Bunsteads
Connie Hatch
Ingredients:

     1 ½ cup ham or 1 can Spam

     1 green pepper

     12 to 15 stuffed green olives

     1/3 cup sweet pickle (or relish)

     2/3 to 1 cup mayonnaise

     ½ cup onion, chopped

     ½ cup celery, chopped

     8 oz. yellow cheese, diced

     4 to 6 eggs, hard-boiled

     12 to 18 hamburger buns

Instructions:

Chop or dice ham/Spam into large bowl.  Add cleaned and chopped green pepper, chopped or sliced olives, chopped pickle or relish, onion, celery, cheese, and hard-boiled eggs (sliced or chopped).  Add mayonnaise and combine well.

Spoon mixture into hamburger buns.  Wrap each sandwich in aluminum foil. Refrigerate or freeze.

To serve freshly made or refrigerated buns, heat in 250 degree oven for 30 minutes.  If frozen, bake for 15 to 20 minutes longer.

