TAILGATE SANDWICHES
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So good for football parties or as a quick snack!  My family adores Hawaiian Rolls!
INGREDIENTS:

12 King’s Hawaiian Bread Rolls
1 lb. ham (12 slices)

12 slices swiss cheese

1 (8 ounces) pkg Philadelphia Chive & Onion Cream Cheese Spread

½ cup butter, melted

1 tablespoon Worcestershire sauce

½ tablespoon dried minced onions

¼ cup grated Parmesan cheese
DIRECTIONS:
1. Preheat oven to 350 degrees.
2. Cut rolls in half and place the bottom halves in a 9x13” baking dish.  Place sliced ham on each roll and top with a slice of swiss cheese.  On the top half of each roll, spread a generous amount of cream cheese spread.  Place the tops of the rolls to make sandwiches.  In a small bowl, combine melted butter, Worcestershire sauce, minced onion and Parmesan cheese.  Pour over sandwiches and let sit for 20 minutes. 

3. Cover baking pan with foil and bake for 20 minutes or until heated through.  
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