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Ingredients
Boar Poc Chuc

1½ lb. boar backstrap or boneless
shoulder with some fat left on, cut into 1-
inch-thick slices
Salt and pepper
2 sour oranges, juiced; or juice of 1 navel
or Valencia orange and 2 limes combined
4 cloves, crushed
6 allspice berries, crushed
2 medium onions
1 lime, juiced
Vegetable oil, for grilling

To Serve

2 cups thinly sliced green cabbage
2 avocados, sliced
2 ripe tomatoes, sliced
2 radishes, sliced
12 corn tortillas, warmed
Salsas (recipes follow)

Habanero Salsa

2–4 habanero peppers, stemmed and
seeded
¼ medium onion, roughly chopped
2 cloves garlic, peeled
1 cup water
2 limes, juiced
Salt to taste

Avocado Mint Salsa

4 ripe tomatillos or 3 small unripe green
tomatoes, stems removed, coarsely
chopped
1–3 jalapeño or serrano peppers, stems
removed, chopped
A handful of fresh cilantro, roughly
chopped
A handful of fresh mint, roughly chopped
2 limes, juiced
¼ medium onion, roughly chopped
4 cloves garlic, peeled and smashed
1 large ripe avocado, peeled
Salt to taste

Info
Prep: 24 hours
Cook: 2 hours
Serves: 4
Source
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https://gardenandgun.com/recipe/wild-boar-with-all-the-fixings/
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Directions

Between two sheets of plastic wrap, pound the pork slices to a thickness of ¼ inch. Season each1.
piece with salt and pepper and layer in a glass or ceramic baking dish. Mix together the citrus
juice and crushed spices and pour over the cutlets. Allow to marinate overnight, refrigerated, or
for at least 2 hours if you’re in a hurry.
Start a hot fire. Once you have a hot bed of coals (or a hot gas grill), place the unpeeled onions2.
directly on the coals or on the grate if using a gas grill. Turn them every 10 minutes for about
25 to 30 minutes until they’re very black on the outside. The onions will look pretty burnt, but
you want them charred on the exterior while the insides roast. Remove and allow to cool. Once
onions are cool enough to handle, cut off the ends and peel off any burnt exterior, leaving the
tender, roasted cores. Chop the insides of the onion roughly and season with lime juice and a
little salt. Set aside at room temperature.
Stoke the fire to get it really hot again. Clean the grill grates well with a brush and oil them3.
lightly with a bit of vegetable oil on a towel. Wipe off any of the crushed spices from the pork
and lay on the hottest parts of the grill. Grill pork for 3 to 4 minutes per side, getting some good
grill marks. Once both sides are seared, remove to a cutting board and let rest for a couple of
minutes. Slice thinly and serve over the cabbage, with the roasted onion, avocado, tomato
(season the avocado and tomato with a sprinkle of salt), radishes, warmed tortillas, and salsas.
For the habanero salsa: Combine peppers, onion, garlic, and water in a medium pot and4.
bring to a simmer. Simmer until tender, about 15 minutes. Puree until smooth, and season with
lime juice and salt.
For the avocado-mint salsa: Combine all ingredients in a food processor and puree until5.
mostly smooth but with some texture, adding water a tablespoon at a time if too thick. Season
to taste with salt. Keep refrigerated until serving.

boar, pork, game meat, hunting, pork shoulder, oranges, lime, avocado, tomato, radish, tortillas, sals,
hot pepper, habanero, tomatillo, jalapeno, cilantro, mint, garlic, grilling, allspice, cabbage
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