
He Created Pig Burger Out Of Beef: The
Extraordinary Tale of George Cramer
In the annals of culinary history, George Cramer stands as a visionary
entrepreneur who dared to defy convention and create a dish that would
forever change the fast food landscape. His creation, the pig burger, was a
culinary masterpiece that combined the savory flavors of beef with the
smoky richness of bacon. It was an instant hit, and soon pig burgers were
being served in restaurants across the country.

Cramer's journey to pig burger stardom began in a small town in Ohio. As a
young boy, he loved to cook, and he would often experiment with different
recipes. He was particularly fond of burgers, and he would often spend
hours perfecting his own unique creations. After graduating from high
school, Cramer decided to pursue his passion for cooking by attending
culinary school. After graduating from culinary school, Cramer worked in
several restaurants, where he honed his skills and learned the ins and outs
of the food industry. In 1972, Cramer opened his own restaurant, George's
Pig Burger Stand, in a small strip mall in Akron, Ohio.
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Cramer's restaurant was an immediate success, and soon people were
flocking from all over the country to try his famous pig burgers. The secret
to Cramer's success was his unique recipe, which combined ground beef
with bacon, onions, and a special blend of spices. The result was a burger
that was juicy, flavorful, and unlike anything else on the market. Cramer's
pig burgers were so popular that he soon had to open a second restaurant,
and then a third. By the early 1980s, George's Pig Burger Stand was a
national chain with hundreds of locations across the country.

Cramer's success did not come without its challenges. In the early days, he
faced skepticism from customers who were not sure about the idea of a pig
burger. He also had to overcome the challenge of finding a reliable supplier
of high-quality bacon. But Cramer never gave up on his dream, and he
eventually overcame all of the obstacles that stood in his way.

Today, George Cramer is a retired millionaire who lives in Florida. He is still
passionate about cooking, and he often gives lectures and demonstrations
on the art of making the perfect pig burger. Cramer's story is an inspiration
to anyone who has ever dreamed of starting their own business. It is a
story of struggle, perseverance, and success.

Cramer's Pig Burger Recipe

If you want to try making Cramer's famous pig burger at home, here is the
recipe:

Ingredients

* 1 pound ground beef * 1/2 pound bacon, cooked and crumbled * 1/2
onion, chopped * 1/4 cup ketchup * 1/4 cup mustard * 1/4 cup brown sugar



* 1 tablespoon Worcestershire sauce * 1 teaspoon salt * 1/2 teaspoon black
pepper

Instructions

1. Preheat a grill or griddle over medium heat. 2. Combine all of the
ingredients in a large bowl and mix well. 3. Form the mixture into 6 patties.
4. Grill or griddle the patties for 5-7 minutes per side, or until cooked
through. 5. Serve on buns with your favorite toppings.

Enjoy!
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