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Garlicky Cuban Pork
This cumin-scented, garlic-laced pork is marinated with
grapefruit, lime, and fresh oregano for a flavor that’s earthy
and garlicky, yet bright from the citrus. The meat itself is
as tender as can be, falling to shreds with the touch of a
fork. Serve it over rice, or tuck it into tortillas along with
some salsa and avocado to create tacos.
Ingredients
8 garlic
Juice of 1 grapefruit (about 2/3 cup)
Finely grated zest and juice of 1 lime
3 tablespoons extra-virgin olive oil
2 tablespoons light brown sugar
1 tablespoon fresh oregano leaves
2 teaspoons ground cumin
1 ½ tablespoons kosher salt
1 4- to 5-pound boneless pork shoulder

1 bay leaf
Chopped fresh cilantro leaves
Lime wedges, for serving
Hot Sauce, for serving
Tortillas, for serving (optional)
Fresh tomato salsa, for serving (optional)
Method
In a blender or mini food processor, combine the garlic,
grapefruit juice, lime zest and juice, 2 tablespoons of the
oil, brown sugar, oregano, cumin, and salt; process until
blended. Transfer to a large bowl and add the pork and bay
leaf; toss to combine. Marinate, covered, at room temperature
for 1 hour (or refrigerate for up to 6 hours).
Using the sauté function set on high if available, heat the
remaining 1 tablespoon oil in the pressure cooker (or use a
large skillet). Remove the pork from the marinade, reserving
the marinade, and shake the meat to remove any excess liquid.
Cook until it is browned on all sides, about 12 minutes (you
will need to do this in batches, transferring the browned pork
pieces to a plate as you go).
When all the pork is browned, return the pieces to the pot
along with any juices from the plate. (If you used a skillet,
add 1 tablespoon water and use a wooden spoon to scrape the
skillet well to include all the browned bits stuck to the
bottom.) Add the reserved marinade to the pot. Cover and cook
on high pressure for 80 minutes. Let the pressure release
naturally.
Remove the pork from the cooking liquid (jus). Taste the jus,
and if it seems bland or too thin, boil it down either in the
pressure cooker on the sauté setting or in a separate pot on
the stove until it thickens slightly and intensifies in
flavor, 7 to 15 minutes. Remove the bay leaf and add a bit of
salt if necessary. If you’d like to degrease the jus, use a
fat separator to do so, or just let the jus settle and spoon

the fat off the top.
Shred the meat, using your hands or two forks. Toss the meat
with the jus to taste (be generous—1 1/2 to 2 cups should do
it), and serve with cilantro, lime wedges, and hot sauce.
Prep
• Marinate: 1 Hour
• Ready in: 2 Hours 30 Minutes
Source: New York Times Cooking (Servings: 8 | Yield: Approx
4.5 ounces per serving)

