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Thaliam bread loaf
roast heet - thinly sliced
proolons chasses
=tuliiin -y

ELUIE Svauy
1 tabhlespoon ittt
- maTlic - mired
bt Droth

porcestershice SHU0E

foine
P
|
£
3
£

T lic

Loy

[

PR 111

ﬂfl ]
h;

1

P

]

o

= mloweess
1452 cups
ahlespoon
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1 teaspoon thums - chopped
bosher sall

Black pepper

s buabher,

VI Heded omion
until carmelized, 15 minutes,

Fraheat owern o 375 In s larae skiller over medium heat, melt 2 thep
arcd thame andd cook, stivring ooocasionally,

Feambuimar anss

Slices bresd inbo 02Y slices, making =
obher slice, add &

s bo mot oot sl the sew threousoh.
=lice of roast beef, tuo slices of provolons
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arnd carmelized onions.

s
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2lt remaining 2 theprns butter and add gavlic powder, Brush 2l]l over losf and in belbassn

mpthg

limes,
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Wrap in foil and place on baking sheet. Bakbe until chesse iz melty, 15 minubes,

Im & =mall saucepan owver med heat, melt bhutber.
Aodbrroth, wovcsstehice, and fhums,
racduced, 18 minutes,

Hodd oarlic
Seamor with =alt and pepper.

andd cook until fragrant, D minute.
Simmer until sliohtly

e loat with au dus and pull apart.



