
                                     Puerco Pibil

Serves: 8

Prep Time: 15 Minutes 
Cook time: 4 hours
Ready in: 4.5 hours + overnight marinade 

Ingredients:

5 lbs pork butt, trimmed and cut into 2" cubes
5 Tbs annatto seeds
2 tsp cumin seeds
1 tsp ground pepper
8 ea allspice berries
1/2 tsp whole cloves
1/2 C orange juice
1/2 C white vinegar
5 ea lemons
2 ea habanero peppers
2 Tbs salt
8 ea garlic cloves, minced
1 tsp premium Tequila (splash)

banana leaves for wrapping (or foil)

A very nice slow roasted pork (adapted from Robert Rodriguez' recipe from the Once 
Upon a Time in Mexico DVD)..…

Procedure:

In a clean coffee grinder, grind the annatto seed, cumin seed, pepper, allspice, 
and cloves into a fine powder.  Chop up the habanero peppers, removing the veins 
and seeds. If you want to kill your diners, leave a few seeds in. But these peppers
are mucho caliente as they are.

Blend the orange juice, vinegar, the ground spices and the peppers with the salt 
and the garlic in a food processor or blender until smooth. Add that splash of 
tequila and the lemon juice into the mix. Blend further until it's well-mixed.

Trim the pork butt and cut into roughly 2 inch cubes.

Place the cubes in a large ziplock bag and pour the mixture over the the meat. Seal
and shake around to ensure the meat is thoroughly covered in the sauce.  For best 
flavor, refrigerate overnight.

Line a large pan with banana leaves and then pour the meat/sauce concoction on top 
of that, pulling the banana leaves back across the top and holding it down with 
foil to make sure none of the flavor or steam escapes.

Turn your oven on 325 degrees and let this pork roast for 4 hours. (A little longer
doesn't hurt.)

You can serve this over white or Mexican rice. I think white rice is the way to go 
since it creates such a great visual picture and that the flavor of the meat is 
offset so well by the rice.


