Hanky Pankies

Ingredients

· 1 pound of hot sausage

· 1 pound ground beef

· 1 teaspoon oregano

· 1 teaspoon red pepper flakes

· 1 pound velveeta cheese cut into chunks

· 1 loaf of party rye

Directions
Crumble sausage and ground beef in skillet and brown well.  Allow grease to drain off.  Add to meat in skillet the oregano, red pepper, and velveeta cheese.  Cook until cheese is melted and spread thick on party rye - about 2 loaves.  To serve immediately place on cookie sheet and place under broiler for a couple minutes.  To store and cook later place on cookie sheet and refrigerate 15 minutes.  Then place in plastic baggie and freeze.  To prepare from freezer place on cookie sheet and place under broiler for a few minutes.

I would either back off on the amount of red pepper or you can omit the red pepper altogether and use the hot Velvetta cheese that has just come out.  Now how about that for the latest and greatest!!

Only 1 loaf of party rye bread is really needed - Rubschlager at Albertson's  (1/30/93) Bread at Albertson's is rye bread not whole wheat stuff.

