Philadelphia Cheesesteak 
Sandwich

YIELD: 10
 SERVINGS SERVING SIZE: 1 SANDWICH

INGREDIENTS:

½ oz.
Vegetable oil

3 each
Medium onions, peeled and cut julienne

3 each
Green bell peppers, washed, seeded, and cut julienne

2½ lbs.
Top round of beef, sliced ⅛ -in.—¼ -in. thick

Salt and ground black pepper, to taste

10 each
French-style rolls split lengthwise

⅓ lbs.
Swiss cheese, sliced and warm

DIRECTIONS:

1. Heat the oil in a large sauté pan over medium-high heat.

2. Add the onions and green peppers and sauté until onions are translucent, set aside to keep warm.

3. Reheat pan. Add sliced top round of beef and sauté to a minimum internal temperature of 155°F for 15 seconds.

4. Add the sautéed vegetables and season to taste.

5. Place the beef mixture on the bottom half of each roll. Top with cheese, and melt under a salamander or in an oven. Cover with the top of the roll, and serve.

