
I N G R E D I E N T S

C O O K  T I M E

P R O C E D U R E

PULLED PORK CARNITAS
By Theology of Home 

2-3 tablespoons of butter

9-10lb bone-in pork butt or shoulder,

cut into 3" cubes

1 1/2 cup orange juice

Zest from 1 orange

3 tablespoons of lime juice

Zest from 1 lime

1 tablespoon of black pepper

1 red onion, diced

1 can of lager beer (or 1/2 cup of apple

cider vinegar and 1/2 cup of chicken

broth for gluten-free) 

1/2 cup scallions, chopped

1/2 cup of chopped cilantro

1/2 cup of lime juice

1/2 cup of orange juice

1 teaspoon of salt

1/2 teaspoon black pepper

Drizzling sauce:

Prep | 10 m 

Active Cook | 5-10 m

Inactive Cook | 3-8 h  

Prepare the slow cooker with olive oil or

cooking spray.

Heat the butter in a large skillet and

brown the cubed pork on all sides in

batches and set aside.

After all of the pork is browned, put it in

the slow cooker. Add all remaining

ingredients and stir until well-combined,

except for the scallions and drizzling

sauce
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Bake 20 minutes or until toothpick

inserted into cupcake comes out clean.

Cool in pans on wire rack 5 minutes.

Remove from pans; cool completely.
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YIELDS:  12+ SERVINGS
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Cook on low for 7-8 hours or on high for

3-4 hours (my personal preference is for

low and slow as so much more flavor is

imparted upon the meat).

Remove the pork from the slow cooker

and shred with a fork and place on a

baking sheet and drizzle with 1/2 cup of

the remaining juices

Turn on the broiler setting of your oven

to high with the oven rack placed half

way down the oven. Broil the pork for 3-5

minutes (keeping a watchful eye) until

nicely browned and crisp.  

 Whisk together the ingredients for the

drizzling sauce. Drizzle over the pulled

pork and top with chopped scallions


