
 

 

 
 
 
 
 
 
 
 
 

Pork Green Chili 
 

INGREDIENTS: 
3 Tbsp Oil 

2 lb Pork Butt (trimmed 
of some fat and diced) 

1 Onion 
3 Garlic Cloves 

1 15 oz can of Tomatoes 
diced 

1 15 oz can of Green Chili 
diced 

2 quarts Chicken Stock 
3 Tbsp Cumin 

3 Tbsp Oregano 
1 Tbsp Chile Powder 
1 Tbsp Black Pepper 

1 Tbsp Achiote 
1 Chipotle in Adobo 

pepper 
0.5 cup Masa 

Water (enough to make 
Masa paste) 

 
 
 
 

DIRECTIONS: 
1. Heat pot on high 

2. Add oil, brown diced 
pork 

3. Add onions and 
garlic 

4. Add the rest of the 
ingredients and 

simmer for 1 hour 
5. Mix water and masa 

to make a paste. This 
will help to prevent 
clumps from forming. 

6. Once pork is tender 
slowly whisk in the 

masa paste 
7. Simmer for 

additional 20 minutes 
8. Serve over rice with 

tortillas and a 
dollop of sour cream 

and a lime wedge 
 
 


