
Preheat  yo ur  ov e n t o  350°F .1 .
Using  a  ser rated k ni f e ,  cut  the  K i ngs  Haw a i ia n
rol ls  in  ha l f  lengthwis e .  P l ace  i n  a  baki ng  d i s h .

2 .

Spread an  even la ye r  of  s pi cy  ma y o  o n t he
bottom hal f  of  t he  b re ad .

3 .

Scatter  the  shred ded r o t iss er ie  c hic ken  even ly
over  the  top of  th e  s pi cy  m ayo .

4.

Place the  s l iced che e se on top  o f  t he  c hi ck e n.5.
Layer  on  the  s l ic ed to ma to e s ,  oni o ns ,  and  p i ck l es .6.
In  a  smal l  bowl ,  com bi ne  mel te d b ut t e r ,  m in c e d
gar l ic ,  f resh  cho pped p ars ley ,  a nd  sa lt .

7 .

Put  the  top hal f  o f  th e  r o l l s  o n .  T hen s pread  t h e
gar l ic  butter  even ly  on  top  o f  t he  ro l l s  u s in g  a
pastry  brush.

8.

Cover  the  baki ng  d is h  wit h  a lumi num f o i l  an d
bake at  35 0° F  for  2 0 minut e s  c o ve re d,  a n d  th e n 5
minutes  uncovered  u nt i l  go l de n  brow n.

9.

Enjoy!10 .

Ingredients Direct ions
1 package Sweet Hawaiian rolls
1 rotisserie chicken shredded
3 tablespoon spicy mayo (You can
also add sirracha to your regular
mayo)
4 slices smoked provolone cheese
¼ cup sliced pickles
1 tomato thinly sliced
½ red onion thinly sliced
2 tablespoon unsalted butter
2 cloves garlic grated
2 tablespoon fresh parsley chopped
½ teaspoon kosher salt
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