Prime Rib & Caramelized Onion

2016

RESERVE
Cabernet Sauvignon

Red Mountain

Baked Sliders
16 oz Thinly Sliced Roasted Prime Rib
1 bag Hawaiian or Dinner Rolls
1 Sweet Onion
2 Tbsp Butter
4 Cloves Garlic
¼ cup Mayonnaise
2 Tbsp Horseradish
4 Tbsp melted butter
½ Tsp Garlic Powder
6 slices Provolone Cheese
Au Jus (optional for dipping)
Olive oil
Salt & Pepper
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Prepare the Onions & Roasted Garlic Aioli
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ALC 14.9% BY VOL

Preheat oven to 400 degrees. Wrap 2 of the garlic cloves in a pouch of aluminum foils and drizzle with
olive oil. Place in oven to roast for 20 minutes. Thinly slice the sweet onion and mince remaining two
cloves of garlic. Sautée in a medium pan over medium high heat with olive oil, salt & pepper until onions
are browned, soft and sweet. Melt in 2 Tbsp of butter after removing from heat.
Remove the roasted garlic cloves from the oven and smash in a small mixing bowl. Combine with
mayonnaise and horseradish to taste.
Assemble & Bake the Sliders
Leaving the Hawaiian or dinner rolls connected slice apart top and bottoms to make two large rectangles.
Place bottom halves in baking dish layering on Prime Rib, caramelized onions and provolone slices. Brush
cut side of top rolls with some of the melted butter mixed with the garlic powder. Bake tops on the rack
next to the partially assembles sliders to toast the inside of the bun while the cheese melts on the prime
rib & onions for ~10 minutes. For the final assembly coat the toasted side of the tops and place on the
prime rib & onions. Use the remaining melted butter and garlic powder mixture to coat the top of the
rolls for a nice and glossy finish. Bake for an additional 10 minutes or until golden brown and cheese is
completely melted. Remove from oven, cut apart the sliders and enjoy!

