
From the kitchen of… .. 

 

 

 

P olish mistakes  

Servings:  10 - 12  

Time to Prep:  20 minutes  

Cook Time : 15 minutes  

Cook temperature: 

350 ° 

✓ U se th is mi xture as your baked potato filling and 
top with sour cream!  

✓ U se “cocktail ”  rye bread as your base for a more 
formal  appetizer.  

Tips & Tricks  

Ingredients  

1  L b  
H ot breakfast 
sausa ge  

1  L b  G round beef  

1  L b  Velveeta  

1  T bsp  Worcestershire  sau ce  

1  T sp  D ried oregano  

1  T sp  G arlic p owder  

1   L oaf rye bread  

directions  
o Brown  Sausage & Ground Beef together over 

medium heat. Once cooked, drain grease off. 
Return to low heat.  

o Cube  Velveeta and add to meat mixture.  

o Add  in Worcestershire, Oregano & Garlic 
Powder, stir ingredients till melted and 
creamy.  

o Using  a rubber spatula, spread (roughly) a 
quarter inch thick layer of cheese mixture 
onto your slices of Rye Bread.  

o Bake  in pre - heated oven at 350 ° on a 
parchment lined pan, for 15 minutes.  


