EASY MUSTARD HAM AVOCADO SLIDERS
RECIPE

EASY MUSTARD HAM AVOCADO SLIDERS
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COOK TIME

10 mins

PREP TIME

15 mins

SERVES

6 X
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INGREDIENTS

e 3 cups (405 g) sliced ham

12 slider rolls

1 jar (170 g) MasterFoods™ Dijon Mustard
1/2-cup (75 g) sliced onion

1 avocado cut into slices

1 handful butter lettuce

RELATED PRODUCTS
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MASTERFOODS Mustard Dijon 170g Jar

See details

METHOD

1. 1.
Coat the thin slices of ham (great for leftovers) with MasterFoods™ Dijon Mustard.
2. 2.
Bake, grill or BBQ with slices of onion until sticky and warm.
3. 3.
Slice and stack the slider bun with the grilled onions, butter lettuce and a fresh slice of
avocado.
4. 4,
Place the top bun on and spear with a skewer. Stack onto a plate and serve!
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