
CUBANO BOB BURGERS
" R E C I P E  I N  H A N D ,  I  N A R R O W L Y  E S C A P E D  T H E  C O M M U N I S T  R E G I M E  

W H E N  M A K I N G  M Y  W A Y  T O  T H E  S T A T E S .  M Y  C U B A N  A N C E S T O R S  
W O U L D  B E  S O  H A P P Y  I  W A S  F I N A L L Y  A B L E  T O  S H A R E  O U R  A N C I E N T  

R E C I P E .  T H E S E  B U R G E R S  J U S T I F Y  M Y  D E F E C T I O N . "  -  C U B A N O  B O B

Burgers
 

1 lb ground pork 1 lb or more
 

4 slices deli ham such as Boar's 
Head Tavern Ham

 
4 slices swiss cheese 

 
4 hamburger buns

 
Relish

 
1/4 cup prepared yellow mustard

 
1/4 cup dill pickle relish

 
2 tbsp red onion minced

 
2 tbsp pickled jalepeño diced 
(optional)

 
1 tbsp honey 

 

Divide ground pork into patty portions. 
Season with salt and pepper..

Grill burgers, covered, over medium high 
heat until pork reaches 160 degrees internal. 

Top each burger with a slice of ham and a 
slice of cheese. Grill, covered, until cheese 
is melted. 

Then top with mustard relish and serve on 
buns. 
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F O R  M O R E  R E C I P E S  V I S I T  W H E A T O N M E A T . C O M


