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The Paseo Sandwich 
Ingredients: 
Meat 
3-3.5lb boneless pork shoulder 
3 cloves of garlic, minced 
1.5 tbsp kosher salt 
2 tsp freshly ground black pepper 
2 cups orange juice 
Juice of 3 limes 
2 tbsp dark/light brown sugar 
2 tbsp chopped fresh oregano (dried ok) 
½ cup EVOO 
1 large onion, diced 
2 bay leaves 
1 oz. rum (if available) 
1/4 cup of shredded cilantro 

Garlic mayonnaise 
1 bulb of garlic 
Olive oil for drizzling 
2 tbsp olive oil 
Juice of 1 lime 
½ tbsp sweet relish 
1 cup mayonnaise 
 
Fixings 
Romaine lettuce leaves 
(7 in) Sandwich bread from Macrina 
Cilantro 
Pickled jalapenos 
1 large yellow onion 

 

Instructions: 
Caribbean roast pork 

1. Mix marinade together in a bowl. Pour over the  meat in a sealable container and refrigerate 
overnight 

2. The next day, heat the crock pot on high. Sear the 4 edges of the pork shoulder in the pan till you 
get a nice brown char 

3. Put some of the onion chunks on the bottom of the crock pot before lowering the pork in. Pour 
extra olive oil to coat the crock pot if necessary, then the remaining marinade over. It’s okay if the 
pork is not submerged. Cook on high for about 6-8 hours before shredding. 

Garlic Mayo 
4. Cut the top off the bulb of garlic and place in a ramekin. 
5. Drizzle with olive oil 
6. Roast in the oven for 30-40 mins at 300 deg F. 
7. When soft, remove from oven and squeeze the cloves out of their skins.  
8. Mash the cloves to a paste, then add the rest of the ingredients and stir till blended.  
9. Let sit overnight in the fridge. 

Caramelized Onions 
10. Slice the onions into ½ inch rings. Sear them flat in a flat fry pan. When both sides of the disks are 

caramelized, break them apart to soften further. May add a tsp of sugar. 
Assembly 

11. Slice baguette in half and brush with olive oil. Toast at 300 deg F.  
12. Spread garlic mayonnaise on both halves 
13. Put the 4-5 jalapeno slices and roughly torn cilantro leaves on the bottom 
14. Spoon the shredded meat generously over and cover with the caramelized onions  
15. Top with a leaf of romaine and complete with another slice of bread 

   


