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Ingredients: Directions:

+4 Loisep PO”S, slicec] Mix CI” creamy hopsemchsh sauce inqpedienfs ]loqeﬂler. Sfope in ﬂle Pefriqemfopi

* | eqq white + 1 isp water until PQCICllJ to use. -
* | fsp kosl’nep sa“ Dpeheaf oven fo 4OOOF cmc] |ine a l)clLinq sheef Wiﬂ] papchmenf paper. Slice

* | fsp caraway seec]s o Laisep PO"S cmd place on H’ne ljoLinq sheef. Lithlq l)eaf ﬂ]e eqqg wl'nife with 1 fsp water

*1 1) ”o roast Ioeel( - deli sfqle cnc|c]ec] to it. Bpush ﬂle fops wiﬂ] ﬂ\e eqqg was|1, spr’inHe Wi”’l salf fl\en caraway seec]s.
s|icec| a |iH|e ﬂlicLep ﬂ]an shavec' Bake PO”S l(orJ 4-5 minutes to sel.

% 14-16 oz beef consommé or - In a small pof, heat beef broth to a simmer. Add roast beef slices (2—3 per

qoocJ qualifq beef broth scmc'wicll) to the warmed l)PO”’], one slice at a fime so all are coated in broth. Heat
Creamq Horseradish Sauce 2-3 minufes.

*0 Tlos mayonnaise Put hopseradish sauce on ﬂle l)oﬂom ljun. Top Wi”’l aloouf 4 oz roast Ioee{. AClCI
O | pPepar’ed horseradish more horseradish on the fop bun if c]esipecL then pu]l foqeﬂlep the sandwich. Serve

* ) Tl)s sour cream immecliafe]q wi”\ a sic|e of warm IL)PO“’I fop clippinq. H,s qpeof WiH"l ](Pies or cl}ips anc| a

* ]/2 *SP WOPCQS*GPSI"IiPe sauce CO|C| beer!

L) ]lsp qaplic powc]erJ

«1/8 fsp pepper




