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FCS Lesson Plans: STUDENT GUIDE

Pork Sandwiches/Wraps

Farmers Feed Us

Instructions: Where does pork come from? How can we as consumers be confident that quality standards are 
being followed throughout each stage of production? Watch Farmers Feed Us online video and meet a Wisconsin 
pork producer, Shannon Wolf, talk about hog production.  Record information he shared in the left circle of the Venn 
Diagram.  

Now click on one or two other WI farmers and watch their videos, recording their information in the right circle of 
Venn Diagram. The center of the diagram will be for what these farmers have in common – may list at bottom of 
page. Class will discuss.

Shannon Wolf
WI Pork Producer

Other WI 
farmer
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BACON, LETTUCE AND TOMATO WRAPS
Recipe from PorkBeInspired.com  •  Yield:  Serves 6

Ingredients:
11/2 lb. thick-sliced peppered bacon 
6 10-inch flour tortillas 
6 tablespoons mayonnaise or salad dressing 

1 bag (10 oz.) shredded (iceberg) lettuce 
3 large tomatoes, seeded and chopped  

Cooking Directions:
1. Place bacon slices side by side on griddle. Cook on medium-high heat until crisp and browned on both sides.* 
2. Drain on paper towels; keep warm. 
3. For each wrap, place flour tortilla on plate; spread 1 tablespoon mayonnaise over top. 
4. Place 1 cup lettuce, about 1/2 of a tomato and 3 to 4 slices cooked bacon on top. 
5. Roll from one side to the other. Cut in half. 
 
*Baked Bacon Option: Place bacon slices side by side on a rack in a shallow baking pan with sides. Bake in a 
400º F. oven for 15-18 minutes or until crispy. Drain well on paper towels.

Note:  For variety, add 2 peeled, seeded and chopped avocadoes or 1/2 cup chopped red and/or green bell pepper.

GRILLED PORK PANINI
Recipe from PorkBeInspired.com  •  Prep: 10 minutes  •  Cook: 10 minutes  •  Yield: Serves 4

Ingredients:
3 cooked pork chops, thinly sliced *
8 slices Italian bread
1/2 cup pesto

4 1-oz slices Provolone cheese
olive oil

Cooking Directions:
1. Spread 1 tablespoon pesto on each slice of bread. 
2. Top four slices of bread with sliced pork chops and cheese.
3. Top each sandwich with remaining bread. 
4. Lightly brush outer surface of sandwiches with olive oil.
5. Grill in a medium-hot skillet until toasted on each side.

* Use the leftovers from Balsamic Pork Chops (recipe at porkbeinspired.com)
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LAZY MAN’S BARBECUE PORK SANDWICHES
Recipe from PorkBeInspired.com  •  Prep: 10 minutes  •  Cook: 8 hours  •  Yield:  Serves 10-12 

Ingredients:
4-5 pound boneless pork butt (shoulder) 
1 141/2-oz can beef broth 
1/3 cup hot pepper sauce 
1/3 cup Worcestershire Sauce 
10-12 sandwich buns 

Sauce:  
1/2 cup ketchup 
1/2 cup molasses 
1/2 cup Worcestershire Sauce 
1/2 cup yellow mustard 
2 tablespoons hot pepper sauce

Cooking Directions:
1. Place pork butt in bottom of large slow cooker. Combine broth, hot pepper sauce and Worcestershire sauce, 

and pour over pork. 
2. Cover and cook on high setting for 5 hours (or 8-10 hours on low setting) until pork is very tender. 
3. Meanwhile, for sauce, combine all ingredients in large saucepan; set aside. 
4. Place pork on cutting board; reserve 1/2 cup cooking liquid. 
5. Coarsely chop pork.
6. Combine with reserved cooking liquid and sauce in saucepan; heat over medium heat until warm. Spoon pork 

onto sandwich buns to serve. 

MONTE CRISTO SANDWICHES
Recipe from PorkBeInspired.com  •   Yield:  Serves 4

Ingredients:
8 oz. thinly sliced ham 
4 oz Swiss cheese, sliced 
8 1/2-inch thick slices French or Vienna bread 

4 eggs 
1/3 cup milk 
3 tablespoons butter

Cooking Directions:
1. For each sandwich, place 2 ounces ham and 1 ounce cheese between 2 slices of bread. 
2. Beat together eggs and milk in medium bowl.
3. Dip sandwiches in egg mixture, turning carefully. 
4. Melt butter in large skillet over medium-low heat. 
5. Grill sandwiches 8-10 minutes.
6. Turn and continue cooking until cheese is melted and both sides are golden.

 



FCS Lesson Plans: STUDENT GUIDE

Pork Sandwiches/Wraps

©2012, 2017 National Pork Board, Des Moines, IA USA. This message 
funded by America’s Pork Producers and the Pork Checkoff.

page 4

SAUCY PIZZA POCKETS
Recipe from PorkBeInspired.com  •  Yield: 8 snack servings

Ingredients:
1/3 pound ground pork 
1/4 teaspoon garlic salt 
3/4 cup pizza sauce 
1 16.3-ounce package refrigerated tube biscuits 

2/3 cup shredded mozzarella cheese or pizza blend 
cheese 
16 slices of pepperoni or Canadian-style bacon 

Cooking Directions:
1. Heat oven to 425° Fahrenheit. Place ground pork and garlic salt in large skillet over medium-high heat. Cook 

for 5 minutes, stirring occasionally, until pork is no longer pink. 
2. Stir in pizza sauce and cook, stirring, until heated through.
3. Spray a large baking sheet with cooking spray. 
4. Flatten each biscuit into a 4-inch circle. Spoon 1 tablespoon of meat sauce onto one side of the biscuit. 
5. Sprinkle with 1 tablespoon of cheese and top with 2 slices of pepperoni or Canadian bacon. 
6. Fold dough over the filling, forming a half-moon shape. Pinch edges to seal well. 
7. Place on the prepared baking sheet. Sprinkle with additional cheese if desired. 
8. Bake for 10 minutes or until golden brown. 

 
HAM SALAD

Recipe from PorkBeInspired.com  •  Yield: Serves 6 

Ingredients:
3 cups coarsely ground ham 
2 hard-cooked eggs, chopped 
1/2 cup chopped celery 
1/2 cup mayonnaise 

1/4 cup diced sweet pickle 
2 teaspoons prepared mustard 
1/8 teaspoon black pepper

Cooking Directions:
1. In medium bowl stir together all ingredients. Makes about 3 3/4 cups, enough for 6 sandwiches. 
2. Make sandwiches on soft sandwich buns or whole wheat bread, topped with lettuce leaves. 

 
Note:  Have your butcher grind smoked ham for you, or grind leftover ham in a food processor or grinding 
attachment. One pound of ham will yield about 3 cups ground ham.
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CALIFORNIA CLUB HAM SANDWICH
Recipe from PorkBeInspired.com  •  Prep: 5 minutes  •  Cook: 0 minutes  •  Yield:  Serves 2

Ingredients:
6 slices ham, sliced thin (6 ounces)
4 slices seven-grain bread
2 slices Provolone cheese

4 leaves lettuce
2 tablespoons honey mustard

Cooking Directions:
1. Toast seven-grain bread. Spread one side of each slice with honey mustard. 
2. Layer ham on two slices of bread.Top with provolone cheese and lettuce leaves. 
3. Add remaining bread; cut into quarters and serve.

BLT&G WRAP
Recipe from PorkBeInspired.com  •  Yield: Serves 4

Ingredients:
4 8-inch flour tortillas 
4 ounces cream cheese spread 
1/2 cup chunky salsa 

1 cup shredded iceberg lettuce 
12 slices crisply-cooked bacon 
1/2 cup guacamole

Cooking Directions:
1. Spread each tortilla on one side with some cream cheese. Top with some salsa and shredded lettuce and 

spread evenly. 
2. Place three slices bacon on each tortilla. Top with some guacamole. 
3. Roll up to serve immediately. 
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PERFECT PULLED PORK
Recipe from PorkBeInspired.com  •  Prep: 10 minutes  •  Cook: 360 minutes

Ingredients:
1 5-pound boneless pork butt (shoulder)
11/2 teaspoons smoked paprika
2 teaspoons black pepper
1 teaspoon cayenne
1 teaspoon dried thyme

1 teaspoon garlic powder
1/2 teaspoon salt
1 cup water
soft sandwich buns

Cooking Directions:
1. Combine all the seasonings in a small bowl and rub evenly over roast. 
2. Place meat in a 6-quart slow cooker. Add water. 
3. Cover and cook on LOW for 6-8 hours or HIGH for 4-5 hours or until pork is very tender.
4. Remove pork to a large cutting board or platter and let rest for 10-15 minutes.
5. Pull, slice or chop to serve.

 
TOSTADOS WITH PORK

Recipe from PorkBeInspired.com  •  Yield:  Serves 4

Ingredients:
1 pound lean ground pork 
1 cup chopped onion 
1 cup salsa, hot or mild 
1/2 teaspoon chili powder 
1/4 cup sliced ripe olives 
4 crisp corn tortillas, tostado style 

2-4 cups shredded lettuce 
1/2 cup shredded Monterey Jack or Cheddar cheese 
1 medium-size tomato, cut in thin wedges 
1/2 cup sour cream 
Additional salsa

Cooking Directions:
1. In large skillet, brown ground pork with onion. Stir in salsa and chili powder. Cover and cook over low heat 15 

minutes. Stir in olives. 
2. For each tostado place a tortilla on a plate. Top with layer of lettuce, then hot pork mixture (about 2/3 cup). 
3. Sprinkle with cheese, if desired. 

Note: Garnish with tomato wedges and dollop of sour cream. Serve with additional salsa.  
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BACON, LETTUCE AND TOMATO BRUSHETTA
Recipe from PorkBeInspired.com  •  Yield: about 24 appetizers

Ingredients:
8-10 slices bacon, crispy cooked and crumbled 
3-4 roma tomatoes, (plum), seeded and chopped, about 
11/3  cup 
1 cup chopped leafy green lettuce
2 tablespoons fresh basil leaves, chopped 
1 clove garlic, minced 
1/4 teaspoon salt 

1/4 teaspoon ground pepper 
About 1/3 cup olive oil 
1/2 package (16-oz.) twin French bread loaves, cut in 1/4-
inch slices 
1/3 cup favorite crumble cheese, blue cheese or feta 
(optional)

Cooking Directions:
1. In medium bowl, stir together all topping ingredients; set aside. 
2. Brush olive oil on both sides of bread slices; place on baking sheet. 
3. Bake at 400° F., turning once, for 7 minutes per side or until crisp and golden brown. Cool. 
4. Spoon about 1 tablespoon topping on each toast round.* 
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Food Prep Terms
Instructions: define each of these terms in your own words. When possible provide examples of food this technique 
would be used with (i.e.  beat eggs).  

Barbeque

Bake

Baste

Beat

Broil

Coat

Chop

Drain

Garnish

Grill

Marinade

Marinate

Preheat

Roast

Saute’ 

Shred

Simmer

Stewing

Stir

Toast
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Anatomy of a Sandwich
The project will enable you to demonstrate your knowledge of eating healthy, following your plans and making a 
pork sandwich plus creating a visual (brochure/poster/display board).

Day #1 – Students pair up with partner.
1. Select pork sandwich recipe – investigate “why” this is healthy
2. Sketch the visual (3 options listed above) with following info:  title, copy of recipe, nutrition chart, explain 

why sandwich is healthy choice, allow space for digital picture of sandwich, and lunch menu with sandwich 
following MyPlate model. Lunch should provide between 500-700 calories.

3. Watch demo or look at samples of nutrition chart in classroom. 
4. Share your sketch of visual with teacher and get his/her signature to begin creating visual.

Day #2 – Continue to create visual. Create time plan and equipment list for sandwich lab – use form provided.
Complete supply list with amounts.  Divide up needed supplies – each student brings some of the ingredients.

Day #3 – Investigate how to garnish sandwich being made. Take into consideration the lunch menu you have 
planned.  Here are some garnish suggestions based on color. These may also be good additions to complete MyPlate.

Red: Beets, cherries, cranberries, jelly, pimento, radishes, strawberries, tomatoes
Green: Asparagus, celery, gherkins, green peppers, lettuce, olives, parsley, pepper grass, pickles, watercress.
Yellow: Cheese, egg yolk, grated lemon rind, pears.
Orange: Apricot, grated orange rind, peaches, pimento cheese
Black: Prunes, pickled walnuts, ripe olives
White: Cottage cheese, cream cheese, cucumbers, white cabbage
Brown: Dates, figs, potato chips

Complete any pre-preparation that needs to take place prior to day of sandwich 
preparation. Investigate how to set table for lunch. Review visual with teacher. 
Prepare introduction to use when presenting plated sandwich to teacher/other adult.

Day #4 
1. Prepare sandwich and take digital picture.
2. Set table, present sandwich and visual to teacher/other adult with introduction. Eat and clean kitchen.  
3. Print picture – attach to visual. Set visual next to one place setting in your kitchen on the counter.
4. Self-assess your project using either the rubric (brochure option) or the evaluation (poster or display board 

option) form provided. Discuss with teacher.

Source of garnish suggestions: Nancy Merwin, Cuba City High School, WI, June 2012
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TIME TO PLAN

Student Prep
• Scrub hands and nails
• Remove jewelry
• Hair clean, neat and restrained
• Clean clothing, long sleeves pushed up above 

elbows
• Healthy, no cold or flu symptoms
• Know sequence of steps in recipe
• Other: 

Pre-Preparation Prep
• Sanitize Counters
• Assemble your tools
• Assemble your ingredients
• Wash, trim, cut, prepare, and measure your 

ingredients
• Prepare your equipment (preheat oven, line baking 

sheets, etc.)
• Other:

Sequence of Preparation Steps Students Responsible for Each Step
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CLEAN AS YOU GO
• Unused ingredients returned to storage containers / shelving
• Equipment clean and stored
• Counters clean
• Food leftovers packaged, labeled, stored
• Used towels & aprons collected for washing / laundry
• Plans, recipes, other papers returned to classroom
• Waste containers emptied
• Floor free of spills / debris 
• Other:

Lab Supplies

Ingredients Needed  (Include Amounts) Equipment & Utensils
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PORK SANDWICH RUBRIC
Create a tri-fold brochure about the pork sandwich you selected and use Rubric to evaluate.

CONTENT 0-2 3-4 5

Which recipe did you 
select?

Recipe title Recipe title
Ingredients 

Recipe title 
Ingredients

Steps

How Healthy is your 
sandwich?

Doesn’t cover Weak or mediocre reason 
of healthiness

Full explanation of  “why” 
this is healthy

What are the Nutrients 
in your product?

• Macro-nutrients
• Vitamins
• Minerals

List 3-5 nutrients List 3-5 nutrients with 
their amounts

(Weight or %RDA)

List 6-9 nutrients and their 
amounts 

(Weight and %RDA)

How can other foods 
create a balanced 

meal with this 
product?

Mention no other foods Add some foods to the 
sandwich to fill “MyPlate”, 

but don’t include the 
calorie count

Add other foods to complete 
a lunch menu according 

to MyPlate model between 
500-700 calories. 

Did you share any 
pictures, charts or 

graphs?

Digital picture of sandwich Digital picture of sandwich 
plus 1 picture, chart or 

graph

Digital picture of sandwich 
plus 1-2 other pictures, 

charts or graphs

What is appearance of 
your product?

Very simple, not very 
interesting

Busy or sloppy Eye catching and interesting

Rubric = 30 pts  My Score = _____ 

Source:  Nancy Merwin, Cuba City High School, WI, June 2012
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ANATOMY OF A SANDWICH EVALUATION
Display Board – complete recipe, easy to read

       5       4       3.5       2       1

Display Board – lunch menu follows MyPlate

       5       4       3.5       2       1

Display Board – nutrition chart, “why” healthy

       5       4       3.5       2       1

Division of Tasks – fair and equitable

       5       4       3.5       2       1

Time Plan – complete and realistic

       5       4       3.5       2       1

Equipment list – complete

       5       4       3.5       2       1

Garnish – planned, colorful, edible, fresh

       5       4       3.5       2       1

Table setting

       5       4       3.5       2       1

Followed sequence of recipe

       5       4       3.5       2       1

Sandwich – looks appetizing, flavorful, fresh

       5       4       3.5       2       1

Total Points Available = 50

Total Points Earned = _______

What did we do very well – be specific about steps.

What could have been improved if we made this sandwich 
again in class?

What are the two most important lessons we learned from 
this project that we can apply to the next class when we are 
cooking?

What could happen when you are unfamiliar with cooking 
term in recipe?  Give specific answer.

How can this sandwich recipe be improved – format, how it is 
written, etc.?

How can this sandwich be made healthier to eat?
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TAKE YOUR RECIPE HOME
Instructions:  How about surprising your family by preparing them a delicious snack or awesome surprise?  
Prepare recipe from class at home and record your results below. Staple the recipe you used to this form.  
Reminder – get an adult’s comments and signature.

Recipe: Date Prepared:

Use 3 words to describe the food you made.

What did you do a good job at?

What could have used some improvement?

Adult’s comments and Signature:

TAKE YOUR RECIPE HOME
Instructions:  How about surprising your family by preparing them a delicious snack or awesome surprise?  
Prepare recipe from class at home and record your results below. Staple the recipe you used to this form.  
Reminder – get an adult’s comments and signature.

Recipe: Date Prepared:

Use 3 words to describe the food you made.

What did you do a good job at?

What could have used some improvement?

Adult’s comments and Signature:


