US FOODS RECIPES ® SANDWICHES

FOODS

KEEPING KITCHENS COOKING."

Adobo Beef on Weck
Servings: 4

INGREDIENTS

4 eaChef’s Line™ Poppy Seed & Roasted
Onion Bun

16 oz Metro Deli™ Angus Beef Top Round,
sliced thin

4 oz Chef’s Line Mexican Adobo and Beer
Sauce

8 ozroma tomatoes, chopped fine
15 ozcilantro, chopped

1 ozredonion

15 oz Rykoff Sexton™ 100% Key Lime Juice
L5 oz Monarch® Garlic Sauce
1 oz Rykoff Sexton Italian Extra Virgin Olive
0il
4 sl Havarti with dill cheese

PREPARATION

Prepare relish by mixing together the chopped
tomatoes, cilantro, red onion, key lime juice, garlic,
and olive oil. Reserve.

Fill buns with sliced beef, adobo sauce and top with
Havarti. Place in oven to heat through and melt
cheese.

Top with relish.

Serve hot.
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