Playa Cheese Steaks
Ingredients
one package of large buns or crackers

Steak-Ums (it's about one package for two people)

green peppers (if desired), sliced

onions (if desired), sliced

one can of mushrooms, drained

salt

pepper

cooking oil

spray cheese (if desired)

Directions:
1. Add the Steak-Ums to a skillet. They'll peel apart in thin layers. If your

skillet is not non-stick, oil the pan. If you like greasy food, oil the

pan. The Steak-Ums will cook quickly. Don't space out. Once Steak-Ums have turned to a cooked-meat gray color, remove from skillet.

2. Add oil to skillet and let it heat up a bit. Add sliced onions and peppers,

as well as the canned mushrooms, if desired. Sauté until desired done-ness.

3. With a paper towel or slotted spatula, remove veggies from oil and dry off

a bit. Unless you are a heathen, in which case you can just spoon out the

veggies, oil and all.

4. Add all the ingredients and nestle in a bun, on a cracker, or dump it in a

bowl. Add spray cheese and you're good to go. The Philly Playa treat!

5. Spray cheese will stay good all week, unless it's in direct sun, in which

case it will likely explode.
Submitted by Molllygolightly: “You gotta serve this one early in the week if you'll be using bread, or if you're not so good at keeping ice in the cooler. 

Playa cooking hints:
a. You can slice the peppers and onions pre-playa. You can even sauté them pre-playa if you get super lazy out there. No need to let food go to waste.

b. Fresh mushrooms go bad in about a minute on the playa. Canned mushrooms are just dandy.

c. You can also use crackers instead of buns since bread gets hard so quickly. I eat it all with a fork, sans bread.”
