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Mexican Pulled Pork

Ingredients

Marinade

2 tsp English mustard

2 tsp Smoked paprika
250g Tomato ketchup

8 tsp Red wine vinegar

5 tsp Brown sugar

15g Salt

6 Cloves garlic, crushed
150m Olive oil

2 tsp Worcestershire sauce

Pulled meat

2000g Pork shoulder, boned
100ml Olive oil

4 |trs Chicken stock

10 Black peppercorns

10g Coriander seeds

5009 Black turtle bean, drained

Mirepoix

200g Carrots, diced
250g Onions, diced
759 Celery sticks, diced

3 Bay leaves
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Method
Preheat oven to 140°C.
Mix all marinade ingredients in a bowl & add pork & allow to marinade in fridge for at least 1 hour.
Heat a pan, add 100ml oil and brown the pork.
Add mirepoix and cook for 5 minutes.
De-glaze pan with the stock, add peppercorns and coriander seeds.
Place pork together with any leftover marianade in a deep 1/1 gastro dish, cover with foil and braise in the oven for 4 hours.
Take out of oven, remove all fat and flake the meat.
Pass stock through a sieve and reduce to 150ml.
Add 150ml reduced stock to flaked meat.
Add black turtle bean

If using straight away reheat in a pan to 75°C.
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