
  

 
"Chicharrones" with Salsa, Slaw, and Yuca Fries with a Lime Mayo Dipping Sauce 
Sous vide pork shoulder, diced and pan fried and topped with a Salvadoran recipe salsa. Served with a 
spicy carrot and red cabbage slaw and crispy yuca fries with a lime mayonnaise dipping sauce.  

 

2 Servings |  Hands-on time - 18 minutes  |  Total time - 30-35 minutes
 

from the Farm  from the Supper Club  

• Red Cabbage, ⅓ head  • Cooked Pork Shoulder 
• Boiled Yuca Fries 
• Salsa 
• Lime Mayonnaise 
• Carrot, 1-2 ea 
• Spicy Slaw Dressing 

 

from your pantry  Equipment needed 

• Neutral Cooking Oil  
• Onion, ¼ ea 
• Salt & Black Pepper 

Wok or skillet, rimmed baking sheet, medium 
size bowl, large hole box grater, paper towels, 
sharp knife, and cutting  board.  

 

Directions 

1. Preheat your oven to 425 F and get started on your slaw. Quarter your red cabbage, 

you’ll only need about ⅓ -¼ for the recipe, and remove any outer leaves that are not in 

good shape. Make a triangular cut in the center of your piece(s) of cabbage to remove 

the tough core. Shred the cabbage using a large hole box grater or slice it thin using a 

sharp knife, or mandolin and place it in a bowl. Next, grate your carrot using the same 

side of the box grater. Combine the carrots with the cabbage, and mix in the spicy slaw 

dressing. Place the slaw in the fridge to chill while you prepare the rest of the meal.  

2. Next, place the yuca fries on a rimmed baking sheet, and toss them with 1-2 tbsp of 

neutral oil and a pinch or two of salt. Place the fries in the 425 F oven for 20-22 minutes, 

flipping halfway through. Tip: set a timer for 10 minutes to remind you to flip your fries! 



3. When the yuca has about 6-8 minutes left to cook, get started on your chicharrones. 

Remove the pork from the vacuum bag and pat it dry with some paper towels. Place 2-3 

tbsp of oil in a skillet or wok over medium-high heat for about 1 minute. Check that the 

skillet is ready by splashing a drop of water in the pan-- if it sizzles and evaporates quickly 

it’s ready! Add the pork to the hot pan, and saute it until it’s crispy on all sides, 4-5 minutes. 

Tip: Keep in mind the pork is already fully cooked, so don’t overdo it! Remove the pork to some 

paper towels to soak up some of the excess fat. 

4. Grab the slaw out of the fridge and give it a good toss. Remove the yuca fries from the oven 

and season them with salt to taste and black pepper (optional). Plate the fries and the 

chicharrones. Top the chicharrones with some salsa and don’t forget to scoop a dollop of 

lime mayo for your yuca fries. Instagram and tag your photo #howiuseftf and enjoy! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 
 


