
                                  RED PORK CHILE MEAT  

Ingredients 

1 onion, quartered and peeled 

6 garlic cloves, peeled 

9 dried guajillo chiles, deseeded & 

destemmed 

3 chiles de árbol, deseeded & destemmed 

1 ancho chile deseeded & destemmed 

1/2 cup water 

2 tablespoons baking powder 

1 teaspoon salt 

1 teaspoon cumin 

Add the onion, garlic and dried chiles into a medium sauce pan with enough water to cover. Bring to a boil 

than turn down the heat and simmer for 15 minutes or until chiles are soft. 

While chiles are heating, in a bowl, mix together baking powder, salt, cumin, onion, powder, garlic powder, 

oregano & achiote. Set aside. 

Cut pork into bite sized pieces. In a medium bowl, mix well with enough spice powder to cover. 

In a large skillet, heat olive oil on medium high heat. Add pork in batches and cook, stirring occasionally, until 

seared (about 8-10 minutes). 

Once the chiles have cooked for 15 minutes, use a slotted spoon, to remove all the ingredients from the 

sauce pan to a blender. Add about a half a cup of water from the sauce pan. Pulse until fully blended. 

Place a mesh strainer on top of a medium bowl, pour in chile mixture. Allow liquid to strain through, using a 

spoon to press out as much liquid as possible then discard the solids. Our into the crock pot and stir in the 

beef broth. 

Add the pork roast pieces into the crock pot and stir together with chile mixture. Add The bay leaves and 1 

teaspoon of cornstarch mixed well in 1/4 cup water for a thicker consistency and stir gently. 

Cook for 3-4 hours on high or 5-6 hours on low. You could also cook for 90 minutes in a pressure cooker. 

1 teaspoon onion powder 

1 teaspoon garlic powder 

1 teaspoon oregano 

1/2 teaspoon achiote 

2 pounds pork loin or pork 

chops 

2 tablespoons olive oil 

3 cups beef broth 

2 bay leaf’s 

Serves 8 Preparation time 15 minutes Cook time 35 minutes 


