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Pork with Mojo Sauce + Black Bean Rice

{ gluten-free, dairy-free } 

Recipe serves 4.   

 

 

 

INGREDIENTS 

For the Mojo Sauce (makes ~1/2 C):

1 whole head of garlic, broken up

1 tsp kosher salt  

1 1/2 tsp fresh oregano (or 1/2 tsp dried oregano)

1/2 C orange juice (from about 1 large orange)

 1/2 C lime juice (from about 4 limes)

For the Pork: 

 Drizzle of avocado oil or other high heat oil of your choice

 1 2.5lb-3lb boneless pork shoulder 

 Salt and pepper for seasoning

 2 large white onions, sliced 1/2" thick

MAKE IN ADVANCE:   

• Mojo Sauce:  The Mojo Sauce can be made in advance and kept in a tightly

fridge for a day or two, or frozen to keep 

confirm it is excellent! 
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Pork with Mojo Sauce + Black Bean Rice 

: 

, broken up into cloves and peeled   

(or 1/2 tsp dried oregano) 

juice (from about 1 large orange) 

1/2 C lime juice (from about 4 limes) 

Drizzle of avocado oil or other high heat oil of your choice 

3lb boneless pork shoulder  (choose a well marbled piece) 

Salt and pepper for seasoning 

2 large white onions, sliced 1/2" thick 

The Mojo Sauce can be made in advance and kept in a tightly-sealed container in the 

fridge for a day or two, or frozen to keep longer.  I've defrosted and used the marinade and can 
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sealed container in the 

I've defrosted and used the marinade and can 
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For the Black Bean Rice: 

1 15-oz can black beans, drained 

1 C uncooked white long-grain rice

Drizzle of avocado oil or other high heat oil of your choice

1/2 large white onion, chopped

2 garlic cloves, minced 

1/4 tsp fresh oregano, minced

1/4 tsp cumin powder 

1 bay leaf 

1/2 tsp kosher salt 

Water 

For thickening the Sauce for serving 

 ~1 tsp arrowroot powder (or organic corn starch)

For the Plantain chips: 

 2 plantains (mostly green just yellow

 3 tbsp avocado oil or other high

 Coarse flakey salt or kosher salt 

To serve:  2 ripe avocados, sliced 
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drained and liquid reserved (or ~2C cooked beans) 

grain rice (I use jasmine rice), rinsed a few times and 

Drizzle of avocado oil or other high heat oil of your choice 

1/2 large white onion, chopped 

minced (or pinch of dried oregano) 

for serving (optional): 

~1 tsp arrowroot powder (or organic corn starch) 

mostly green just yellowing slightly), sliced 1/8" thick by knife or mandolin

tbsp avocado oil or other high-heat oil of your choice 

salt or kosher salt to season 
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, rinsed a few times and drained well 

by knife or mandolin 
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METHOD 

Prepare the Mojo sauce:  If using a food processor, place

paste forms.  If you don't have a food processor

the authentic way so feel free to use 

and use the salt's texture to mash the garlic into a paste by alternatively mincing and smooshing 

repeatedly using the flat heel of the knife.  

on a podcast and zen out!  Finely chop the oregano.  

worth of juice.  Stir in the garlic paste and chopped oregano

temperature for 30 minutes.   

You can use the marinade right away or 

fridge or even freeze for another day.  I made double batch

round to see how well it freeze / defrosts, and I can confirm it works perfectly.

Marinade the pork:  Poke holes all over the pork with a long skewer 

place the pork shoulder into a ziptop bag set inside a shallow dish to catch any leaks

making sure all sides get coated and seal the bag, pushing any air out.  Marinade overnight or at least 2

4 hours for best results, making sure to turn the pork 2 or 3 times

Roast [ about 1.5hrs -2hrs] :  Preheat oven to 3

with good fitting lid) on the stove, over a medium

plate.  Pour the marinade into a small saucepan and set aside in the fridge for use later.  Pat the pork dry 

and use a metal spoon or your hand to push off as much of the garlic bits clinging onto the pork as you 

can.  We want to brown the pork next and 

generously on all sides with kosher salt and black pepper.  Once the dutch oven is heated, drizzle a bit of 

oil and place the pork, fattier side down.  Brown 

all sides including the ends.  Lift the browned pork out and set it temporarily on the plate you used 

earlier.  Place the thick onion slices 

the bed of onions.  These onions are going to get super soft and delicious in the serving sauce.  

lid on and roast in the oven for about 1.5

when a meat thermometer inserted in the center registers ~170
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If using a food processor, place garlic cloves, salt and oregano

forms.  If you don't have a food processor or prefer to do it manually (in fact, mortar and pestle is 

eel free to use that too), slice the garlic and mince with a knife, sprinkle 

the garlic into a paste by alternatively mincing and smooshing 

the flat heel of the knife.  Admittedly it's a lot of garlic to work through 

Finely chop the oregano.  Juice enough orange and limes to 

paste and chopped oregano and allow the marinade to sit at room 

use the marinade right away or store this marinade for a couple of days, tightly wrapped in the 

e or even freeze for another day.  I made double batch of the mojo and froze half for a second 

defrosts, and I can confirm it works perfectly.    

oke holes all over the pork with a long skewer (allows marinade to penetrate) and 

lace the pork shoulder into a ziptop bag set inside a shallow dish to catch any leaks.  Pour

making sure all sides get coated and seal the bag, pushing any air out.  Marinade overnight or at least 2

, making sure to turn the pork 2 or 3 times. 

Preheat oven to 325f and place a large dutch oven (or heavy bottomed pot 

lid) on the stove, over a medium-high heat.  Place the pork on a paper towel

our the marinade into a small saucepan and set aside in the fridge for use later.  Pat the pork dry 

and use a metal spoon or your hand to push off as much of the garlic bits clinging onto the pork as you 

can.  We want to brown the pork next and don't want burnt garlic to ruin the taste!  Season the pork 

generously on all sides with kosher salt and black pepper.  Once the dutch oven is heated, drizzle a bit of 

oil and place the pork, fattier side down.  Brown to a nice golden brown, about 4 minute

all sides including the ends.  Lift the browned pork out and set it temporarily on the plate you used 

 all over the bottom of the pot and return the pork to 

These onions are going to get super soft and delicious in the serving sauce.  

about 1.5 hrs for a 2 lb piece to 2 hours (for a piece closer to 

when a meat thermometer inserted in the center registers ~170f.  Every oven is different (not to mention 
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oregano and pulse until a 

mortar and pestle is 

, sprinkle on the salt 

the garlic into a paste by alternatively mincing and smooshing 

a lot of garlic to work through manually so put 

to get one cup's 

and allow the marinade to sit at room 

store this marinade for a couple of days, tightly wrapped in the 

and froze half for a second 

marinade to penetrate) and 

Pour in marinade 

making sure all sides get coated and seal the bag, pushing any air out.  Marinade overnight or at least 2-

and place a large dutch oven (or heavy bottomed pot 

Place the pork on a paper towel-lined 

our the marinade into a small saucepan and set aside in the fridge for use later.  Pat the pork dry 

and use a metal spoon or your hand to push off as much of the garlic bits clinging onto the pork as you 

garlic to ruin the taste!  Season the pork 

generously on all sides with kosher salt and black pepper.  Once the dutch oven is heated, drizzle a bit of 

a nice golden brown, about 4 minutes.  Continue on 

all sides including the ends.  Lift the browned pork out and set it temporarily on the plate you used 

all over the bottom of the pot and return the pork to sit on top of 

These onions are going to get super soft and delicious in the serving sauce.  Put the 

closer to 3 lbs), or 

Every oven is different (not to mention 
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different pots retain heat differently

of time.  Allow the pork to rest under a tented foil 

20 minutes.  Note this time range is for tender 

However, if you want to do pulled pork style (which is how mojo pork is 

roast a little bit longer until the internal temper

Pour the pork drippings and the super soft onions into the sauce pan holding the reserved mojo 

marinade and bring it to a boil, then simmer for 15 minutes.  

thicker, whisk in arrowroot powder (or corn starch) until no lumps remain and allow it to thicken 

sits on the residual heat of the stove burner.

Make Black Bean Rice (two ways outlined below

in the oven, prep and measure out your ingredients for the rice. 

time, begin the steps below about 10

resting.  

a. Stove Top Method ~ 30 total 

medium heat.  Pour the reserved black bean water into a 2

fresh water up to 2-cup mark.  Once the pot is heated,

bay leaf and salt in the oil to bloom the spi

Add the well drained rice and 

grains.  And the black bean water and the black 

simmer, give it one more stir, 

25 minutes (without lifting the lid

keep covered until ready to serve

b. Instant Pot Method ~ 30 total minutes including depressurization 

Top Method ]:  Set IP to 'Saute

into a 1-Cup measuring cup and top up with fresh water up to 1

"hot" on the digital screen, add a drizzle of oil and saute 

leaf and salt to bloom the spice and soften the onion/oregano about 

drained rice and stir to coat the rice grains, being gentle not to break the grains.  
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retain heat differently) so you might want to begin checking the meat temperature

Allow the pork to rest under a tented foil so the juices can get reabsorbed befo

this time range is for tender sliced pork (our prefered way to eat pork roasts).  

pork style (which is how mojo pork is generally done), you will need to 

until the internal temperature reaches ~180f, then rest for 20 minutes.

Pour the pork drippings and the super soft onions into the sauce pan holding the reserved mojo 

marinade and bring it to a boil, then simmer for 15 minutes.  Turn off heat.  If you like the serving sauce 

whisk in arrowroot powder (or corn starch) until no lumps remain and allow it to thicken 

on the residual heat of the stove burner.   

outlined below - Stove Top + Instant Pot):  While the pork is roasting 

n the oven, prep and measure out your ingredients for the rice.  Tip: to have fresh rice ready at the right 

time, begin the steps below about 10-20 minutes before you expect to take the pork out of the oven for 

total minutes  [ see below for Instant Pot Method ]:   Set

our the reserved black bean water into a 2-Cup measuring cup and top up with 

cup mark.  Once the pot is heated, saute the onions, garlic, oregano, cumin, 

to bloom the spice and soften the onion/oregano, about 

drained rice and stir to coat the rice grains, being gentle so as not to break the 

bean water and the black beans, and stir to mix everything well.  Bring to a 

give it one more stir, put lid on, and turn down to low and continue simmering for 

(without lifting the lid until at least the 20 minute mark to check).  

ready to serve.    

~ 30 total minutes including depressurization time [ see above for Stove 

Saute' mode.  While it preheats, pour the reserved black bean liquid 

Cup measuring cup and top up with fresh water up to 1-cup mark.  Once it

screen, add a drizzle of oil and saute the onions, garlic, oregano, cumin, bay 

salt to bloom the spice and soften the onion/oregano about 2 minutes

drained rice and stir to coat the rice grains, being gentle not to break the grains.  
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ing the meat temperature ahead 

so the juices can get reabsorbed before slicing, about 

prefered way to eat pork roasts).  

done), you will need to 

180f, then rest for 20 minutes.   

Pour the pork drippings and the super soft onions into the sauce pan holding the reserved mojo 

If you like the serving sauce 

whisk in arrowroot powder (or corn starch) until no lumps remain and allow it to thicken as it 

While the pork is roasting 

o have fresh rice ready at the right 

20 minutes before you expect to take the pork out of the oven for 

Set a pot over 

Cup measuring cup and top up with 

garlic, oregano, cumin, 

about 2 minutes.  

stir to coat the rice grains, being gentle so as not to break the 

everything well.  Bring to a 

simmering for 20-

.  Fluff the rice and 

see above for Stove 

While it preheats, pour the reserved black bean liquid 

Once it registers 

the onions, garlic, oregano, cumin, bay 

2 minutes.  Add the well 

drained rice and stir to coat the rice grains, being gentle not to break the grains.  Press "cancel" 
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and pour in the black bean water and the black beans. 

IP lid.  Press "Manual" button and set to 4 minutes 

valve is closed off.  After the 

depressurize naturally which 

give or take, at which point you will hear a soft "click" and the lid will 

opened before full depressurization).

Shallow fry the Plantain chips:  Set a cast iron skillet

add in 2 tbsp of oil and lay as many plantain chips as you can fit in a single layer, not touching.  Fry 2

minutes per side, rest on paper towels and season imme

salt).  Continue with the remaining chips, topping up a bit of oil and adjusting the heat as needed.  

Serve:  After the pork roast rests, cut ~3/4" thick slices (or pull the meat with two forks for pulled po

and serve alongside black bean rice, plantain chips, avocado s

ladle all over everything - so delish!

Enjoy xx 

    

PDF:

 

in the black bean water and the black beans.  Stirring to mix evenly.  Plac

IP lid.  Press "Manual" button and set to 4 minutes (high pressure), making sure the 

After the programmed 4 minutes (when it beeps), allow the IP to 

depressurize naturally which in my 6-Quart IP for this volumn of food takes about 20 minutes 

give or take, at which point you will hear a soft "click" and the lid will be unlocked 

before full depressurization).  Fluff the rice and keep covered until ready to serve

Set a cast iron skillet over medium/medium-high heat.  Once preheated, 

add in 2 tbsp of oil and lay as many plantain chips as you can fit in a single layer, not touching.  Fry 2

minutes per side, rest on paper towels and season immediately with coarse salt (I used Maldon flakey 

salt).  Continue with the remaining chips, topping up a bit of oil and adjusting the heat as needed.  

After the pork roast rests, cut ~3/4" thick slices (or pull the meat with two forks for pulled po

and serve alongside black bean rice, plantain chips, avocado slices with lots and lots of

! 
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evenly.  Place and lock the 

, making sure the lid's vent 

4 minutes (when it beeps), allow the IP to 

takes about 20 minutes 

be unlocked (lid cannot be 

ready to serve.    

heat.  Once preheated, 

add in 2 tbsp of oil and lay as many plantain chips as you can fit in a single layer, not touching.  Fry 2-3 

diately with coarse salt (I used Maldon flakey 

salt).  Continue with the remaining chips, topping up a bit of oil and adjusting the heat as needed.    

After the pork roast rests, cut ~3/4" thick slices (or pull the meat with two forks for pulled pork) 

lices with lots and lots of mojo sauce to 


