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H ot pastrami  dip sandwiches + a u  jus  

Servings:  4  
sandies  

T ime to Prep:  20 
minutes  

o Prepare  the au jus by combining the beef consomm é, 
water, and Montreal steak seasoning in a saucepan. 
Bring to a gentle simmer and keep warm while you 
assemble the sandwiches.  

o Slice  the hoagie rolls lengthwise and spread a thin 
layer of mayo on both cut sides. Place the rolls open -
faced on a parchment - lined baking sheet.  

o  Portion  4 ounces of pastrami per sandwich. Using 
tongs, briefly dip the pastrami into the warm au jus, 
allowing any excess liquid to drain before piling it 
onto the bottom half of each hoagie roll.  

o Top  the pastrami with a layer of drained giardiniera, 
then finish with a generous layer of Caramelized 
Onion Jack cheese.  

o Plac e  the sandwiches under the broiler for 3 –5 minutes, 
or until the cheese is melted and bubbly and the edges 
of the bread are lightly toasted. Keep a close eye on 
them, as broilers can work quickly . 

o Remove  from the oven, close the sandwiches, and slice 
diagonally. Serve immediately with warm au jus on the 
side for dipping.  

directions  

Ingredients  
1 0.5  O z  C an beef consume  

5  Oz  Water  

  
Montreal steak seasoning 
to taste  

4   H oagie rolls  

1  L b  P astrami,  thinly slic ed  

7  O z  
C aramelized onion jack 
cheese, sliced  

  G iardiniera,  drained  

  mayo  


