
Pasteles 
 

Ingredients: 
Seasoned Oil 
3 / 4  cu p  of  ach iot e ( annat o)  
1  1 / 2 cu p s of  v eg et ab le oil ( cor n oil or  oliv e oil)  
 
M ea t 
1 5 p ou nds of  b oneless p or k  m eat  
1  1 / 4  cu p  of  sof r it o 
1  8 ou nce can of  t om at o sau ce 
6  m ediu m  p ot at oes 
2 7  ou nce cans of  diced p im ent o 
3  t ab lesp oons of  salt  
1  cu p  of  w at er  
 
G reen B a na na  M ix  
4  p ou nds of  " y au t ia"  ( t ar o r oot s)  
3 5 p ou nds of  g r een b ananas 
5 g r een p lant ains 
3  t ab lesp oons of  salt  
2 cu p s m ilk  
1 / 2 cu p  of  sau ce f r om  cook ed m eat  
8 p ack s of  b anana leav es 
St r ing  t o t ie t h e p ast eles 
 
P ro c edu re: 
1 . P ou r  t h e 1  1 / 2 cu p s of  v eg et ab le oil and t h e ach iot e in a 1  q u ar t  sau ce p an and h eat  
    at  m oder at e t em p er at u r e f or  ap p r ox im at ely  1 5 - 20  m inu t es. T h e v eg et ab le oil sh ou ld 
    t u r n r ed f r om  t h e ach iot e. D o not  ov er cook  t h e ach iot e b ecau se t h is w ill g iv e t h e oil a 
    b it t er  t ast e. St r ain t h e oil and discar d t h e ach iot e seeds. Set  t h e oil aside and allow  
    su f f icient  t im e f or  cooling . 
 
2. W ash  and cu t  t h e p or k  int o ch u nk s no lar g er  t h an 1 / 2"  cu b e. 
    P eel and cu t  t h e p ot at oes int o 1 / 4 "  ch u nk s 
 
3 . I n a lar g e p ot  add 1 / 2 cu p  of  t h e seasoned oil,  m eat ,  sof r it o,  p ot at oes,  t om at o sau ce,  
    diced p im ent o,  salt ,  and t h e w at er . M ix  all t h e it em s w ell and cook  at  m oder at e h eat  
    f or  4 5 m inu t es. Set  aside. 
 
4 . W h ile t h e m eat  is cook ing ,  p eel t h e b ananas,  y au t ia,  and p lant ains and p u t  t h em  in 
    salt  w at er . T h is w ill h elp  t o p r ev ent  t h em  f r om  st aining . A lso,  it  w ill h elp  if  y ou  u se 
    som e v eg et ab le oil on y ou r  h and ( v er y  sm all am ou nt )  or  u se r u b b er  k it ch en g lov es 
    w h ile p eeling  t h e b ananas and p lant ains. T h is w ill h elp  r edu ce t h e am ou nt  of  st ain 
    t h at  w ill st ick  t o y ou r  h ands. 
 
5. G r ind t h e b ananas,  p lant ains and y au t ia. D o not  g r ind t oo f ine since t h is w ill r u in t h e 
    m ix . A s t h e m ix  is b eing  g r ou nd,  p lace t h e alr eady  g r ou nd p or t ions int o a lar g e ( 3  t o 
    5 g allon)  cont ainer . Once all it em s h av e b een g r ou nd and added t o t h e lar g e 



    cont ainer ,  add in t h e m ilk ,  1  cu p  of  seasoned oil,  salt ,  and 1 / 2 cu p  of  t h e sau ce f r om  
    t h e cook ed m eat . M ix  w ell u nt il all it em s ar e dist r ib u t ed ev enly . 
 
6 . C lean all t h e b anana leav es. Y ou  w ill need t o div ide t h e leav es int o p ieces of  1 2"  an 
    p ieces of  5 x  8"  
 
7 . On t h e t ab le w h er e y ou  w ill b e assem b ling  t h e p ast eles,  p lace one of  t h e 1 2"  p ieces of  
    b anana leaf  and t h en in t h e cent er  of  t h at  p lace one of  t h e p ieces t h at  m easu r e 
    5 x  8" . On t op  of  t h is p lace 4  t ab lesp oons of  t h e b anana m ix  and sp r ead f or m ing  a 
    sp r ead t o f or m  a r ect ang le m ak ing  a t h in lay er  ou t  of  t h e m ix . 
 
8. P u t  2 t ab lesp oons of  t h e cook ed m eat  on t op  of  t h e b anana m ix  sp r eading  it  dow n t h e 
    cent er  leng t h w ise. 
 
9 . F old in h alf  w idt h w ise. F old in h alf  once ag ain. F old in t h e end t ak ing  car e t h at  b y  
    f olding  y ou  do not  ap p ly  t oo m u ch  p r essu r e t o t h e p ast el so t h at  t h e m ix  doesn' t  
    ooz e ou t . 
 
1 0 . T ie t h e p ast el so t h at  t h e ex t r em et ies ar e t ied. A g ain t ak e car e not  t o ap p ly  t oo 
      m u ch  p r essu r e. C ook  t h e p ast eles in enou g h  w at er  t o com p let ely  cov er  t h em  and 
      add salt  t o t ast e. C ook  at  m oder at e h ig h  h eat . Once t h e w at er  st ar t s t o b oil low er  
      t h e h eat  t o m oder at e and cov er . C ook  f or  anot h er  4 5 m inu t es. Once t h ey  ar e 
      cook ed,  r em ov e p r om p t ly  f r om  t h e w at er . R em ov e t h e p ast eles f r om  t h e b anana 
      leav es t o ser v e. 
 
1 1 . M ak es ap p r ox im at ely  80  p ast eles. 


