Pork Carnitas

Total Cook Time: 2 hours
Contains raw meat, cook thoroughly
Cook from Frozen
Meals are 3-4 servings
*For 6-8 servings, cook 2 meals in the same pot and use the cooking instructions in the parentheses

Prepare with (aka ingredients needed to prepare meal):

e Tortillas
* 1 cup (1 cup)* chicken broth
¢ Optional toppings and garnishes: Pico de gallo, guacamole, shredded cheese, olives, lettuce, beans, ranch

dressing or sour cream, cilantro, lime wedges

Instant Pot Cooking Directions:

1.0pen meal and pop food into the pressure cooker pot. Add 1 cup (1 cup)* of chicken broth.

2.Secure the lid and turn the pressure release knob to a sealed position. Cook at high pressure for 80
minutes (90 minutes)*- aka 1 hour 20 minutes.

3.When cooking is complete, use a natural release.

4.Scoop meat out with a slotted spoon and shred. Return meat back to the juice.

5.To serve, add meat and desired toppings on top of a tortilla.

Slow Cooker Cooking Directions:

1.Thaw meal completely in fridge. Add the said amount of liquid above. Cover and cook on LOW for
6-8 hours or HIGH for 3-4 hours, until the meat easily shreds. Continue with steps 4-5.

Leftover Suggestions:
e Enchiladas, Pork sandwiches, Taco salad, Served on top of mashed potatoes

Notes:
* Instead of returning the meat to the juices, place it in an oven-safe pan and broil for a few

minutes until the edges are slightly crispy.
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INGREDIENTS: PORK, ONION, ORANGE JUICE CONCENTRATE (CONCENTRATED ORANGE JUICE), LIME JUICE, GARLIC, SALT,
SPICE For More Information:
ww.!m.usni.gwa’uro




