
The Everyday Kitchen 
 
Pork Chili Verde - serves 10-12  - Adapted from the recipe by Slim's Last Chance 
 
Ingredients 
 
Olive Oil 
2 Yellow Onions, diced 
8 Cloves Garlic, minced 
1/2 c Jalapeños, seeded and finely diced 
2 lbs. Pork Shoulder, cubed with most fat removed 
2 qts Chicken Broth 
8-10 Poblano Peppers 
12-15 Tomatillos 
3 tbsp Garlic Powder 
1 tsp Freshly Ground Black Pepper 
1 tbsp Dried Oregano 
1 tbsp Ground Cumin 
1 tsp Ground Coriander 
2-3 tsp Sea Salt 
1/2 c Corn Flour (or a combination of corn meal and all-purpose flour) 
 
Preheat oven to 350°F. Peel the outer paper skins of the tomatillos, place them on a 
baking sheet and drizzle with olive oil. Also place the poblano peppers on a baking sheet 
and bake the peppers and tomatillos for about 20 minutes, until they are soft and the 
peppers are just charred. Remove the pans from the oven and place the poblanos in a 
plastic bag to steam for about 5-10 minutes. Meanwhile, in a saute pan over medium heat, 
add a few tablespoons of olive oil and cook the onion, garlic and jalapeños for about 10 
minutes, stirring often, until they are just cooked. Remove from heat and set aside. Place 
the cubed pork shoulder in a heavy bottomed pot and drizzle with olive oil. Sear on high 
heat until all sides are brown and deglaze with chicken broth. Add the sauteed onions, 
garlic and jalapeños. Lower the heat and let simmer for about 10 minutes. Remove the 
poblanos from the plastic bag and peel (as best you can) and seed the peppers. Puree the 
poblanos and tomatillos in a food processor until well blended. Add the pureed mixture to 
the pot, stir well, and continue to simmer. Combine the garlic powder, black pepper, salt, 
cumin, oregano, and coriander in a bowl and then add the spices to the pot and stir well. 
Let the chili simmer on medium-low heat, stirring occasionally, for about 1 1/2 to 2 hours 
or until the pork is nice and tender. In a small saucepan, mix about 1/2 c olive oil (or 
butter) with the corn flour and stir over medium heat for about 2 minutes to make a 
thickened masa roux. Add the roux to the chili and stir well. [Note: if the chili is too 
spicy, make another masa roux and add it to the chili to reduce the heat of the peppers]. 
Let the chili simmer for 10 more minutes and serve warm.  
 
Nutrition Information (Approximate Values): 300 Calories, 13g Fat, 14.5g Protein, 34g 
Carbohydrates, 8g Fiber 
	  


