Cheese Steaks

Description
My face is freaking out over these homemade cheesesteaks. They are happening!

Ingredients
* 4 hoagie Rolls sliced
1/2 green pepper sliced
1 large onion sliced
8 0z mushrooms sliced
1 1/2 Ib beef ribeye steaks sliced against grain and then chopped
3 1/2 tbsp butter
8 slice Provolone Cheese
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Instructions
Prepare 4 sheets of foil and slice the hoagie rolls and set aside. Preheat oven to 250 degrees.

Heat a non-stick skillet with 1 Thsp butter on medium high heat. Add mushrooms and half of the onions and cook 5-8 minutes or until
mushrooms are browned and onions are cooked down. Remove and place on a plate.

Wipe the skillet with a paper towel and add 1/2 Tbsp of butter and return to the stove. Cook remaining onions and bell peppers for 5-8
minutes or until peppers start to brown and blister and the onions are cooked down. Add to a separate plate (unless everyone likes
peppers/onions/mushrooms then add to the plate with mushrooms & onions).

Wipe the skillet again with a paper towel and add 1 Thsp butter and return to stove again. Season half of the steak with salt & pepper and
add to the skillet. Reduce to medium heat and cook for 2-4 minutes. Add in peppers & onions or half of the veggie mixture and cook for 1-2
minutes. Divide the meat & veggies in half as pictured above. Add 4 slices of cheese on top and allow the cheese to melt for 1-2 minutes.

Add the cooked meat & veggies and melted cheese to two hoagie rolls. Inside one sheet of foil, roll the hoagie roll tightly and place inside the
oven for 10-15 minutes.

Repeat the process with the remaining steak & veggies or like | did with the mushrooms and onions - for the last two hoagie rolls. Serve
fresh out of the oven with chips or your favorite French fries.



Cheese Steaks

If you have leftovers (if that's possible), refrigerate inside a zippered plastic bag inside (don't remove it from the foil). Reheat the
cheesesteaks in the foil in a 350 degree oven for 20-25 minutes.



