tuna, egg & cheese melt sandwich
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These are a long-time family favorite – and I’ve given you five different ways to enjoy them!  

Party perfect as well – great on slider rolls and baked until toasted, warm and melty!

INGREDIENTS: 
1 can white albacore tuna

6 hard boiled eggs, cooled & sliced

3/4 cup shredded cheddar cheese or colby-jack cheese

½ cup shredded Swiss cheese

1/3 cup sweet pickle relish

1/3 cup Miracle Whip or mayonnaise

¼ cup finely minced sweet onion (optional)

Bread:  hearty white, sourdough, croissants or Hawaiian Sweet Dinner Rolls

Fresh lettuce leaves and tomato slices (optional)

HOW WE MAKE THESE:
1. Drain tuna and flake with a fork in a medium bowl.  Add sliced hard boiled eggs, pickle relish, minced sweet onion, and Miracle Whip (or mayonnaise); stir just until blended.  Add in shredded cheese and stir just until blended.
2. Option #1:  Spoon onto fresh bread and serve cold with fresh lettuce and tomato slices.

3. Option #2:  Heat sandwich filling in a microwave safe bowl at 50% power just until the cheese is melted.  Spoon onto fresh bread (this is a great option if you like your bread/roll/croissant soft and tender).  Top melted filling with fresh lettuce and tomato slices.

4. Option #3:  Spoon sandwich filling into sandwich buns or dinner rolls and place in a non-stick foil-lined baking pan.  Bake in a preheated 350 degree oven for 20-25 minutes, or until buns are lightly toasted and sandwich filling is melted.  Serve warm.

5. Option #4:  TUNA EGG MELT SANDWICHES:  Spoon sandwich filling between 2 hearty bread slices.  Butter outside of bread and grill over medium heat until bottom is golden; flip gently and continue cooking until both sides are toasted golden and cheese is melted.  Serve immediately.
6. Option #5:  TUNA EGG MELT DIP:  Heat in a microwave safe bowl on 50% power until cheese is melted.  Serve with crackers as an appetizer.  
YIELD:  4 sandwiches
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