Hot Roast Beef Heroes

4 large crusty rolls

¼ cup cream cheese, softened

2 tbsp plain yogurt or sour cream

2 tbsp Dijon mustard

1-2 tomatoes, thinly sliced

Olive oil

1 small green pepper, cut into 1-inch strips

1 small onion, thinly sliced

1 large clove garlic, minced

1 cup sliced mushrooms 

½ tsp dried oregano leaves

1 cup thin strips cooked flank, round steak or deli roast beef

Salt & pepper

1. Split rolls along one side and open like a book (Do not cut all the way through). Place on baking sheet and broil cut side until toasted (approx. 5 min)

2. In a bowl, combine cream cheese, yogurt or sour cream, and mustard; spread over cut sides of rolls. Line bottom halves with tomato slices

3. In a large non-stick skillet, heat oil over high heat; cook green pepper, onion, garlic, mushrooms and oregano, stirring occasionally for 5 minutes. Add beef; cook, stirring, 1 minute more or until hot. Season with salt & pepper to taste. Spoon into rolls and serve immediately. 

