
Whiskey Tango Foxtrot  
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Here's the deal with this burger: We needed something crazy for the Boston 

Magazine Battle of the Burger competition. We tossed some of our favorite 

toppings onto a burger, took one look, a couple of bites, and said WTF!!!



In a small pan over medium heat, warm pulled pork until heated through. 

Season both sides of beef patty with BBC spice rub. Heat a drizzle of oil in a large pan over 

medium-high heat. Add the patty to the pan and cook for 3-5 minutes per side, until cooked to 

desired doneness. 

In another large pan, heat a drizzle of oil over medium-high heat. Add a scoop of mac & cheese 

to the pan and cook until heated through and crispy on the bottom. Top with cheddar jack 

cheese and cook until melted. (Here’s a tip: add a few drops of water and cover to help the 

cheese melt). 

Cook onion rings: Heat 1 cup of cooking oil in a small, deep pan on medium to high heat until 

hot enough to fry. Gently place onion rings into hot oil. Make sure onion rings are fully 

submerged. Cook for approximately 1 minute or until golden brown and crispy.  If both onion 

rings don’t fit in your pan at the same time, cook in batches. Transfer to a paper towel lined plate. 

Prep buns: Spread butter on both sides of the burger buns and grill on same pan used to cook 

burgers. 

Assemble burger: Place burger patty on bottom. Place grilled mac & cheese on top of burger 

patty. Top with pulled pork, onion rings, and pickles. Drizzle with BBQ sauce. Cover with top bun 

and enjoy! 
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Show us your box! Share on social 

with #BurgaBox for a chance to 

win a delivery on us! 

Ingredients (2 servings) 
2 eight-ounce beef patties 

Paul Malvone's secret spice rub

2 hamburger buns

Butter 

8 oz. pulled pork 

8 oz.  BBC mac & cheese 

2 large onion rings 

Pickles 

4 oz. BBQ sauce 

cooking oil (not provided) 
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BurgaBox Pro tip! If you're serving the mac & cheese and fries with your burgers, prep those first. See individual cooking instructions provided.
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