
INGREDIENTS INSTRUCTIONS

In a food processor blend ground ham, eggs, cheddar cheese, and garlic. Divide 
mixture into 4 portions and form into patties. Heat olive oil in skillet on medium high 
heats. Pan fry patties for 5 minutes per side until crispy on the outside and internal 
temperature reaches 160°F. Mix mashed black beans with aioli to make spread. 
Spread 1 oz. black bean aioli onto each side of buns. Place patties on bun bottom, top 
with arugula, tomato and bun top.
 
A Chef Peter Rumbolo Creation

• 16 oz. Frick’s Ground Ham
• 3 eggs
• 8 oz. shredded cheddar cheese
• 8 oz. black beans, rinsed, drained and 

mashed to make a paste
• 2 Tbsp. crushed garlic
• 1 tablespoon olive oil
• 1/2 cup aioli or high quality garlic 

mayonnaise
• 1 cup packed arugula
• 2 small vine ripened tomatoes
• 4 Kaiser rolls

BURGERS DON’T HAVE TO BE BEEF.  THIS BURGER IS STUFFED WITH CHEDDAR 
CHEESE AND ENCASED WITH GROUND HAM BEFORE IT’S GRILLED.  WITH GREAT 
TASTE AND LOWER FAT,  IT’S TIME TO PUT THE “HAM” BACK IN “HAMBURGER.”

PREP TIME: COOK TIME: TOTAL TIME: SERVES:

15 MIN 15 MIN 30 MIN 4  PEOPLE

“ H A M ”  B U R G E R


