
Loin, Tenderloin 
Extra Lean – 95%

Leg ( Fresh Ham),  
Outside, Boneless 

Extra Lean – 95%

Leg (Fresh Ham)  
Inside, Boneless 
Extra Lean – 95%

CANADIAN PORK BURGER GUIDE CANADIAN PORK BURGER GUIDE

Use Verified Canadian Pork™ cuts to craft a truly customized pork burger. Each Canadian pork cut brings its own distinctive characteristics ranging from rich, robust flavours to a delicate, 
lighter taste. The different lean-to-fat ratios allow you to tailor the juiciness and texture of your unique burger, whether you are looking for a melt-in-your-mouth patty or a leaner, firmer 
bite. Below are suggested cuts, each with the lean point identified to help guide the lean-to-fat ratio of your custom burger.

Loin, Sirloin
Lean – 80%

Leg (Fresh Ham),  
Knuckle, Boneless 

Extra Lean – 90%

Loin, Short Cut Back,  
Boneless, Main Muscle 

Extra Lean – 90%

Leg (Fresh Ham),  
Boneless, Skinless 

Extra Lean – Medium – 80%

Pork Rib Roast,  
Boneless 

Medium – 85%

Shoulder, Picnic, 
Boneless 

Medium – 80%

Loin, Short Cut Back,  
Boneless

Medium – 80%

Shoulder, Blade (Butt),
Boneless

Regular – 75%

Jowl  
35%

Belly, Skinless 
55-60%

CALCULATE YOUR CUSTOM PORK BURGER BLEND
Mix different cuts to create a unique blend that is truly your own. Use the formula below to create  
your custom blend. Following are examples to illustrate how to use the formula.

(% RATIO OF FIRST CUT X LEAN % OF FIRST CUT) + (% RATIO OF SECOND CUT  
X LEAN % OF SECOND CUT) = NEW MIX LEAN % 

Any number of cuts can be used as long as the cut ratio equals 100.

BLEND EXAMPLES

MIX #1

MIX #2

MIX #3

 CUTS

Jowl 
Rib Roast

Belly Skinless 
Knuckle Boneless 

Outside/Inside Boneless

Blade (Butt) Boneless 
Tenderloin

 % RATIO OF EACH CUT

10% 
90%

21% 
25% 
54%

25% 
75%

 LEAN % OF EACH CUT

35% 
85%

55% 
90% 
95%

75% 
95%

 NEW MIX LEAN %

80%

85%

90%

MIX #1 FORMULATION EXAMPLE: (10% X 35%) + (90% X 85%) = 80%



Proud Suppliers Of Verified Canadian Pork™:

National Pork Marketing Provincial Producer Organizations:

For cooking tips, and information about premium quality 
Verified Canadian Pork, visit verifiedcanadianpork.com. canadapork.com / verifiedcanadianpork.com

PAN  Cooking pork burgers in a pan develops a  
delicious, caramelized crust that enhances flavour.  
For best results, use a cast-iron pan—either flat or with 
raised grill ridges. Sear each side until browned, then  
cook to recommended temperature.

These creative pork burger ideas deliver bold flavours and eye-catching appeal.  
Crafted to elevate a simple burger into an unforgettable meal, each style is as versatile  
as it is delicious. Always cook pork burgers to an internal temperature of 160°F/71°C.

STUFFED BURGERS  Pork burgers stuffed with 
cheese make for the ultimate cheeseburger. Place 3-ounce 
ground pork meatballs between sheets of parchment 
paper; flatten to ¼-inch-thick patty. Add sliced cheese to 
the centre of patty, leaving a 1-inch border. Place second 
patty on top; seal edges well and cook thoroughly.

SMASH BURGERS  Smashing a burger patty  
results in a crispy outer crust and a moist, juicy centre. 
These popular burgers are easy to make. Use 3-ounce  
pork meatballs, either freshly formed or pre-smashed 
between sheets of parchment paper and flatten each  
to a ¼-inch-thick patty before cooking thoroughly.

THICK BURGERS  Thick burgers deliver a hearty, 
delicious taste ready for your favourite toppings. To prepare, 
use 8 ounces of ground pork to form a 1-inch-thick burger 
patty and cook thoroughly. Serve as a classic burger or get 
creative by topping a waffle with a thick pork burger, then 
finish with a fried egg.

SLIDERS  These mini burgers are perfect for a main 
meal or as appetizers for a crowd. To prepare, form a 
4-inch patty using 2 ounces of pork burger blend, then 
grill or pan-fry until cooked through. Top with your 
favourite condiments and fillings to create a selection  
of delicious burger sensations.

Pork burgers can be prepared using a range of cooking methods, each resulting in 
unique textures and flavours for a juicy, delicious burger. Regardless of your chosen 
method, always cook pork burgers to an internal temperature of 160°F/71°C.

SMOKING  This method is a great choice for thicker 
burgers, infusing the patties with a subtle smoky flavour. 
To prepare, smoke the patties in a smoker for 30–45 minutes, 
until they reach an internal temperature of 150°F/66°C. 
Finish by grilling patties over high heat, flipping when  
sear develops. Cook to recommended temperature.

FLAT TOP GRIDDLE  This method creates a 
deliciously seared crust, making it ideal for any  
burger style—especially smashed burgers. To cook, 
preheat the flat top griddle to medium-high. Place  
the pork burger on the griddle and flatten it to a ¼-inch 
thickness. Sear on one side, then flip and cook to 
recommended temperature.

FLAME BBQ  Cooking on a flame BBQ is a great  
method for thicker burgers. As the juices and fat from 
the burger hit the hot surfaces, they vaporize, infusing 
the meat with a classic grilled flavor. Grill burgers over 
medium-high heat, turning occasionally, then cook to 
recommended temperature.
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