
 

 

 

Pork with Green Chil ies  –  chi le  verde  

 2  tb ls  vegetab le oi l                                             2  t sp  l ime ju ice  

 3 pounds lean, boneless pork butt cut into 1 ½ inch cubes        4 cups rice, cooked 

 2  med whi te  on ions ,  th in ly s l iced                         ½ cup  s l ivered  

 3  c loves  gar l ic ,  minced                                        toas ted  a lmonds  

  1  ½ t sp  sa l t                                                      f resh  c i lan t ro  

1 t sp  ground cumin                                            rad i sh  s l ices  

¾ t sp  dr ied  oregano  

  8  f resh  tomat i l los ,  f inely chopped ,  or  1  cup  canned  

  3 -4  fresh  Anaheim chi l ies ,  f inely chopped  

1  lg tomato,  peeled ,  coarsely chopped  

  ¼ cup  fresh  c i lan t ro leaves  

  ¾ cup chicken stock or broth 
 

 

  

 

     Instructions:  
 
1. Heat oil in 5-6 qt Dutch oven over medium heat until hot. Add about 1/3 pork in single layer. Cook, 

turning occasionally, until brown on all sides (~10 min). Remove to plate, repeat until all pork has been 

browned. Cool and shred pork if desired. 

2.Remove all but 2tbls of drippings from pan. Add onions and garlic; saute’ over medium heat until soft (~4 

min). Stir in salt, cumin and oregano. 

3. Add tomatillos, chilies, tomato and cilantro leaves to pan; stir in stock. Heat over high heat to boiling. 

4. Return pork to pan; reduce heat to low. Simmer covered until pork is tender, 1.5 – 2 hrs. 

5. Uncover pan; increase heat to medium. Cook at low boil, stirring occasionally until sauce is thickened, 

20 – 30 min. Stir in lime juice. 

6. To serve, spoon pork mixture over rice; sprinkle with almonds. Garnish with cilantro sprigs and radish 

slices.  

    

Makes 6- 8 servings   

 

S o u r c e :  M e x i c a n  c o o k i n g  c l a s s  c o o k b o o k  

 
 

 


