
Kimchi and PorK Belly  
stuffed PuPusas

When we started the truck, my closest friend was a lady from El Salvador who had worked with me 

at RockSugar and then became my only cook on the truck. I had known about the pupusa game 

before, but she taught me a few things, and I’ve never looked back.

If fresh masa isn’t available in your area, feel free to use instant corn masa mix.

makes 6 to 10 PuPusas

marinade

½ onion, peeled and quartered

½ Asian pear, cored and quartered

½ cup kochujang

2 tablespoons soy sauce

1 tablespoon sugar

1 tablespoon minced garlic

1 tablespoon Asian sesame oil

1 tablespoon fresh lime juice

½ cup water

PuPusas

1 cup kimchi (page 19 or store-bought), 

minced

1 tablespoon butter

About ¼ cup vegetable oil

1 tablespoon roasted sesame seeds

½ cup salt

½ cup sugar

1 pound pork belly, whole, skin off (ask 

your butcher to do this for you)

8 ounces fresh masa

on the table

Your favorite hot salsa

Pickled jalapeños 

Preheat the oven to 500°F.

Combine the ingredients for the marinade in a blender or food processor and puree. 
Pour the marinade into a large bowl and set aside until the pork is ready.

In a pan over medium heat, caramelize the kimchi in the butter and a touch of the oil 
until it’s lightly browned, about 2 minutes. Sprinkle in the sesame seeds, then remove 
from the pan and set aside to cool.

Mix the salt and sugar together and rub the mixture all over the pork belly. Let the pork 
sit on your counter for a couple hours, uncovered, to cure it.

Place the cured pork on a wire rack in a sheet pan, with the side where the skin was 
removed facing up, and roast in the oven for about 20 minutes, or until it’s slightly 
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brown. Turn the oven down to 200°F and let the pork cook 
for 3 hours. Check to see if the meat is tender; if not, let it 
cook for another hour, checking on it every 15 minutes to see 
if it’s done.

Remove the pork from the oven and let it rest until it has 
cooled to room temperature (keep the oven on). When 
the pork is cool, cut it into small chunks and place it in the 
marinade. Coat the pork with the marinade and set aside  
while you heat a pan over medium heat. Add 2 tablespoons of the remaining oil; when 
it starts to smoke, sear the marinated meat in the pan until it’s nice and caramelized, 
about 4 minutes. Remove to cool.

Meanwhile, on a cutting board, rub a tiny dot of the remaining oil between your hands 
and scoop enough masa into your hands to roll into an egg-sized ball. Create a deep 
well in the center of the masa ball. Place 2 tablespoons of the pork and 2 tablespoons 
of the kimchi in the well, then roll the masa around it to enclose it in a ball. Flatten the 
pupusa and repeat until you have as many as you would like, up to 10.

On a pancake griddle or a nonstick pan, add a touch of the remaining oil and heat over 
medium heat until just under smoking. Sear the pupusas on each side until they’re 
crispy, about 2 minutes. Stick them in the oven for a hot minute, just until the middles of 
the pupusas are warm to the touch.

Eat piping hot with the hot salsa and pickled jalapeños. 

weLCoMe to l.A.

CURing iS noTHinG MoRE tHAn 
USing A dRy mArinAdE. tHE sAlT 
And sUgAr wilL WoRk togEtHER 
to DrAw oUt moiStUrE From tHE 
mEAT WHilE AdDing A ton oF 
fLAvoR. iT’lL CoME oUt dElicioUs.
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