ham, turkey & cheese sliders
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Every time that I make these, my family DEVOURS them!   Perfect with leftover ham or turkey…and perfect on Hawaiian sweet dinner rolls!
INGREDIENTS:

12 Hawaiian Sweet Dinner Rolls
12 slices ham

12 slices turkey breast

12 slices Swiss cheese (cut into half)

¼ cup Miracle Whip
1 tablespoon Zesty Honey Mustard (Dietz & Watson)

POPPY SEED SAUCE:

1/3 cup butter or margarine

1 tablespoon zesty honey mustard

½ tablespoon finely minced onion

1 teaspoon Worcestershire sauce

1/2 tablespoon poppy seeds

HOW WE MAKE THESE:
1. Preheat oven, toaster oven or grill to 350 degrees.  Spray 9x13 baking pan with non-stick spray or get your cast iron pan out and ready!  These are also good to make and wrap individually in foil (I usually place two sandwiches in each piece of foil) if you are serving outdoors.
2. Slice rolls open.  Mix Miracle Whip and spicy honey mustard; spread over tops and bottoms of rolls.  Place a half slice of Swiss cheese on the bottom of the roll; layer with turkey, ham, and another half slice of Swiss cheese.  

3. In a small bowl, whisk together Poppy Seed Sauce ingredients; spoon over top of sandwich buns.  Cover with foil, and bake for 15 minutes or until cheese is melted.  

4. Serve warm!
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