Festive Turkey & Cranberry Hawaiian Sliders

Yield: 6 servings (2 rolls per serving).

INGREDIENTS

Sliders:

1 package (12 count) sweet Hawaiian slider rolls

1/4 cup mayonnaise

1/2 tablespoon Dijon mustard

24 slices of deli sliced turkey (about 12 ounces)

3 slices of gouda cheese (cut each slice into four squares)

3 slices of Havarti or Swiss cheese (cut each slice into four squares)

6 tablespoons whole berry cranberry sauce (or lingonberry preserves)

Topping:

1/2 cup melted butter

1 tablespoon Worcestershire sauce
1 teaspoon poultry seasoning

1/4 cup panko breadcrumbs

INSTRUCTIONS
Sliders:

Preheat the oven to 350 degrees F. Slice the rolls in half and break into individual pieces. In a small bowl,
whisk together the mayonnaise and mustard.

Spread the mayonnaise mixture thinly over the bottom halves of the rolls. Top each roll with two folded
up slices of turkey followed by a small square of each cheese.

Spread top buns with cranberry sauce and place over the cheese.

Topping:

Lightly grease the bottom of an 11x7 inch baking pan with some of the melted butter. To the remaining
butter, whisk in the Worcestershire and poultry seasoning.

Lightly brush the tops of the rolls with the butter. Sprinkle with panko. Drizzle with the remaining butter.
Bake for 20-25 minutes or until the topping is golden brown.



