
HOME IS  WHERE THE

HEART IS

PAVO C H Ó N  (PA H –VO H – C H Ó N E)
P U E R TO  R I C A N  H O L I DAY  T U R K E Y

Pavochón is turkey seasoned like a roasted pig. It’s considered to 
be an entrée which symbolizes the emulsion of cultures between 
Puerto Rico’s 405 years of Spain’s colonization and United States of 
America’s 118 years of occupation. 

INGREDIENTS:

BASIC SE ASONING PER 1 LB OF TURKEY 

(MULTIPLY SE ASONING INGREDIENTS BY POUNDS OF TURKEY)

1 Garlic Clove
1 Peppercorn
¼ Teaspoon Oregano
1 Teaspoon Kosher Salt 
1 Teaspoon Olive Oil
½ Teaspoon White Vinegar
 
TURKEY

1 Whole Turkey - Thawed
2 Large Onions, peeled and halved 
1 12 oz beer
Reserve turkey neck and giblets pouch for gravy

INSTRUCTIONS

1. Rinse and clean turkey, removing neck & gizzards, pat  dry.
2.  Combine all seasoning ingredients in a food processor, pulse until 

garlic is minced and well combined.
3.  Using your fi ngers and a rubber spatula gently  separate the skin 

from the breast, legs and thighs of the  turkey. Rub the seasoning 
under the skin and in the cavity of the turkey. Drizzle the skin of the 
turkey with  olive oil and rub it all over. Tuck the wings back behind 
the bird. Cut a small slit into each side of the excess  skin at the 
front of the turkey’s cavity. Tuck the legs crossed through the slits. 
Place turkey in roasting pan, cover with plastic wrap and refrigerate  
overnight.

4. Pre-heat oven to 325  degrees.
5.  Remove turkey from the refrigerator and fl ip the turkey breast side 

down. Use the onion halves to stabilize  the turkey. Pour beer into 
the roasting pan and cover tightly with heavy-duty aluminum  foil. 
Roast in  the  oven until the temperature taken at the thigh reads 165 
degrees (refer to chart for approximate time), 30 minutes before it is 
done uncover, using two clean kitchen towels fl ip the turkey breast 
side up,  drizzle breast with olive oil and return to oven until skin is 
cooked to a golden crisp.

6.  Remove the turkey from the oven and let rest for 10-15 minutes.
7.  Pour all the turkey drippings out of the roasting pan into a separate 

container. Allow grease to separate from the juices. Ladle out the fat 
into another bowl.

8.  Carve and pick the meat off the turkey. Place carved meat in a 
serving vessel and dress with the turkey dripping juices using 
a minimal amount of fat as well. Keep warm and set aside until 
serving time.

APPROXIMATE ROASTING TIMES FOR UNSTUFFED TURKEY (TURKEY 

WEIGHT / HOURS)

 •  8 lbs / 3.5 to 4 hours
 •  12 lbs / 4 to 5 hours
 •  16 lbs / 5 to 6 hours
 •  20 lbs / 6 to 6.5 hours
 •  24 lbs / 6.5 to 7 hours

A R R OZ  CO N  GA N D U L E S  ( A H – R Ó S E  KO N  G H A N –
D O Ó – L AY S)
R I C E  &  P I G EO N  P E A S

Arroz con Gandules is the component everyone in the island 
enjoys for the holidays or other celebrations with family  and 
friends. It is a classic festive meal. Ingredients for this recipe this 
recipe can be found in most Latin American  sections of large 
chain supermarkets, particularly Fiesta. By the way, this rice is 
splendidly accompanied by slices of ripened avocados.

Yield: 16 Servings
Total Time: 1hour, 10 minutes (prep 25 minutes / cook 45 minutes)

A  P U ERTO  R I C A N  H O L IDAY  BY  CH EF  A N G EL  R O D R I G U E Z



INGREDIENTS
¼ Cup Extra Virgin Olive Oil 
1 Lb Country Ham, Cubed
2 Green Bell Peppers, Chopped (About 2 Cups) 
2 Yellow Onion, Chopped (About 2 Cups)
4 Packets Sazón Goya® With Coriander & Annatto
1 Tablespoon Minced Garlic
2 Tablespoon  Finely Chopped Fresh Cilantro 
1 Tablespoon Dried Oregano
6 Cups Medium Grain Rice (Preferably Goya®) 
3 Cans (15 Ounces) Green Pigeon Peas
12 Oz Tomato Sauce
1 Cup Manzanillas Olives Stuffed With Minced Pimientos, Sliced
 
INSTRUCTIONS
1.  Heat oil in a medium, heavy saucepan over medium-high 

heat. Add ham to pan; cook until brown, about 5 minutes. Stir 
in peppers and onions; cook, stirring occasionally, scraping 
up brown bits from bottom, until vegetables are soft and 
translucent, 10 minutes. Add sazón, garlic, cilantro and oregano. 
Cook until fragrant, about 30 seconds.

2.  Add rice to pan. Stirring frequently, cook rice until coated in oil  
and toasted, about 1 minute. Stir in pigeon peas, tomato sauce, 
olives and 6 cups water; using a wooden spoon, stir once and 
bring rice mixture to a boil. Cook the rice uncovered until water 
is evaporated for about 15-18 minutes. Gently stir rice from 
bottom up.

3.  Lower heat to medium low and cook, covered, until rice is tender, 
about 20 minutes. Remove pot from heat. Gently fl uff rice with 
fork. Cover pan and set aside until serving time.

Y U C A  E N C E B O L L A DA  ( YO U - K A H  E N -S AY- B O H -YÁ H -
DA H) 
Y U CC A  W I T H  O N I O N S
Cassava was a staple food for pre-Columbian Taíno natives in 
Puerto Rico and throughout the Americas. It still maintains a 
strong presence in our cuisine even after 500+ years of being 
“discovered” by Spanish conquistadors.

Yield: 16 Servings
Total Time: 1 hour (30 mins prep / 30 mins cook)

INGREDIENTS
4 Lbs Yucca – Peeled, Quartered And Sliced Into 3” Pieces
4 White Onions, Sliced
1 Cup White Distilled Vinegar
8 Garlic Cloves 
2 Cups Olive Oil Salt, to Taste

INSTRUCTIONS 
1.  Place yucca in a sauce/soup pot and cover with cold salted 

water and bring to a boil. Cook the yucca until  tender, about 30 
minutes.

2.  Strain, return to pot, cover and set aside.
3.  Soak the sliced onions in vinegar for 30 minutes and strain.
4.  Crush the garlic with a mortar and pestle. Pour olive oil in large 

sauté pan along with the crushed garlic and  cook at medium 
heat until garlic starts to sizzle, about 3 minutes.

5.  Add sliced onions and sweat (cook until translucent and tender) 
for 20 minutes. If oil appears too hot, reduce to medium low.

6.  Pour sautéed onions and oil over yucca, stir gently until all is 
coaxed in oil. Cover and set aside until serving time.

T E M B L EQ U E  ( T E H M – B L ÁY– K AY )
CO CO N U T  P U D D I N G

The word tembleque comes from the Spanish word temblor, which 
means tremor. This dessert will have the look of white Jell-O but 
with a texture similar to panna cotta. This is probably one of the 
fi rst recipes I made before my teenage years. It can be quickly 
prepared, very easy to execute and is packed with lots of coconut 
fl avor.

Yield: 16 Servings
Total Time: 20 minutes (10 minutes prep / 10 minutes cook) 
although it will need to refrigerate at least six hours

INGREDIENTS
3 (15 Ounces) Cans Of Cream Of Coconut 
4 Cups Milk
2 1/4 Cups Cornstarch 
2 Pinch Salt

INSTRUCTIONS
4 Tablespoons Sugar
3 Teaspoon Vanilla
Ground Cinnamon, To Garnish
 
1.  In a bowl combine milk and cream of coconut. In saucepan, 

dissolve corn starch in 1/2 cup of milk mixture.
2.  Add remaining milk mixture, salt, sugar, vanilla. Stir on medium 

high until mixture begins to thicken. Lower heat to medium. 
Stir constantly until mixture boils and thickens. Boil about 2 
minutes, stirring gently.

3.  Pour into two 32 ounce molds (or pans) which have been rinsed 
in cold water. Refrigerate 6 hours or preferably overnight.

4.  Unmold, slice, sprinkle with cinnamon.


