
Ingredients

Download our iOS or Android app, or log in to blueapron.com 
for how-to videos and supplier stories.

Plush & Fruity

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.

In this recipe, grilled cheese gets an easy, 
elegant makeover with creamy fontina and 
earthy creminis, layered between slices 
of sourdough. A side salad of arugula and 
marinated persimmon—a seasonal fruit with 
sweet flavor and crisp texture—cuts through 
the richness of the sandwiches.

TIME:  30-40 minutes
SERVINGS:  2

1/3 cup  
SHAVED 

PARMESAN 
CHEESE

KNICK KNACKS:

1  
LEMON

4 oz   
FONTINA CHEESE

1 Tbsp  
SHERRY VINEGAR

1  
YELLOW ONION

4 slices   
SOURDOUGH 

PULLMAN BREAD

1  
PERSIMMON

4 oz  
CREMINI 

MUSHROOMS

2 oz 
ARUGULA

Mushroom 
Grilled Cheese 
Sandwiches
with Persimmon Salad  



Share your photos #blueapron

1  Prepare the ingredients:
 F Wash and dry the fresh produce.

 F Quarter and deseed the lemon.

 F Core the persimmon; halve lengthwise, then thinly slice crosswise.

 F Thinly slice the mushrooms. Peel and medium dice the onion to get 
½ cup (you will have extra). 

 F Thinly slice the fontina cheese.

2  Marinate the persimmon:  
 F In a bowl, whisk together the juice of all 4 lemon wedges and 
1 tablespoon of olive oil; season with salt and pepper.

 F Add the sliced persimmon and stir to coat.

 F Set aside to marinate, stirring occasionally, for at least 10 minutes. 
Season with salt and pepper to taste.   

3  Cook the mushrooms: 
 F While the persimmon marinates, in a medium pan (nonstick, if 

you have one), heat 2 teaspoons of olive oil on medium-high until 
hot. Add the sliced mushrooms and diced onion; season with salt 
and pepper. Cook, stirring frequently, 6 to 8 minutes, or until softened.

 F Add the vinegar and cook, stirring constantly, 30 seconds to 1 minute, 
or until the liquid has cooked off. Turn off the heat and season with salt 
and pepper to taste. 

4  Assemble the sandwiches: 
 F Place the bread slices on a work surface. Divide the sliced fontina 
cheese and cooked mushrooms between 2 of the slices; season with 
salt and pepper. Top with the remaining slices. Wipe out the pan used 
to cook the mushrooms. 

5  Cook the sandwiches: 
 F In the same pan, heat 1 tablespoon of olive oil on medium until hot. Add 

the sandwiches and cook, loosely covering the pan with aluminum 
foil, 2 to 4 minutes per side, or until lightly browned and the cheese has 
melted. (If the pan seems dry, add a drizzle of olive oil before flipping.) 

 F Transfer to a cutting board; immediately season with salt. When cool 
enough to handle, halve on an angle. 

6  Make the salad & serve your dish: 
 F Just before serving, in a large bowl, combine the arugula, parmesan 
cheese, and marinated persimmon (including the marinating 
liquid); season with salt and pepper. Toss to coat and season with salt 
and pepper to taste.

 F Serve the cooked sandwiches with the salad. Enjoy!
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