Green Chile Pork

Assemble and prep 3 lbs pork butt or shoulder fat trimmed and cut into 1” cubes.

½ cup vegetable oil

7-10 medium to mild hatch green chiles

1 ½ lbs tomatillos – husks removed

4 cloves garlic

1 bunch cilantro

1 quart water

1 cup chicken broth

Salt and pepper

Lime 

Tortillas

Shredded mexican cheese mix for garnish

Roast and peel the chiles. Slice into strips

Season pork with salt and pepper, heat a large skillet or dutch oven on high. Add thin layer of canola oil or vegetable, not olive oil. When oil is hot add a small batch of the pork chunks. Sear the meat, remove with slotted spoon. Do the other batch of pork chunks and then drain excess oil. Reduce heat to low, put meat back in pan and let simmer while preparing the rest of the dish.

Fill a large pot with about 1 qt of water and 1 cup chicken broth. Bring to a boil. Add whole garlic cloves, tomatillos and cilantro. Boil about 5 mins or until tomatillos are soft. Drain off the water. Use any form of blender or food processor to puree the vegetables. Aim for a consistency of a light gravy. 

Add this puree to the pork and bring to a boil. Reduce heat to medium-low, add the roasted chiles and simmer for 25-30 mins. Don’t cover or cook in the oven which causes the pork to dry out and shred. The chunks of pork should remain intact. 

Top with a light sprinkling of shredded cheese, and serve with lime slices and tortillas.

