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 1/2 loaf of bread (Cuban or French)
butter 
mustard 
mayonnaise 
2 slices of turkey breast 
2 slices of roast pork 
1 slice of ham 
1 slice of Swiss cheese 
aluminum foil

Spread mustard and mayonnaise on either side of the bread. Layer the remaining ingredients and top with the other half of the bread. Lightly butter the OUTSIDE of the bread and wrap the sandwich in aluminum foil. Place on a skillet over low heat. Squish it with a heavier skillet on top of the wrapped sandwich and keep it there for a minute or two. Flip over and repeat for another minute or two. Unwrap and enjoy!
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6 large green bananas 
2 tablespoons salt 
3 cups of water 
Adobo seasoning (found in spice section of your local grocery store)
2 cups vegetable oil

Peel the green bananas and slice them into 1/2" pieces. Soak them in water and salt for about 15 minutes. Then, in a frying pan, place the oil and heat at medium-low heat for 15 minutes. Place 10 pieces of banana in the oil and cook until golden.  (Turn the banana pieces over while they are frying.) Remove from the oil and allow them to cool for about 10 minutes. Place one of the partially fried banana pieces on a brown paper bag.  Fold part of the bag over the piece of banana and flatten until the banana piece is about 1/8" thick.  Remove from the bag carefully so that you don't break the banana chip into pieces.  Repeat this with the other banana pieces. Place the crushed banana pieces back into the oil and continue to fry until the banana chips turn a deep golden color.  Remove from the oil and place in a container lined with paper towel.  Season liberally with adobo. Repeat steps 3 - 6 until all the banana pieces have been fried. Makes aproximately 6 servings. 
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