[image: image1.jpg]



Green Chili aka Mean Green Pig
Ingredients
· 3 1/2 pounds tomatillos, husked, rinsed, halved

· 1/4 cup olive oil

· 1/2 tsp. salt

· 2 1/2 pounds boneless pork shoulder (aka Boston butt), cut into 1-inch pieces

· Freshly ground pepper

· 2 medium yellow onions, chopped

· 2 jalapeños, diced

· 3 cloves garlic, minced

· 2 poblano chilies, roasted, diced small

· 2 cups chicken stock

Accompaniments
· Cilantro

· Queso fresco or your preferred Mexican blend cheese

· Sour cream

Directions
1.  Heat oven to 400 degrees.  Toss half the tomatillos with 2 tablespoons olive oil and 1/4 teaspoon salt; place on a rimmed baking sheet.  Roast 45 minutes.  Meanwhile, puree remaining tomatillos in food processor; reserve 1 1/2 cups puree in a bowl.  Add roasted tomatillos to processor; pulse until slightly chunky.

2.  Season pork with remaining 1/4 teaspoon salt and pepper to taste.  Heat remaining 2 tablespoons olive oil over medium-high heat in a large skillet; brown pork in batches.  Transfer to a slow cooker.  Add onions and jalapenos to skillet; cook until softened.  Add garlic; cook 1 minute.

3.  Put onions, jalapenos, garlic, poblanos, roasted tomatillos and chicken stock in the slow cooker.  Cook on low until pork is falling-apart tender, about 6 hours.  Add reserved tomatillo puree to pot; stir to incorporate.  (Alternately, cook the chili in a Dutch oven on low until meat is tender, 2 hours or longer.)
4.  Serve with accompaniments of your choice.
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