
Phil ly Cheesesteak

Ingredients:
1.5lb eye of round steak-cut into 1/16 inch strips
For Marinade
2 Tbsp. Dijon mustard
¼ cup balsamic
3 Tbsp. Worcestershire sauce
¼ cup extra virgin olive oil
½ Tbsp. garlic powder
½ Tbsp. onion powder
½ Tbsp. dried thyme
½ Tbsp. dried parsley
¼ t. red pepper flake

For Garnish
2 bell peppers, julienned
1 yellow onion, julienned
8 slices provolone cheese
8 mini French rolls
2 Tbsp. melted butter
3 Tbsp. canola oil
3 Tbsp. olive oil

Yields: 8 mini sandwiches

Instructions:
Add all marinade ingredients to a shallow dish and whisk.
Add sliced round to marinade, coat and refrigerate covered overnight.
Julienne peppers & onions, coat with 2T olive oil and salt and pepper to taste. Lay single layer onto sheet pan and roast in oven 
at 425 degrees for 15 minutes or until tender and slightly caramelized.
Heat saute pan on high, add canola oil. add sliced beef in batches season with salt and pepper, and saute until cooked through, 
approx. 5 minutes. Do not overcrowd pan. 
Lay French rolls out on sheet pan. brush with melted butter and toast under broiler until golden brown.
Assemble sandwiches with meat & peppers, top with provolone cheese. 
Place in oven at 350 degree for 2-3 mins or until cheese is melted.
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