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Slow Cooker Street Tacos

Fall is in the air, and that means that it is time to pull out the slow cooker if you haven’t already. This recipe is a featured
recipe from our Dinner Tonight website. If you haven’t already done so, you can sub-
scribe at http://dinnertonight.tamu.edu and receive regular healthy recipes and tips. Nutrition Facts

Serving Size 1 taco
Servings Per Container 12

6 limes, divided Amount Per Serving

1/4 cup orange juice Calorles 180 Calories from Fat 45
. . % Daily Values*
1 Tablespoon minced garlic Total Fat 5g 8%

1/2 teaspoon salt s =

1 Tablespoon freshly ground black pepper Cholesterol 40mg 13%
Sodium 150mg 6%

2 teaspoons cumin Total Carbohydrate 19g 6%

3 pounds boneless pork butt or shoulder, trimmed gl:jzgg;”e”g 12%

12 white corn tortillas Proteln 14g 28%

1 Iarge Wh|te on|0n ﬁnely Chopped *Percent Dally Values are based on a 2,000 calorle diet.
’

1/2 bunch cilantro, chopped (about 1/2 to 3/4 cup)

Rinse pork roast under cold water and pat dry with paper towels.

Mix the juice of two limes, orange juice, minced garlic, salt, black pepper, ground cumin.

Place juice mixture and pork butt in a large plastic freezer bag.

Marinade for about two hours in the refrigerator.

Place pork shoulder in a large slow cooker with the marinade. Barely cover the pork with water and let
cook on medium until meat will shred easy with a fork about 4 to 6 hours.

Remove meat; drain. Shred meat.

Place in warmed tortillas, top with chopped onion and cilantro. Squeeze sliced lime on each taco.
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