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Heat Rating:



Hot Gobbles Sandwiches
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Adapted from Chile Pepper Magazine, November, 2007
So Turkey Day is over, and you’ve got leftovers.  So get cracking, you need to make and eat these sandwiches before the game’s on!  
4 whole wheat sub rolls, sliced

½ cup Strawberry Habañero Jam (separate recipe)
8 Tbsp Zesty Cranberry Sauce (separate recipe)
1 lb leftover turkey breast, thinly sliced
4 slices tomato

4 slices red onion

4 leaves fresh lettuce

Spread jam on one side of each roll, and cranberry sauce on the other.  Layer in the turkey and veggies.  Fold closed, wrap well and eat!
To really make these a feast, you should serve with a soup.  Try the Turkey Bone Soup Xochitl Style to really enjoy!  With this combo, you’ll want to have Thanksgiving Day every month…

Yield:  Four meaty, tasty sandwiches
Preparation time:  10 minutes
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