
INGREDIENTS

3 to 3 ½ pounds boneless,

skinless pork shoulder

Kosher salt

1 tablespoon olive oil, plus

more as needed

8 large garlic cloves, roughly

chopped

4 anchovy fillets, finely

chopped, or 1 tablespoon

anchovy paste

2 (6-ounce) cans tomato paste

⅓ cup pitted kalamata olives

¼ cup drained capers

1 tablespoon red wine vinegar

2 teaspoons red-pepper flakes,

plus more to taste

1 teaspoon dried oregano

Freshly ground black pepper

1 (14.5-ounce) can whole or

crushed tomatoes

2 tablespoons fresh lemon

juice (about 1/2 lemon)

1 cup chopped flat-leaf parsley,

PREPARATION

YIELD 6 to 8 servings

TIME 10 1/2 hours

By Sarah DiGregorio

This hearty ragù has all the punchy, briny flavors of traditional puttanesca (tomato, anchovies, capers, olives and
red-pepper flakes), and introduces pork shoulder to the equation, making a particularly rich and meaty Sunday
sauce. Deep flavor is built by starting the dish in a skillet, searing the pork and caramelizing the tomato paste until
concentrated. The mixture might look dry as it gets transferred to the slow cooker, but as it cooks, the pork
tenderizes and releases its juices. Before serving, add more tomato, along with lemon and parsley, to balance the
deep, long-simmered flavors with fresh ones.

Step 1

Using a sharp knife, trim and discard the large hunks of fat from
the pork shoulder then cut the meat into 4 even pieces. Season
the pork generously on all sides with salt. Heat the olive oil in a
large skillet over medium-high. Working in two batches if
necessary, brown the pork on two sides, about 5 minutes per
side. Using tongs, transfer the pork to a 5- to 8-quart slow
cooker.

Step 2

Add the garlic and anchovies to the skillet, along with more oil if
needed, and cook over medium, stirring, until fragrant, about 2
minutes. Add the tomato paste and cook, stirring constantly and
scraping up any browned bits on the bottom of the pan, until
fragrant and slightly darkened in color, about 3 minutes. Turn off
the heat and stir in the olives, capers, vinegar, red-pepper flakes,
oregano and a generous amount of black pepper. (Do not add
more salt at this point because anchovies, olives and capers can
be quite salty.) Scrape the mixture into the slow cooker with the
pork and stir until combined.

Step 3

Cover the slow cooker and cook on low until the pork is fork-
tender and the sauce deepens in color, about 10 hours.

Step 4

Using two forks, coarsely shred the pork. Pour the can of
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lightly packed

Grated Parmigiano-Reggiano,

for serving

tomatoes and juices into the slow cooker, crushing the tomatoes
with your hands, if using whole. Add the parsley and lemon juice.
Taste and add more red-pepper flakes or salt if necessary.

Step 5

Serve the ragù over polenta or sturdy pasta, like rigatoni or
pappardelle, topped with Parmesan to taste. (If serving the ragù
with pasta, loosen the ragù with a bit of pasta cooking water,
adding it spoonful by spoonful, to help the sauce coat the pasta.)

PRIVATE NOTES

Leave a Private Note on this recipe and see it here.
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