PARTY SANDWICHES

(For a crowd)


5 pkgs. (1 doz. Each) small dinner rolls (about 2”) – such as Pepperidge Farm mini-rolls


1 lb. sliced turkey breast deli meat


¾ lb. sliced ham deli meat


1 lb. sliced Provolone or Swiss cheese


Spread (dressing)


¾ cup (or slightly more) softened butter or margarine


2 ½ Tbsp. Dijon mustard


¼ cup poppy seeds (optional)


1 ½ Tbsp. grated onion


1 Tbsp. Worcestershire sauce

Split sheet of rolls through the middle and separate into two sheets.  Cover each layer of rolls with the Spread.  Place a layer of each kind of meat then cheese on the bottom layer of rolls.  Place top layer of rolls over the cheese then wrap in heavy-duty foil, sealing well.  May freeze at this point or keep in refrigerator until baking – up to 2 days.  If frozen, set out to thaw before warming.  Heat at 375 degrees for approximately 20 minutes or until heated through and cheese is melted.  Remove foil and cut apart with sharp knife into individual sandwiches.  Makes 60 “small” sandwiches.

