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Yucatan Style Homemade Longaniza- 

Longaniza casera estilo yucateco 

Ingredients 

1 ½ lb  pork shoulder 

1 tsp  coarse salt, such as Kosher 

2   guajillo peppers; wiped clean, stems 

and seeds removed 

Water, as needed 

¼ tsp  dry Mexican oregano or marjoram 

¼ tsp  ground black pepper 

¼ tsp  ground cumin 

1/8 tsp  ground cinnamon 

1/8 tsp  ground cloves 

1/8 tsp  ground all-spice 

½ tsp  annatto powder 

2 cloves  garlic; peeled 

¼ cup  apple cider vinegar 

¼   onion; peeled and cut into chunks 

For casing:  cheesecloth and kitchen string 

 

Place clean guajillo peppers in a small pot and cover with water; bring to boil over high heat.  Cook 

for a couple of minutes, remove from heat and allow to soak for ten minutes.   Place peppers and a 

quarter of a cup of the soaking water in a blender jar.  Add onion, vinegar, garlic and all eight spices 

listed; blend until smooth; set aside.  Pat meat with a paper towel, then cut into small pieces, while 

removing tendon and other fibrous tissue, but leaving some of the fat on.  Discard fibrous tissue, 

then chop meat with fat, until coarsely minced.  Sprinkle with salt, and mix thoroughly with the meat.  

Add reserved condiment paste, and mix until all the meat is perfectly coated with the paste (use two 

spoons or by hand, with food-grade gloves on).    
 

Prepare two pieces of cheese cloth, three or four layers of cloth 

each, approximately 12X6 inches, and four pieces of kitchen 

string cut to tie the ends; Work with one piece of cloth and half 

the meat at a time, placing the meat along the cloth, and pressing 

firmly with a gloved hand to form a log.  Leave one-inch edges at 

either end of the cloth without meat.  Wrap log with cheese cloth, 

and tie ends with string, to form a long sausage about ten inches 

long.  Repeat with second cloth and the rest of the meat:   
 

Place longaniza rolls on a tray and allow to rest in the fridge, uncovered, at least overnight, or up to 

three days.  Wrapped in Al foil, the sausages may be kept in the freezer for up to three months. 
 

To cook longaniza, unwrap and pan fry in one or two tablespoons of oil over medium heat until fully 

cooked. Use as a taco filling (as pictured at the top) or in stews, with beans, etc. 


