TURKEY REUBEN SLIDERS
1 
(12-ounce) package Hawaiian sweet rolls

? 
cup Thousand Island or Russian dressing, plus extra for dipping 

½ 
pound thinly sliced roasted deli turkey

1½ 
cups jarred sauerkraut, drained and squeezed in a paper towel 

1 
teaspoon caraway seeds, divided 

6 
ounces thinly sliced Swiss cheese

3 
tablespoons unsalted butter

2 
teaspoons minced dried onion

1 
teaspoon Worcestershire sauce

¼ 
teaspoon kosher salt (such as Diamond Crystal) 

Heat the oven to 350 degrees and line a 9-by-13-inch baking pan with parchment paper, leaving an overhang on two sides.

Slice the whole sheet of rolls in half horizontally, without breaking apart the individual rolls. 

Place the bottom half of the rolls in the prepared pan, cut-side up, and spread half the Thousand Island dressing on top. Spread the remaining dressing on the cut side of the top rolls. 

Add the turkey, layering it evenly over the bread. Scatter the sauerkraut over the turkey, and sprinkle ½ teaspoon of the caraway seeds on top. Layer the cheese over the sauerkraut, and finally, place the top half of the rolls over the cheese. (See Tip for make-ahead instructions.)

In a small skillet, combine the butter and remaining ½ teaspoon caraway seeds. Cook over medium-low heat, swirling the pan, until the butter is melted and the seeds are sizzling. Cook for 1 to 2 minutes more, until the caraway seeds are fragrant and the butter is beginning to foam. Off the heat, stir in dried onion, Worcestershire sauce and salt. 

Brush the butter mixture all over the tops and sides of the rolls.

Cover the sliders tightly with foil and bake for 20 minutes. Remove the foil and bake, uncovered, until the tops of the rolls are toasted, about 5 minutes. 

Using the overhang, carefully lift the parchment paper and rolls and transfer to a cutting board. Cut rolls into individual sandwiches with a large, serrated knife and serve hot or warm. 

TIP

To make in advance, complete the recipe up to the end of step Cover the sandwiches and refrigerate for up to 24 hours. Resume the recipe at  and bake as directed. 
With turkey, melty Swiss, sauerkraut, Thousand Island dressing and a buttery glaze, these turkey Reuben-inspired sliders are an instant crowd-pleaser. So much so, you’ll probably want to double the recipe. Sandwiches can be labor intensive to make for a crowd, but a package of Hawaiian sweet rolls makes this approach easy. If you want to scale up, two batches of sandwiches can be baked side-by-side on a sheet pan—just be sure to wrap the pan tightly with foil so the cheese melts. Serve with extra dressing on the side for dipping, if desired, and watch the sandwiches disappear!

MAKES: 12 







Lidey Heuck May 18, 2026

I make regular turkey Reubens all the time. It’s a great way to use leftover turkey. Once, when I didn’t have any thousand island dressing, I improvised with regular mayo and a good shot of Sriracha mixed in. I’ve never gone back to thousand island since. For those worried about sauerkraut, Aldi carries a jarred German sauerkraut that is quite a bit milder than typical sauerkraut.

Is this helpful? 35

Lynne10 days ago

I might try it with cole slaw instead of sauerkraut.

Is this helpful? 31

ML9 days ago

Zingerman's smoked turkey reubens use cole slaw and (obviously) smoked turkey. I am not sure how well cole slaw would do baked, though-- could bake and then add cole slaw....

