Reuben & Rachel Sandwiches – recipe makes 2 sandwiches
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Ingredients:

4 tablespoons butter, room temperature
4 tablespoons Thousand Island dressing, divided (make your own - see note)
½ cup sauerkraut (see note)
4 slices dark rye bread

4 - 6 deli slices corned beef for “Reubens,” or 4 – 6 deli slices turkey for “Rachels”
4 deli slices Swiss cheese
Ground, black pepper, to taste

Pickle spears, for serving
Preparation:

Preheat a large skillet or griddle on low heat.

Spread one side of each bread slice with a tablespoon of the Thousand Island dressing (more or less, to taste). On 2 bread slices, layer 1 slice Swiss cheese, 2 slices corned beef, 3 tablespoons sauerkraut, sprinkle with a little black pepper, then top with a second slice of Swiss cheese. Top with remaining bread slices (Thousand-Island side down on the top slice of cheese), and slather each with a tablespoon of butter on top (the outside facing the ceiling).
Place the sandwiches butter-sides down on the grill surface and slather the remaining outside-tops of the bread with a tablespoon each of butter.  Gently grill low and slow until all sides are golden brown.  I flip them several times while they brown in the skillet.  Serve hot with the traditional pickle spears on the side and kettle-crisp potato chips. 

Note: Recipe for Homemade Thousand Island Dressing - makes ¾ cup.  Mix all the following ingredients well. Refrigerate for at least 1 hour before using.

½ cup mayonnaise

2 tablespoons ketchup

2 tablespoons sweet pickle relish

2 teaspoons finely minced shallot
¼ teaspoon finely minced garlic (I use ¼ teaspoon Indian garlic paste)
1 teaspoon white vinegar

⅛ - ¼ teaspoon salt, more to taste

2 – 3 dashes Tabasco sauce (optional)
