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Ingredients (for about 3 cups) 
 

2 lb (910g)  pork shoulder 

½ lb (250g)  pork belly; remove any bristles in the skin with the tip of a knife 

1 cup   water 

1 tsp   salt, or to taste 

Materials: 

One or two plastic or lined-carton containers with straight walls 

Extra material for fitted lids 

A rack on a tray 

Parchment paper or paper towels, to line the tray 

Heavy objects that fit on top, such as filled bottles, clean rocks, etc. 
 

Only one container is necessary, but using two makes the pressing 

easier.  Remove lids or cut off the top of milk cartons, so the containers are wide 

open.  Using the tip of a knife or scissors, poke holes through the bottom 

surfaces of the containers (photo right, top).  With extra carton material, make 

tight-fitting lids for the containers.  Line tray with paper towels or parchment, 

place the rack, and arrange containers on top (photo right, bottom):   

 

Homemade Pressed Pork Cracklings –

 Chicharrón prensado casero 

Slice the meat into small pieces, about 0.4 of an inch (1 cm) long.  Arrange chopped meat in a wide 

pan.  Dissolve the salt in the water, then add to the pan.  Bring to boil over high heat, then reduce to 

medium, and cover.  Cook, covered, for 45 minutes, stirring occasionally.  Uncover pan, then continue 

cooking and stirring occasionally.  After 15 to 20 minutes, most of the water will evaporate, and the 

rendered fat from the meat will start to bubble.  Do not leave unattended after this point; wear oven 

mitts and be careful with oil spatters, as the fat will start to fry the bits, and residual moisture inside 

them might cause them to pop.  Continue frying and carefully stirring, until all the bits are golden 

brown.  Remove from heat, and using a slotted spoon, transfer the fried bits to prepared containers.  

Cover with the fitted lids, pressing down as 

much as possible.  Place heavy objects on 

top of the lids, and allow to cool down to 

room temperature.  A considerable amount 

of melted lard will be collected in the lined 

tray (discard, or save for frying other foods.)  

Once completely cooled to room 

temperature, remove chicharrón prensado 

blocks from containers (photo).  They may 

be used right away, or stored in sealed 

containers or bags, in the fridge for about a 

week, or in the freezer for a few months.  


