
MILAN BURGAR 
“Revised”#4 
8 Servings  

 
Ingredients 
Fresh Ground Chuck  5oz Patties    2lbs 
Ham “Cure 81” Shaved #12-10    1lb 
Provolone Cheese       8 slices 
*Tomato, � inch Slice      8 each 
Fresh Basil Chopped       2 Tbsp 
Olive Oil         3 Tbsp 
White Wine Vinegar       2 Tbsp 
Salt          To Taste 
Pepper         To Taste 
Sour Dough Bun       8 each 
 
Method & Assembling  
*  Marinate tomatoes with basil ,  oil ,  vinegar,  salt & pepper 
for only a short period (No more then two hours) before 
using to make the sandwich.  Cook hamburger patties on 
the flat top,  not the char-grill .  Warm ham up.  Toast bun,  
place burger on toasted bun,  top w/ ham,  place a slice of 
marinated tomato on top of ham,  top w/ cheese and melt.  
Top w/ toasted bun.  
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