French Dip Sliders
5 Tbsp. unsalted butter, divided
1 large yellow onion, thinly sliced
Kosher salt
Freshly ground black pepper
12 slider buns, halved
Mayonnaise
1 lb. thinly sliced deli roast beef
12 slices provolone, cut into quarters
1/4 tsp. garlic powder
1 Tbsp. clove garlic, finely chopped
1 1/2 cups low-sodium beef broth
1 tsp. thyme
1 Tbsp. Worcestershire sauce


Preheat oven to 350°. In a large skillet over medium-high heat, melt 2 Tbsp. butter. Add onions, season with salt and pepper. Cook, stirring occasionally, until caramelized, 30 to 40 minutes. Remove onions from pan with the butter and side aside.

Spread a thin layer of mayonnaise on both halves of buns.  Grill both halves in the pan until golden brown.

Place bottom halves of slider buns on a large baking sheet. Top with quarter slice of cheese, roast beef, onions another quarter slice of cheese. Close with top buns.

Use the butter from the grilled onions and brush on top of buns. Sprinkle with garlic powder.

Cover loosely with aluminum foil.  Bake sliders until warmed through and cheese is melty, 10 to 15 minutes.

Meanwhile, in same skillet over medium heat, melt 1 Tbsp. butter. Add garlic and cook, stirring, until fragrant, about 1 minute. Add broth, Worcestershire, and thyme, season with salt and pepper. Bring to a simmer and cook, stirring occasionally, until slightly reduced, about 10 minutes.

Transfer sliders to a platter. Serve with au jus alongside.

Enjoy!
