Chicken Wontons
Beer Cheese Dip

Dorito Casserole
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Assemble the sandwich: Spread Dijon mustard on the
inside of both bread slices.

Add your cheese in between the mustard-spread sides.

Prep the outside: Spread mayo or softened butter on
the outside of each slice.

Toast the sandwich: Heat a skillet over medium heat.
Place the sandwich in and cook 2-4 minutes per side
until golden and crispy.

Serve hot: Slice diagonally (if you're team triangle)
and enjoy that melty, flavor-packed bite.

? Tips for Grilled Cheese Greatness: Low and slow:
Toast on medium-low to ensure crispy outside, fully
melted inside.

Weight it down: Use a pan or spatula to gently press
for that golden finish.

Mix cheeses: For a melty middle with complex flavor,
combine cheddar, mozzarella, and a touch of parmesan.

Try a dip: Serve with a small side of Beer Cheese Dip
for indulgence overload.

? Serving ldeas & Pairings: Pair this upgraded
grilled cheese with:

Tomato soup, of course.
Side of crunchy chips or pickles for texture contrast.
A dip in : Beer Cheese Dip or spicy ranch.

Serve alongside : Dorito Casserole for a full comfort
food dinner.

Try with : Sheet Pan Quesadillas for a party platter.
Or transform leftovers into this : Cheesy Hot Dip.

? Storage & Leftovers: Grilled cheese is best
fresh, but if you need to:
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18.  Refrigerator: Store in foil for up to 1 day.

19. Reheat: Use a skillet or toaster oven for best
texture. Microwave as a last resort-it softens the
crust.

20. ? More Recipes You'll Love: Cheese-Stuffed Chicken
Wontons

21. Beer: Cheese Dip

22. Dorito : Casserole

23. Sheet : Pan Quesadillas

24. Ultimate : Cheesy Hot Dip

25. ? Final Thoughts: This isn't just grilled
cheese-it's Harrison Ford’s grilled cheese with a
secret Dijon twist, and it hits all the right notes:
creamy, tangy, crispy, and unforgettable. It's one of
those small upgrades that makes a huge difference. One
bite and you'’ll understand why this one’s on repeat in
my kitchen.

SWAPS & NOTES

& Swaps Bread: Thicker slices give you a crisp outside and
gooey middle.

Cheese: Sharp cheddar for flavor, mozzarella or American for
meltiness.
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Just a thin spread on the inside of the sandwich adds a subtle
tang and depth that balances the richness.

Butter: Mayo on the outside helps it toast more evenly, but feel

free to stick with butter or use both (yes, both is incredible).
?2??

Original recipe: https://chefmaniac.com/harrison-fords-grilled-cheese-secret-that-took-mine-to-the-next-level/
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