{’f the cupcake theory

Easy French Dip

1 pkg. McCormick Au Jus mix

1 Ib. deliroast beef, shaved thin

8 slices white American or mozzarella cheese
4 hoagie buns

8 T butter, at least

Prepare au jus according to package directions. Meanwhile, cut hoagie buns in
half and butter each half. Place rolls, butter side down, on griddle or in pan on
medium heat (350°F). Meanwhile, break apart beef and place in four piles on
same griddle or pan. Cook 3-4 minutes. Flip beef and top with cheese. Cook an
additional 3-4 minutes. Remove buns. Fill each bun with pile of beef/cheese.
Serve with bowl of warm au jus.
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