
Cuban Sandwich
Rose Product used: Ham

Rose Ham (any style)
Rose Turkey Breast
Swiss cheese
Mustard
Pickle slices
Good crusty bread or Cuban Rolls

Cubano sandwiches can be made in 
any number of ways to suit individual tastes. 
For each sandwich:
Spread one half of the bread or bun with 
mustard. Cover with sliced turkey, ham, 
pickles and cheese. Top with other half of 
bread. Traditional Cuban sandwiches are 
made with pork marinated in a garlic citrus 
mojo sauce and slow roasted. The sliced 
pork, ham & cheese is laid upon Cuban 
bread with the pickles and mustards then
pressed and grilled similar to a panini but 
 

without the grooves. Our version adds 
turkey for a flavor twist on the classic 
sandwich. Try this recipe in more traditional 
form by using Rose Pitt or Tavern Ham.

Recipe courtesy of the National Pork Board


