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Ingredients (6 portions) 
 

2 lb (907 g)  pork meat with some fat,  

      cut into one-inch pieces,  

      such as riblets, or boneless shoulder. 

2 cups   cooked cubed potatoes, or blanched sliced sunchokes 

6-8    morita peppers; wiped clean, stems removed 

¼    white onion; peeled 

2 cloves   garlic; peeled 

1 lb (454g)  tomatoes, or a mix of tomatoes and tomatillos; tomatillo husks removed; all washed 

1 tbsp   oil 

¼ tsp   ground cumin 

¼ tsp   ground black pepper 

1/8 tsp   ground cloves 

½ tsp   salt, or to taste 

Water, as needed 
 

In a frying pan over medium heat, warm up the oil, then add onions, garlic and morita peppers; turn 

frequently to avoid burning.  Continue cooking just until the peppers swell, and the onion and garlic 

are lightly browned; remove pan from heat, then transfer onions and garlic to a blender jar and 

reserve, and place peppers in a pot with water over high heat.  Score a cross at the bottom of the 

tomatoes, and add to the pot, along with the tomatillos.  Bring water to a boil, and cook ingredients 

in the pot; remove tomatillos as soon as they start to change colour, and transfer to the blender 

jar.   Remove tomatoes once the skin begins to peel; remove and discard skins and stem spots, slice 

in half, and then place in the blender jar, as well.  Continue cooking peppers for one more minute, 

then turn off heat and allow them to soak and cool down.   Once the peppers have cooled down for 

a few minutes, add to the blender jar; add spices, salt, and one cup of the soaking water.   Blend 

everything for at least one minute, to obtain a very smooth sauce, and reserve. 
 

In a large and wide pan, arrange cubed pork in a single layer, then add one cup of water.  Bring to 

boil over high heat, then reduce to medium, and cover.  Cook for 45 minutes to one hour, until meat 

is well done and very tender.  Remove cover and continue cooking, turning meat occasionally; as the 

water evaporates, rendered fat from the meat will aid in browning.  Once the meat is browned, but 

not too crispy, pour in reserved sauce.   Incorporate sauce and meat, then add cooked cubed 

potatoes (or blanched sunchoke slices).  Pour one more cup of soaking water in the blender jar, to 

collect any sauce left, then pour into the pan.   Adjust seasoning with more salt, to taste, and 

continue cooking, stirring occasionally, for another twenty minutes, until all the flavours have melded 

together, and the sauce has thickened slightly.  Serve with warm corn tortillas.  Some nice sides could 

be:  Mexican style rice (arroz a la mexicana), beans from the pot (frijoles de olla), or pear squash and 

cream (chayotes con crema).  

Pork in Morita Sauce –  

Puerco en salsa de morita 


