philly cheesesteak sliders
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We’ve taste-tested these many, many times – and I keep getting requests to make them again!  

This recipe is a WINNER and family favorite!
INGREDIENTS:

1 pkg King’s Hawaiian Rolls

1-1/2 lbs. ribeye or skirt steak  (leftover roast beef also works great!)

Olive oil
1 large onion, thinly sliced (from top to bottom, not horizontally)

2 green bell peppers, thinly sliced

1 poblano pepper, thinly sliced (optional)

6 slices Provolone cheese

MARINADE:

2 tablespoons Worcestershire sauce

2 tablespoons balsamic vinegar

2 tablespoons Dijon mustard

1 teaspoon 

½ teaspoon garlic powder

½ teaspoon onion powder

½ teaspoon dried thyme

½ teaspoon dried parsley

½ teaspoon red pepper flakes

½ teaspoon fresh cracked black pepper

SPICED SAUCE:
½ cup mayonnaise

1/8 cup honey mustard

1 tablespoon Marinade

Hot sauce (optional, to taste)
HOW I MAKE THESE:
1. In a small bowl, whisk together all of the Marinade ingredients.  RESERVE 1 tablespoon of marinade for Spiced Sauce.
2. In a small bowl, whisk together all of the Spiced Sauce ingredients.  Cover and refrigerate in an airtight container.
3. If using ribeye or skirt steak, freeze for 45 minutes.  Remove from freezer and slice thinly, place in a large Ziplock bag.  (If using leftover roast beef, cut or shred it into thin slices and place in the Ziplock bag.)  Stir Marinade one last time and pour over meat in bag; seal and marinade for at least 4 hours – or overnight.    
4. The next day, heat 1 tablespoon of olive oil in a large skillet over medium-high heat.  Drain marinade off meat and add to skillet.  Cook undisturbed for 1 minute, then continue to cook while stirring until no longer pink (1 to 2 minutes), chopping up meat with the edge of a spatula as you cook. Remove meat and cover with foil; set aside.  Retain juices & oil in skillet.

5. Reheat skillet over medium-high heat and add onions and green peppers.  Saute for 6 to 8 minutes or until tender and the onions are translucent.  

6. Meanwhile, preheat oven to 350 degrees.

7. ASSEMBLE SLIDERS:  Remove Hawaiian Sweet Rolls from package and slice the entire slab in half horizontally (do not separate the rolls).  Place roll bottoms in a baking pan or cast iron skillet.  Save the solid roll tops in the plastic bag they came in and set aside.

8. Spread the roll bottoms with the Spiced Sauce.  Next, layer the cooked beef evenly over the roll bottoms.  With a fork, place the sautéed onions and green peppers evenly over the top of the meat.  Place the Provolone cheese slices evenly over the top of the vegetables, overlapping as necessary.  Do not put the tops of the rolls on yet! 

9. Bake for 10 to 15 minutes or until the cheese has melted. Remove from the oven.  Place the roll tops on top, and cut into 12 individual sliders with a serrated knife.  Serve immediately to rave reviews!

YIELD:  12 slider sandwiches
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