
chattavore 
BACON & CHEESE PARTY SANDWICHES 

Prep Time: 15 minutes 
Cook Time: one hour (include time to cook bacon and caramelize onions) 

Makes 12 sandwiches (easily doubled) 

• 12 strips bacon, cooked until crisp-reserve one tablespoon of drippings 
• 2 large yellow onions, halved and sliced 
• 1 teaspoon sugar 
• 1/2 teaspoon salt 
• 12 dinner rolls, halved cross-wise (I used potato rolls) 
• 7-8 ounces smoked Gouda cheese or other cheese of your choice, shredded 
• 1/4 cup butter, melted 
• 2 tablespoons maple syrup (honey would work as well) 
• 1/2 teaspoon Worcestershire sauce 
• 2 teaspoons Dijon mustard 
• 1 tablespoon poppy seeds 

1. Preheat the oven to 350 degrees. 
2. Cook the bacon and set it aside. Place the tablespoon of reserved bacon drippings into a 10-inch 

skillet over medium heat. When the oil shimmers, add the onions, sugar, and salt. Cook, stirring 
occasionally, until caramelized, about 20 minutes. Reduce heat if needed to prevent over-
browning (I turned the heat all the way down to low). Remove to a bowl. 

3. Place the halved rolls into an 11x9 baking dish. Remove the tops (I lined mine up in order so I 
could easily match the tops to the bottoms since they were not all the same size. Break each strip 
of bacon into three pieces and arrange three pieces of bacon onto each roll. Sprinkle the onions 
over the bacon then top with the shredded cheese. Place the other half of the rolls on top. 

4. Whisk the butter, maple syrup, Worcestershire sauce, and Dijon mustard in a bowl. Brush the 
tops of the rolls with the butter mixture then spoon the remaining butter mixture all over the 
sandwiches. Sprinkle with the poppy seeds. 

5. Cover the sandwiches with foil and bake for 15 minutes. Remove the foil and bake for another 5 
minutes, until lightly browned. Serve immediately with mayonnaise and Dijon mustard on the 
side (honey mustard would be good too). 


