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The Pop Shop Celebrates National Grilled Cheese Month Every Month with Over 30 Varieties

COLLINGSWOOD, NJ — April is National Grilled Cheese month and The Pop Shop in Collingswood, NJ — with over 30 grilled cheese variations on its menu — is the place to celebrate! 
During National Grilled Cheese Month, The Pop Shop will feature a "Grilled Cheese of the Day” platter. The platters, which will be accompanied by a free soda, will feature some new sandwiches as well as your Pop Shop favorites. Order five platters and your sixth is free! 
A Grilled Cheese King and Queen will also be selected. The King and Queen will receive a year's worth of grilled cheeses and bragging rights! To nominate yourself or a friend go to www.thepopshopusa.com. The winners will be crowned on April 30, 2007.
Along with being National Grilled Cheese Month, April is also National Poetry Month. The Pop Shop loves both, so we're hosting our second annual Pop Shop Poetry Contest. We're looking for great poems, limericks or haikus about something Pop Shop related. An ode to grilled cheese would be smashing. Or how about a few verses on the joys spinning on our counter stools or a tribute to chocolate cokes. The winning bards — one child and one adult — will receive a free T-shirt and a gift certificate for a free lunch. To enter, e-mail thepopshopcafe@aol.com or mail your entry to The Pop Shop Contest, 729 Haddon Avenue, Collingswood, NJ 08108. The deadline is April 27, 2007. Winners will be named on April 30, 2007.

The Pop Shop has been named “Best of Philly 2006” from Philadelphia Magazine,  “Best of New Jersey” from New Jersey Monthly, “Best of the Best 2006” from South Jersey Magazine, and “Best of 2006” from SJ Magazine. Its kids’ menu was awarded on of the “Best Kids Menu in America” by Restaurant Hospitality magazine.

The Pop Shop specializes in American diner cuisine including 30 kinds of grilled cheese, a dozen varieties of 100%-from-scratch pancakes, build-your-own burgers, creative blue plate entrees, salads and sandwiches, hand cut fries, and fountain favorites featuring Bassetts ice cream. Breakfast is served all day. 
Located in a 100-year-old building at 729 Haddon Avenue in Collingswood, NJ, The Pop Shop calls to mind the main street soda fountains era with its retro décor, real 1950’s soda counter, original tin ceiling, and vintage Seeburg juke box. 856-869-0111. thepopshopusa.com
###
Recipes are available. 
The Pop Shop’s Famous Grilled Cheeses
A grilled cheese sandwich is a relatively simple sandwich, usually made up of two pieces of sliced buttered bread and at least one slice of cheese in between. At The Pop Shop, simple turns into sensational with combinations of twelve kinds of cheese, eight bread bases — including Philadelphia soft pretzels —, and dozens of fillings. Our artisan breads come from Hudson Bread and are hand cut in house into thick ¾-inch slices. Soy cheese can be substituted on any sandwich. 

Each Pop Shop grilled cheese is named after a street in Collingswood. Favorites include:  

Magil – American cheese, aged Cheddar, and provolone on sourdough

Haddon - Brie with caramelized apples and onions, Black Forest ham, and grain mustard on wheat.

Cambridge - Cheddar, thinly sliced roast beef, and caramelized onions with horseradish butter on ciabatta.

Edison – Cheddar, smoked ham, and green apples on rye
Atlantic – Mozzarella, grilled chicken, sun-dried tomatoes, avocado, and balsamic mayonnaise on focaccia.

And the classic …Collings - Classic American cheese on country white.
In addition to 30 grilled cheeses there e are also 6 open faced melts. Grilled cheese’s favorite accompaniment —homemade tomato soup — is always on the menu, of course, and served with Goldfish crackers. 
A Brief History of Grilled Cheese
Author Laura Werlin, describes grilled cheese as America’s favorite warm and toasty sandwich but its roots reach far back into history. The earliest recipes for foods similar to grilled cheese sandwiches are found in Ancient Roman cookbooks. Modern grilled cheeses descended from these ancient recipes. The sandwich gained popularity in America in the 1920s when affordable sliced white bread and inexpensive American cheese became readily available. Recipes from that time were referred to the sandwich as “toasted cheese” rather than “grilled cheese.”
The sandwich was common fare for Navy sailors during World War II. Cookbooks from that time state that navy cooks grilled up hundreds of "American cheese filling sandwiches" in ship's kitchens because it was economical, easy to make, nutritious and well-liked by the crews. In the 1940s and 50s, grilled cheeses were served open-faced and made with processed "American" cheddar cheese. They were quite popular in school cafeterias and other institutional kitchens. Even then, tomato soup was the usual accompaniment. By the 1960s, the top piece of bread was added.  
