kentucky hot brown sliders
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We’ve taste-tested these many, many times – and I keep getting requests to make them again!  A slider form of our favorite Kentucky Hot Brown sandwiches – fresh roasted turkey slices with fresh tomato slices, covered with melted Swiss cheese and topped with crispy caramelqued bacon.  This recipe is a WINNER and family favorite!

INGREDIENTS:

1-1/2 pounds oven roasted turkey, thick-sliced (½” thick)
1 pkg (12-count) Hawaiian Sweet Dinner Rolls
12 slices fresh ripe tomato 

12 slices thick Swiss cheese
12 strips Caramelqued Bacon  (each cut in half)

Honey Mustard Sauce:  ¼ cup honey mustard, ¼ cup mayo or Miracle Whip

HOW I MAKE THESE:

1. Prepare Carmelqued Bacon.  (see my recipe at SNOWFLAKESandCOFFEECAKES.com)

2. Prepare Honey Mustard Sauce:  blend honey mustard and mayo/Miracle Whip.
3. Preheat oven to 350 degrees.  Line a baking sheet with non-stick foil.

4. Assemble the Sandwiches:
Cut Hawaiian Sweet Rolls in half (lengthwise) and arrange the bottom of prepared pan.  Spread with honey mustard sauce.  Bottom layer is thick-sliced roasted turkey breast; top with fresh tomato slice and a thick slice of Swiss cheese.

5. Bake in oven until cheese is melted or broil until golden brown and bubbly, about 4-5 minutes – watch carefully, as it will turn on a dime.  
6. Immediately remove from oven and top with two bacon strips (in an “X” shape) and the top bun layer.  
7. Serve immediately to rave reviews!

YIELD:  12 slider sandwiches
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