
 

Asada De Chile Colorado or Pork in Red Chile Sauce 
INGREDIENTS 

• 4 dried Guajillo chiles, stems removed & seeded 
• 4 dried California chiles, stems removed & seeded 
• 1-2 dried Arbol chiles, stems removed & seeded 
• 3 tablespoons olive oil, or more if necessary 
• 2 1/2-3 pounds pork loin, cut into 1-inch cubes 
• 1 teaspoon salt 
• 1 teaspoon fresh cracked pepper 
• 4 cloves garlic, chopped 
• 1 (14.5 ounces) can of tomato sauce 
• 1 teaspoon dried Mexican or regular oregano 
• 1 teaspoon ground cumin 
• Garnishes: limes, cilantro, and diced onion 

INSTRUCTIONS 

1. In a medium pot, add dried Guajillo chiles, Ancho chiles, and Arbol chiles. Cover with 
water until chiles are completely submerged and bring to a boil over high heat. Once 
boiling, remove from heat, cover, and let it sit for 20 minutes to soften the peppers. 

2. Using a slotted spoon, transfer the softened chiles into a large blender. Add 2 cups of 
chile-soaked water. Blend until smooth. 

3. Once the red chile sauce is as smooth as possible, pour it through a strainer into a bowl, 
pushing down on the solids that accumulate to get as much moisture out as possible. 
Discard the solids. 

4. Heat a large skillet over medium-high heat. Add oil to pan; swirl to coat. Add pork to 
pan; cook for 5 minutes. Add salt, pepper, garlic, oregano, and cumin and continue 
cooking until pork is thoroughly cooked about 10 to 15 minutes. You may need to do this 
in batches so the pork will cook evenly. 

5. Add red chile sauce and tomato sauce to the pork. Let mixture come to a boil and add 
water or chicken broth to desired consistency. Simmer for another 10 minutes to let the 
flavors come together. 

6. Serve over Spanish rice and with a side of flour tortillas. Garnish with cilantro, chopped 
onions, and a squeeze of lime. 
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