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Below is a recipe for a truly great ham on rye sandwich—think classic deli-style with a gourmet

twist. It's hearty, flavorful, and easy to make at home. This version amps up the taste with

tangy mustard, melty cheese, and some fresh veggies for crunch. It serves 1 (scale up as

needed) and takes about 10-15 minutes to prepare.

Ingredients:
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2 slices of rye bread (seeded or marbled for extra flavor—pumpernickel works too if
you want it darker)

4-6 oz thinly sliced ham (black forest, honey-glazed, or smoked for the best taste;
go for high-quality deli ham)

2 slices Swiss cheese (or Gruyere for a nuttier vibe)

1-2 tbsp whole-grain mustard (Dijon or spicy brown for a kick)

1 tbsp mayonnaise (optional, for creaminess)

A handful of arugula or mixed greens (for freshness and bite)

2-3 thin slices of red onion (or pickled red onions for tang)

1 small tomato, thinly sliced (optional, for juiciness)

Butter or olive oil (for toasting)

Salt and black pepper to taste

Optional add-ins: Pickles, sauerkraut, or a fried egg for a breakfast twist

Instructions:

Prep the bread: Spread a thin layer of butter or olive oil on one side of each rye
bread slice. This will help it toast up golden and crispy.

Assemble the sandwich: On the non-buttered side of one slice, spread the
mustard (and mayo if using). Layer on the ham, folding it for even distribution. Top
with the cheese slices, then add the arugula, red onion, and tomato slices. Season

lightly with salt and pepper. Place the second bread slice on top, buttered side out.
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14. Toast it: Heat a skillet or griddle over medium heat. Place the sandwich in the pan
and cook for 3-4 minutes per side, pressing down gently with a spatula (or use a
sandwich press if you have one). Cook until the bread is toasted and the cheese is
melty. If the cheese isn't melting enough, cover the pan for the last minute.

15. Serve: Slice the sandwich in half diagonally for that classic look. Pair it with chips, a

pickle spear, or a simple soup like tomato bisque for a complete meal.

Tips for Greatness:

16. Make it your own: For a Reuben-inspired version, swap the greens for sauerkraut
and add Russian dressing instead of mayo.

17. Quality matters: Fresh rye bread from a bakery elevates this from good to great.
Avoid pre-sliced packaged stuff if possible.

18. Vegetarian twist: Substitute the ham with smoked turkey, roast beef, or even
grilled portobello mushrooms for a meat-free option.

19. Storage: This is best eaten fresh, but if making ahead, assemble without toasting

and wrap tightly in foil—reheat in a toaster oven.

This sandwich is simple yet satisfying, with a perfect balance of salty, tangy, and crunchy

elements. Enjoy! If you tweak it or have questions, let me know. ?
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