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Instructions
PREHEAT oven to 350 degrees F

GREASE 9x13-inch baking dish

CUT rolls and place bottom pieces into the prepared baking dish. Layer
ham slices and Swiss cheese on top. Add horseradish sauce if desired,
and place tops back on rolls.

MIX 3/4 C butter, 1-1/2 T dijon mustard , 1-1/2 T worcestershire
sauce, 1-1/2T poppy seeds, and 1T dried minced onion in a bowl.

POUR or BRUSH butter mixture on top of rolls.

BAKE in preheated oven until the rolls are lightly browned and the cheese
has melted, about 20 minutes.

Name
butter

dijon mustard

worcestershire sauce

poppy seeds

dried minced onions
egg dinnerrolls

thinly sliced cooked deli
ham

thinly sliced swiss
cheese

Details

luse 1to 1 1/2 pieces per
hammich
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