HAWAIIAN SLIDERS 

You will need:

24 slices of deli honey ham 

6 slices of Swiss cheese, cut in fourths

1/3 cup mayo 

1 tbs poppy seeds 

1-1/2 tbs Dijon mustard 

½ cup butter, melted 

1 tbs onion powder 

½ tsp Worcestershire sauce 

2 packages (12 count) KING’S HAWAIIAN Original Hawaiian Sweet Dinner Rolls 

Cut rolls in half and spread mayo on each bottom roll.  Place a slice of ham and slice of swiss cheese on each bottom roll.   Fold ham to fit roll.  Replace the top roll.  Place all 24 of your sandwiches into a large baking dish.  Rolls should be bunched close together and touching. 

In a medium bowl, whisk together poppy seeds, Dijon mustard, melted butter, onion powder and Worcestershire sauce.  Evenly pour sauce over the rolls.  Cover with foil and let sit for 10 minutes. 

Bake at 350 degrees for 10 minutes or until cheese melts.  Uncover and cook for 2 more minutes until tops are slightly browned and crisp.  Serve warm.  

This recipe came from Jane Durga. 

This recipe is great for an appetizer, perfect for a kid size lunch too.  

