Pork Green Chili

Recipe Courtesy of Tom Livinghouse and Jeff Cook
March 11, 2003

25 fresh anaheim chilis

5 Lb pork butt, most fat discarded, cut into 3/4" pieces

3 white onions, diced

32 oz beef broth

6-8 3" branches of fresh oregano 

2 T cumin seeds

1.5 heads garlic, smashed, chopped

1/2 T black peppercorns

Broil chilis until charred on outside and then remove skin.  A good prep trick for skinning is to put broiled chilis in paper bag and let sit for 5-10 minutes before skinning.  They steam inside the bag and the skins loosen.

Toast cumin seeds in hot skillet until fragrant (do not burn), then grind into powder in electric grinder or with mortar and pestle.

Brown cubed pork butt in oil and cook until liquid disappears.

Brown onions in oil, cooking until limp.

Combine pork and onions in dutch over, add 1/2 broth, bring to a simmer.

Add chilis, oregano, and cumin.  Bring back to simmer.

Add remaining broth.

Add garlic and peppercorns.

Simmer for 3 hours total or until meat is tender.

Eat.

