
TROPICAL QUESADILLAS

INGREDIENTS
For the pork:
  2 teaspoons kosher salt
  2 teaspoons freshly ground black pepper
  4 pounds boneless pork shoulder, trimmed of excess fat and cut into 4-inch pieces
  1 tablespoon olive or vegetable oil
  1 medium yellow onion, peeled and quartered
  20 garlic cloves, peeled (from 1 medium head)
  1/4 cup peeled and finely grated fresh ginger (from about a 5-inch piece)
  1 1/2 cups naturally sweetened pineapple juice
  1 cup sake or dry sherry
  1/2 cup soy sauce
  2 tablespoons packed light brown sugar

Heat the oven to 325°F and arrange a rack in the middle.

1.Rub the salt and pepper all over the pork pieces. Heat the oil in a Dutch oven or a 6-quart heavy-
bottomed pot with a tightfitting lid over medium-high heat until smoking, about 4 minutes. Add enough
pork pieces to form a single layer (do not crowd) and sear on all sides until golden brown, about 3 
minutes total. Remove to a plate and repeat with the remaining pork pieces.
2.Add the onion, garlic, and ginger to the pot and stir to combine. Cook until aromatic, about 10 
seconds. Add the pineapple juice, sake or sherry, soy sauce, and brown sugar and stir to combine. 
Return the pork pieces along with any accumulated juices to the pot and bring to a boil. Cover and 
place the pot in the oven. Braise until the pork is tender and falls apart when shredded with a fork, 
about 2 hours.
3.Remove from the oven and transfer the pork pieces to a large dish; set aside.
4.Set a fine-mesh strainer over a medium heatproof bowl and strain the sauce; discard the solids. Using 
a fat separator, remove the fat from the sauce and discard (alternatively, let the sauce settle until the fat 
rises to the surface, then skim away with a large spoon or ladle).
5.Shred the pork into bite-size pieces, discarding any excess fat or connective tissue. Return the pork to
the pot, add 1 cup of the sauce, and stir to coat. (If you prefer moister pork, add more sauce as desired.)

To Assemble:

Take one tortilla, apply thin layer of mashed potatoes, then the meat, grilled onions, pineapple tidbits, 
cheese, guacamole and garnish with sour cream.
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