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Cheesy Beef & Sausage Hanky
Panky Sliders

The First Bite That Stole My Heart

The smell hit me first—sizzling beef, melted cheese, sweet rolls
toasting. My neighbor brought these sliders to a potluck years ago. One
bite, and | was hooked. The gooey cheese, spicy sausage, and buttery
sauce made my taste buds dance. Ever wondered how you could
turn Cheesy Beef & Sausage Hanky Panky Sliders into
something unforgettable? It's all in the layers. The sweet rolls
balance the savory meat. The sauce ties it all together. Trust me, these
sliders disappear fast. What's your favorite potluck dish? Share below!
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My Messy First Try

My first attempt was... chaotic. | forgot to drain the grease, and the
cheese slid right off the rolls. Lesson learned: patience matters. Cooking
isn’t about perfection—it’s about joy. Home cooking connects us,
flaws and all. Now, | laugh at that messy pan. The sliders still tasted
great, even if they looked rough. Have you ever had a kitchen disaster
that turned out okay? Tell me in the comments!

Why These Flavors Work

- The sweet rolls cut through the rich meat and cheese. - The
Worcestershire sauce adds a tangy kick you’ll love. Which flavor
combo surprises you most? Is it the sweet and savory mix? Or the
spicy sausage with creamy cheese? Try it and see. These sliders are a
flavor party. Poll: Do you prefer hot or mild sausage in your sliders?

A Slice of Slider History

These sliders trace back to Midwest potlucks in the 1950s. They were a
cheap, crowd-pleasing hit. *Did you know the name “Hanky Panky”
comes from their sneaky deliciousness?* They're simple but steal the
show. The Hawaiian rolls twist came later, adding sweetness. Now,
they’'re a game-day staple. What's your go-to party food? Let’s swap
stories!
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Cheesy Beef & Sausage Hanky Panky Sliders

Ingredients:

Ingredient Amount Notes
Ground beef 1 Ib.
Hot or mild pork sausage 1 Ib.
Velveeta cheese 1 Ib. Cubed
King’s Hawaiian sweet rolls 1 (12 oz) pkg. Halved lengthwise
Salted butter Y% cup (1 stick) Cubed
Finely minced onion 2 tablespoons
Packed light brown sugar 2 tablespoons
Worcestershire sauce 1 % teaspoons
Garlic powder Y4 teaspoon

Poppy seeds; chopped fresh herbs As needed Optional garnish

How to Make Cheesy Beef & Sausage
Hanky Panky Sliders

Step 1

See also Beef Chow Mein: A Flavorful Stir-Fried Noodle Dish
Brown the beef and sausage in a skillet. Break it up as it cooks. Drain
the grease. This keeps the sliders from getting too greasy. Step 2 Add
Velveeta to the meat. Stir until melted. The cheese should coat every
bite. (Hard-learned tip: Use low heat to avoid scorching the cheese.)
Step 3 Line a baking dish with parchment. Place the bottom half of the
rolls inside. This makes cleanup a breeze. Step 4 Spoon the meat mix
onto the rolls. Top with the other half. Press lightly so the sauce soaks
in. Step 5 Melt butter with onion. Cook until soft. This adds a sweet,
savory depth to the sauce. Step 6 Whisk in brown sugar,
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Worcestershire, and garlic powder. Stir until smooth. The sugar
balances the tang. Step 7 Pour the sauce over the sliders. Sprinkle
poppy seeds for crunch. Let it sit to soak in. Step 8 Chill for at least 1
hour. This helps the flavors meld. Don’t skip this step! Step 9 Bake
covered at 350°F for 25 minutes. Then uncover for 5 more. Watch for
golden tops. Step 10 Let rest 10 minutes before serving. Cut and pull
apart. Serve warm for the best taste. What’s your go-to slider
topping? Share below! Cook Time: 30 minutes Total Time: 1 hour
50 minutes Yield: 12 sliders Category: Appetizer, Party Food

3 Fun Twists on Hanky Panky Sliders

Spicy Kick Swap mild sausage for hot. Add jalapefos to the meat mix.
Top with pepper jack cheese. Breakfast Style Use scrambled eggs
instead of beef. Add crispy bacon. Drizzle with maple butter sauce.
Veggie Lover Skip the meat. Use mushrooms and lentils. Top with
melty cheddar. Which twist would you try first? Vote in the
comments!

See also White Sangria

Serving Ideas for Your Sliders

Pair with pickles and chips for crunch. Add a crisp green salad for
balance. Drink idea: Iced tea or a cold beer. Both cut through the
richness. Which would you choose tonight?

www.savorydisovery.com



i Cheesy Beef & Sausage Hanky Panky Sliders | 6

www.savorydisovery.com



493}%%717
Qfg&g{ ? Cheesy Beef & Sausage Hanky Panky Sliders | 7

Cheesy Beef & Sausage Hanky Panky Sliders

Storing and Reheating Tips

Keep sliders fresh in the fridge for 3 days. Wrap them tight in foil or
store in a sealed container. Reheat in a 300°F oven for 10 minutes. *Fun
fact: The butter sauce keeps them moist!* Freeze unbaked sliders for
up to 2 months. Thaw overnight before baking. Batch-cook note: Double
the meat mix, freeze half for later. Why this matters: Prepping ahead
saves busy-weekend chaos. Ever tried freezing these? Share your
tricks!

Fix Common Slider Struggles

Issue 1: Cheese splits. Fix: Stir Velveeta on low heat only. Issue 2: Rolls
get soggy. Fix: Don’t skip the chilling step—it helps. Issue 3: Sauce
pools at the bottom. Fix: Whisk butter mix well, pour slowly. Why this
matters: Small tweaks make big flavor wins. My neighbor’s first batch
was a mess—now she’s a pro! Which issue trips you up most?

Your Questions, Answered

Q: Can | use gluten-free rolls? A: Yes! Swap King’'s Hawaiian for
gluten-free sweet rolls. Toast them lightly first. Q: How far ahead can
| assemble these? A: Prep everything 1 day early. Chill until baking
time. Q: What’s a good beef swap? A: Try ground turkey or chicken.
Add extra Worcestershire for flavor. Q: Can | halve the recipe? A:
Absolutely. Use an 8x8 pan, bake 20 minutes covered. Q: Missing
Velveeta? A: American cheese works, but melt it slower.
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Let’s Share the Love

These sliders vanish at my potlucks—crusty edges, gooey centers, pure
joy. Tag @SavoryDiscovery on Pinterest with your creations. Did you
add a twist? Tell me below! Happy cooking! —Elowen Thorn.
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