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RUEBEN SANDWICH
INGREDIENTS:

· 2 Tbsp. Butter (Softened)

· Rye Bread Slices

· Sliced Swiss Cheese
· Corned Beef Brisket or Turkey Pastrami or similar – Thin sliced.

· Sauerkraut – Glass jar brand and drained and patted dry.

· Russian or Thousand Island Dressing.

DIRECTIONS: (Similar to constructing a Grilled-Ham and Cheese Sandwich except w/ Sauerkraut and Dressing) 
1. On a piece of wax paper, place one slice of pre-buttered Rye Bread face down.  Top with a slice of Swiss Cheese, and then place a generous amount of the thin-sliced meat on top of the cheese.

2. Using paper towels, squeeze out any excess moisture from the Sauerkraut, and a place heaping amount evenly over the meat.  Add a generous dollop of selected Dressing.  If really wanting think and decadent, add another layer of meat and cheese.  Place second pre-buttered bread slice on top.
3. On a pre-heated Griddle, cook the sandwiches to a golden brown on side one, then using a wide spatula, flip and grill the other side.

4. Cut the grilled sandwich in half and add a nice large Kosher Dill Pickle and some Potato Chips.  Perhaps a side of Coleslaw.
