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Cuban Roast Pork

Sh()ulde[' (LCCh()H & Prep:30m & Cook:240m  Rest:8.3h 3 Total:770m | | 10 servings
Asado)

0 Mash Mojo & Marinate Overnight & 8h (480m)
Mash the 2 heads of garlic with 1tbsp kosher salt, 1tbsp black pepper, 1tbsp
ground cumin, and 1tbsp dried oregano in a mortar, then whisk in 0.25 cup
warm olive oil (or pork lard) and 1.5 cups sour orange juice. Pierce the pork flesh
deeply (avoiding the top skin), rub the mojo into the meat over a bed of 1sliced
white onion, and refrigerate for 8 hours (480 minutes) overnight.

v Checkpoint: Deeply seasoned citrus-garlic pork with dry top skin.

MISE EN PLACE / INGREDIENTS 91 @ Dy andsaltthe Skin & 5 nin

Pat the skin thoroughly dry with paper towels and rub the remaining 1tbsp
coarse kosher salt evenly over the rind.
v Checkpoint: Chalk-dry salted skin.

() 7IbsBone-in skin-on pork picnic shoulder (pernil)
() 1.5 cups Seville sour orange juice (Badia Naranja

Agria)
() 2heads Heads of garlic, peeled and crushed
() Twhole Large white onion, thinly sliced into rings e Slow Roast at 325°F & 3.5h (210m)
() 0.25 cup Extra-virgin olive oil or melted pork lard Roast covered tightly with foil at 325°F (165°C) for 3.5 hours until the internal

temperature reaches 195°F-205°F (90°C-96°C) and the meat pulls
ffortlessly fi theb .
() 1tbsp Dried oregano SERISIEILI s

- v Checkpoint: Ultra-tender pork and aromatic panjuices.
2 tbsp Coarse Kosher salt

() Ttbsp Ground cumin (Badia Ground Cumin)

() 1tbsp Freshly ground black pepper

o Blast Skin at 425°F & Rest & 25 min
Uncover androast at 425°F (220°C) for 25 minutes until the skin blistersinto
glass-crisp crackling (cuerito). Rest 20 minutes before shredding and
spooning the pan mojo and onions over top.
v Checkpoint: Glass-crisp crackling over succulent shredded pork.

= US SUPERMARKET BRAND GUIDE

Pork Shoulder with Skin: Pork Picnic Shoulder Skin-On

Provides rind for authentic crackling. ¢  Meat
department.

§ FOOD SAFETY & INTERNAL TEMPERATURE: 145°F (63°C) USDA SAFE MINIMUM FOR
WHOLE-CUT BEEF AND PORK (WITH A 3-MINUTE REST)

USDA Food Safety Minimum (=145°F / 63°C) vs Culinary Collagen Target (195°F-205°F /
90°C-96°C): While whole-cut beef and pork are pathogen-safe at 145°F (63°C), slow-
braised and roasted cuts mustreach 195°F-205°F (90°C-96°C) so tough connective
collagen melts into silky, fork-shreddable gelatin.

@ MASTER DONENESS CHECKPOINT:
Fork-tender pulled pork and skin that crackles loudly when tapped.

4 WHY IT WORKS: . TROUBLESHOOTING:

Salt Desiccation: Salting and leaving the Chewy skin: Blast at 425°F (220°C) for
skin dry encourages thermal blistering at 20-25 minutes uncovered.

425°F (220°C) and glass-like crackling.

Interactive cooking mode, timers, and video guide at: © Cocinanding Independent Kitchen Guide
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