
 
GRILLED PORK SHOULDER ARGENTINE 

 
3 LB PIECE OF PORK SHOULDER, 1 ½ INCHES THICK 
10 CLOVES OF GARLIC 
½ CUP OF FRESH ROSEMARY NEEDLES 
LEAVES FROM 6 SPRIGS OF FRESH THYME 
1 TBSP OF CHILI FLAKES 
½ CUP OF OLIVE OIL 
 
PLACE PEELED GARLIC CLOVES, ROSEMARY, THYME, CHILI 
FLAKES, PLUS SALT AND A GENEROUS GRINDING OF BLACK 
PEPPER IN A FOOD PROCESSOR.   
 
PUREE TILL THE MIXTURE FOR A FEW SECONDS, THEN START 
ADDING THE OIL IN A THIN STREAM TILL IT HAS THE 
CONSISTENCY OF THICK PASTE.   
 
SLATHER THE MIXTURE ON BOTH SIDES OF THE SHOULDER AND 
CHILL FOR SEVERAL HOURS OR OVERNIGHT.   
 
BEFORE COOKING, ALLOW THE MEAT TO COME BACK TO ROOM 
TEMPERATURE.   
 
PLACE A LARGE CAST IRON SKILLET OR CAST-IRON GRILL OVER A 
HIGH FLAME, EITHER ON TOP OF THE STOVE OR ON AN OUTDOOR 
GRILL.  HEAT FOR AROUND 8 MINUTES.   
 
PLACE THE PORK IN THE SKILLET AND GRILL FOR AROUND SIX 
MINUTES WITHOUT MOVING .  TURN IT OVER AND GRILL SIX 
MINUTES MORE ON THE OTHER SIDE.  THE PORK IS RARE WHEN 
THE FIRST DROPS OF BLOOD APPEAR ON THE SURFACE OF THE 
MEAT.  FOR MEDIUM RARE, COOK ANOTHER 2 MINUTES.   
 
REMOVE FROM THE HEAT.   ALLOW TO REST FOR 10 MINUTES 
BEFORE CARVING.  SERVE WITH RAITA.   
 

 
SERVES 6 

 
JILL BERNHEIMER FROM DOMAINE L.A. RECOMMENDS 

 
This dish would be perfectly matched with Thierry Puzelat's 2011 
Le Telquel, it is one of my wine club picks this month. 
 
Le Telquel is a blend comprised primarily of Gamay, but also a 
touch of Pineau d'Aunis and Grolleau depending upon the vintage.  
Exact cepage of the 2011 is not disclosed. Hailing from the 



Loire, rather than Beaujolais, this is a Gamay of a different color 
and breed.  More wild berry fruit, a little bit fleshy, and with 
loads of spice and hints of underbrush and even a little bit of 
asphalt.  This is an aromatic and compelling wine, simple at the 
same time as it is vibrant and layered, which is the impression I get 
from your recipe as well. $18 
 


