
INGREDIENTS INSTRUCTIONS

1. Cut bologna into 18 slices, each about 3/8 inch thick. Lay slices flat onto skillet or 
griddle.

2. Over medium to medium-high heat, fry the slices on one side until they start to 
brown, ~2 min. Then flip and repeat on the other side. Once heated through, set 
aside on a covered plate. Repeat if not all slices fit on the cooking surface initially. 

3. Cut the Hawaiian rolls in half horizontally to form top and bottom buns. Coat the 
skillet or griddle with butter, then lay each bun inside face down onto the buttered 
cooking surface. Keep on medium heat until buns are lightly toasted. When 
brown around the edges, remove buns from heat and repeat with any remaining 
Hawaiian roll buns.

4. Form sandwiches out of the bologna and buns, then serve warm with your 
favorite condiment (we recommend sweet BBQ sauce or Dijon mustard).

• 16oz Frick’s bologna

• 18 Hawaiian sweet rolls

• Butter

• Optional: sliced cheese

• Optional: red onion

• Condiment of choice

THIS IS NOT YOUR MOMMA’S BOLOGNA SANDWICH,  BUT IT COULD HAVE BEEN GRANDMA’S. 
THE KEY IS TO MAKE THEM WITH AUTHENTIC,  POULTRY FREE BOLOGNA FOR FLAVOR AND 
TEXTURE THAT CAN’T BE BEAT.  TOASTED SWEET HAWAIIAN ROLLS ARE AN ADDED BONUS.

PREP TIME: COOK TIME: TOTAL TIME: SERVES:

5 MIN 10 MIN 15 MIN 6 PEOPLE

O L D  S C H O O L  F R I E D 
B O L O G N A  S L I D E R S


