Ingredients

One dozen sweet slider rolls

Store- or restaurant-prepared Italian olive salad (32 ounces)
12 slices Genoa salami

12 slices baby Swiss cheese

12 slices smoked ham

12 slices Provolone cheese

Dijon mustard

Directions

1.Slice slider rolls in half and spread a small amount of
Dijon mustard on the bottom slice.

2.Begin layering with a spoonful of olive salad, a folded
slice of baby Swiss cheese, a folded sliced of smoked
ham, a spoonful of olive salad, a folded slice of
Provolone, a slice of salami, and another spoonful of
olive salad.

3.Place the top bun on and bake at 325F for 10 minutes




