
Griots 
 

All Ingredients should be prepared before you start cooking.  T his w ill sav e tim e and 
m ake cooking the dish easier and m ore enj oyable.  
 
I n g r e d i e n t s :  
3  lbs shoulder of pork,  cut into 1  to 2  inch cubes 
finely chopped large onion 
half cup of chopped shallots 
one cup of bitter orange j uice 
one chopped hot green pepper 
half cup of v egetable oil 
salt,  pepper and  
a little thym e 
 
D i r e c t i o n s :  
P ut all ingredients ex cept the oil in a large pot and m arinate  
ov ernight in the refrigerator.  
P lace the m arinated pork on the stov e,  
Add w ater to cov er all ingredients and sim m er for 9 0  m inutes.  
O nce cooked,  drain the m ix ture,  add oil and fry the pork in the  
pot until brow n and crusty on the outside but tender on the inside.  


