Amoumt Measurs Inovredient - Freparation Method

poancls Blads, =ivloin or round steak - brimmed
fodrch sub o rolls, split lenothoise
tablespoons wveogsetable oil

RN R A N

orions - chopped
salt ard pepoar

fote
a1

CHAHEE zliced provolons

Dot meat into 4 dnch wids strips, fresze for about 25 mirnobes, and shave thine

Mearmhile, aciust oven rack bo middles position and prehest oven to S00, Spresd split rolls
o & baking sheet andd fTo af.t Hahtly, 510 minutes,

Hest oil in & 12 inch nonstick skillet over bigh best onfil shimmecing. Sodd the ondons and
zaute until softensd arnd liohtly browmed, shout 5 minotes, SAdd the shaved meat, U092 tspn
E“-E:c.ﬁ: ancd L2 fspn pepper snd conbinus o oook ondil fhe besf i ro lonosr pink, sbout 5

Turm the heat o low, shingle the chesse over the mealt, and allow o melt, sbout 1 mingbe.
Fold the chesse indo the meat. Serws on the rolls



