Chorizo-Chili Verde

This version of Chorizo Chili Verde is very mild-It’s not a Mexican recipe, but more designed for
American tastes if you want to give a more “Latino” taste to your recipes. If you wish to spice it up add
some diced serrano or jalapefio pepper to taste.

u.S. Ingredient Metric @
5 Ib. Pork Shoulder, ground 2268.0 g
8% 0Oz. Tomatillo, diced 230.0¢g
Yscup  Pasilla Chili, diced 185.0 g
4 Tbs.  Onion, yellow, diced 135.0¢
3 Ths.  Cilantro, chopped 50.0¢
5 tsp. Salt 4009
3 cloves Garlic, minced 10.0¢g
1Tbs.  Cumin seed, whole 709

32 MM Hog Casings

6.5 Ib. € Totals 2 2.9 Kg
This formulation is based on metric measures; U.S. measures are approximate!
Method:

1. Fire roast and peel the pasilla chili; dice
into medium dice.

2. Dice the tomatillo and onion about the

same size as the chili.

Mince the garlic.

4. Add the chili, tomatillo, onion, garlic
and cumin seeds to a little lard
(manteca) and wilt the vegetables;
allow them to cool thoroughly.

5. Add the salt to the ground pork and mix
it in thoroughly.

6. Add the cooled chili verde mixture
along with the chopped cilantro and
mix into the meat.

7. Stuff into 32mm hog casings and refrigerate 24 hrs before cooking.

@

Len Poli —http://lpoli.50webs.com
Copyright © July, 2016. (All rights reserved)
Sonoma Mountain Sausage Company - Santa Rosa, California



http://lpoli.50webs.com/
Len
Note
RESTRICTIONS ON USE: All rights reserved, including reproduction of this recipe or any parts thereof in any form or by any means, electronic, mechanical, photocopying, recording without permission in writing from the author. Material from "lpoli.50webs.com" may not be copied or distributed, or republished, uploaded, posted, or transmitted in any way, without the prior written consent Sonoma Mountain Sausages. EXCEPT: you may print one copy of the formulation for your personal, non-commercial home use only, provided you do not delete or change any ingredient or quantity,copyright, trademark, or other proprietary notices. Modification or use of the materials for any other purpose violates Sonoma Mountain Sausages intellectual property rights. By using and/or downloading the pages on this site, you agree to these terms and conditions. You may not resell, de-compile, reverse engineer, disassemble, or otherwise convert the content to a human perceivable form. All inquires should be addressed to Len Poli, at lpoli@pacbell.net
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