Caribbean Roast Pork

Reprinted with permission from Jubilee: Recipes from Two Centuries of African American Cooking by
Toni Tipton-Martin, copyright © 2019. Photographs by Jerrelle Guy . Published by Clarkson Potter,
a division of Penguin Random House, Inc.

wusf Public Media Serves 6 -8
INGREDIENTS
Recipe available on '
www.thezestpodcast.com 1 (4- to 5-pound) bone-in pork shoulder

Listen to The Zest 4 garlic cloves, thinly sliced, plus 2 teaspoons minced garlic

to hear the story behind 1 tablespoon salt
this delicious recipe

1 teaspoon garlic powder

1 teaspoon onion powder

1 teaspoon ground coriander
1 teaspoon paprika

1 teaspoon black pepper

1% teaspoons ground allspice
1% teaspoons ground ginger

% cup packed light brown sugar

% cup dark rum

1 teaspoon fresh lime juice

PREPARATION

1. Place the pork on a board and pat dry with paper towels, if needed. Place the pork on a rack in
a heavy roasting pan. Using the tip of a sharp knife, make 1-inch-deep incisions all over the
surface of the roast. Insert the garlic slices into the slits.

2. Inasmall bowl, combine the salt, garlic powder, onion powder, coriander, paprika, pepper,
and 1 teaspoon each of the allspice and ginger. Use your fingers to press the rub into the roast
to completely coat it on all sides. Let rest for 30 minutes or refrigerate, covered, up to 24
hours. (If refrigerated, let stand at room temperature 1 hour before roasting.)

3. Preheat the oven to 350°F.

4. Carefully pour about 1 cup water into the bottom of the roasting pan. Set a rack in the roasting
pan and the pork on the rack. Cover with foil. Roast for 3 hours, basting every 45 minutes.

5. Meanwhile, in a small bowl, combine the brown sugar, rum, lime juice, minced garlic, and
remaining % teaspoon each of the allspice and ginger. Uncover the roast. Spread the paste
over the meat and return it to the oven. Continue to roast until the outside is nicely browned,
about 1% hours, until the internal temperature reaches 185°F and the paste is sealed onto the

roast. Let rest 10 minutes before slicing.


https://www.penguinrandomhouse.com/books/558144/jubilee-by-toni-tipton-martin/9781524761738/

