King’s Cheese Frenchee Sandwiches for Two
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Many people were drawn
to King’s Food Host in the
1960s just for their love of
King’s Cheese Frenchee.
For a special bonus this
month, the Past Times is
passing the Cheese
Frenchee recipe onto you.
Aren’t you the lucky
bunch?

6 slices white bread & 6
slices of American Cheese
(American Cheese is a
must)

legg

172 cup milk

3/4 cup flour

1 tsp salt

Kellogg’s Corn Flake
crumbs

Mayonnaise

Oil for deep fat frying

Make 3 sandwiches,
using 2 slices of American
Cheese per sandwich.
Spread mayonnaise on
bread slices. Cut sand-

wiches on the diagonal into
triangles. Combine egg,
milk, flour and salt. Dip
the triangle sandwiches
into egg mixture, and coat

with corn flake crumbs.
Fry in deep fat at 375
degrees until golden.

Yum! Enjoy!





These deep-fried cheese sandwiches were served by King's Food Host restaurants. King’s started in Lincoln, Nebraska, and spread to college towns all over the U.S. and Canada (King’s closed years ago, but the founder’s grandson announced in 2013 that he planned to reopen at least four new restaurants in Lincoln some time soon in the future). This recipe is from a web blog post by a former manager of the King’s that was located at 19th and “O” Streets in Lincoln. She says the sandwiches were coated in crushed saltines, not crushed corn flakes like so many recipes out there call for.
Ingredients for 2 Sandwiches:

4 slices American cheese (King’s used Kraft individual slices)
4 slices white bread

4 teaspoons Mayonnaise
1 egg
½ cup milk
¾ cup all-purpose flour
1 teaspoon salt
The packet of cheese powder from a 7.25-ounce box of Kraft macaroni & cheese
¾ - 1 cup saltine crackers, crushed into fine crumbs (I do it in a food processor)

Oil (enough to immerse the sandwiches when deep frying – they will float a little)
Preparation:

Spread a teaspoon of Mayonnaise on each bread slice and top with a slice of cheese. At this point, I like to put a few dill-pickle slices on each, too. Put them together so you have 2 sandwiches and cut the crusts off them. Cut each sandwich diagonally both ways, making 4 triangles out of each.
Combine the egg, milk, flour, salt and all the cheese powder (their secret ingredient) into a batter; it should be as thick as waffle batter. Dip the triangles into the batter (dip the open edges first to seal them), then coat well with the cracker meal. Leave them covered in the refrigerator overnight so the bread absorbs the moisture from the batter and firms them up into solid sandwiches that won't fall apart when frying. 
Deep fry at 375° F. until golden brown. Serve with ketchup to dip them in.
