The  Cuban Sandwich,  Sandwich Mixto
Ingredients

Cuban Pork:                                                 6-8 servings
· 2-3  pound bone in pork shoulder

· Kosher salt and freshly ground black pepper

· 2 tablespoon ground cumin

· 2 tablespoon dried oregano

·  ¼ cup extra-virgin olive oil

· 8-12  cloves garlic, peeled and gently smashed with the side of your knife

· 1/2 teaspoon dried red chili flakes

· 2 medium onion, sliced

· 2 cup fresh orange juice

· 1 lime, juiced

· 2 cup low-sodium chicken broth

· 2 bay leaves

· 2-3 long Cuban bread roll, French bread or hoagie bread are good substitutes*
· 3 tablespoons Dijon mustard

· Dill pickles, sliced

· 16 thin slices Swiss cheese

· 16 thin slices deli ham. Not an overpowering flavor
· Kosher salt and freshly ground black pepper

· Olive oil

Directions

Begin by braising the pork shoulder Bring pork to room temperature. Liberally season the pork with salt, pepper, cumin and oregano. Set aside. 

Heat heavy dutch oven over medium heat. Add olive oil. Add garlic and chili flakes and as the oil heats up it will become fragrant and infuse the oil. Add the pork. Brown well on all sides. Remove pork to platter.  Add onions and brown slightly; return pork and any juices to pan before adding orange juice, lime juice, stock and bay leaves. The liquid should come almost to the top of the pork but not cover it.
You can now either transfer the mixture to a crockpot and cook on hi for about 2 hours or low for about 4-6 hours. You can also just cover the dutch oven with foil and a lid and braise in the oven at 325 degrees for about 2 hours. You can choose the degree of doneness you like. I like mine falling apart. You can also remove the pork when it is sliceable, which is more traditional.

 Remove the pork from their cooking liquid and shred, or cool slightly before slicing. Return the meat to the pot with the juices and refrigerate.
I like to strain the meat mixture before serving, but it not required. I then serve the juice on the side to dip the sandwiches in.

To prepare Cuban sandwiches, split bread in half then layer the sandwich with mustard, cheese, pickles, ham, pork then cheese again (the cheese glues everything together). Season with salt and pepper in between the ham and pork layers.
 To cook, heat a large cast iron skillet or grill pan over medium heat and lightly coat with olive oil. Place the sandwiches on the skillet and top with another heavy skillet and a couple of heavy weights (bricks, or cans of tomatoes work well). Press down firmly and cook for 5 to 7 minutes per side until the sandwich has compressed to about a third of its original size and the bread is super-crispy. Serve with beans, rice and plantain chips. 

*When you are choosing bread keep in mind you want a soft interior for your bread and a crusty, but not hard exterior. Baguettes are not a good option.

