
Sinaloa Style Spiced Pork   
Chilorio 

Ingredientes 
 

1 ½ lb pork shoulder 

2 pieces onion 

2 bay leaves 

1 cup water  

3 guajillo peppers 

3 ancho peppers (or pasilla, or New Mexico) 

2 cloves garlic 

Boiling water, to soak peppers 

1 tsp dried oregano 

½ tsp ground cumin 

¼ tsp ground coriander 

½ tsp ground all-spice 

1 tbsp Kosher or other coarse salt 

¼ cup apple cider vinegar 

 

Debone meat, trimming excess fat, and cut into 1 inch chunks.  In a large deep skillet, arrange 

pork, if possible, in a single layer; add onion pieces, bay leaves and water. Bring to a boil, then 

turn temperature down to low, cover and simmer for one hour.  After this, uncover, remove onion 

(reserve) and bay leaves (discard), and continue to simmer uncovered, to allow for most of the 

liquid to evaporate. While the pork finishes cooking, remove stem and seeds from the peppers, 

and peel garlic. Toast on a dry iron skillet, being careful not to burn.  Reserve garlic.  Place 

peppers in a bowl and top with boiling water; let them soak for about 15 minutes, until soft and 

pliable.  Place peppers, spices, salt, and reserved garlic and onion, in the blender jar, adding ½ 

cup of the soaking water.  Process until very smooth. Reserve.  Once all liquid has evaporated 

from the meat (about 20 minutes after uncovering), check for tenderness with a fork; the chunks 

should be falling apart.  If not, add more water and continue cooking until very tender.   As the 

liquid dries out, the meat will render its fat, and the shredded pieces will start to crisp*; continue 

pressing the chunks with a wooden spoon, to break them apart, either until completely shredded, 

or leaving a few small chunks intact.  Once the meat is crispy and lightly browned, but not dry, 

pour reserved sauce and incorporate with the meat.  Add vinegar to deglaze the bottom of the 

skillet, scrapping any bits, and let simmer for another 5-10 minutes.  If the sauce dries out or starts 

to stick to the bottom of the pan, add a bit of extra water to adjust consistency.  Serve hot with 

corn tortillas, refried beans, and sliced tomatoes and onions.   
 
 

* Note:  As an option, more traditional recipes call for lard added after the liquid in the skillet has 

dried out, to fry the meat to a very crispy texture.  If leaner cuts are used instead of shoulder, it 

might be desirable to add a couple of tablespoons of lard or vegetable oil. 
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