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Slow cooker – Pork Tortillas
Serves 8


1.8kg Pork Scotch Fillet Roast
1 tbspn Chilli Powder
1 tspn cumin
1 tspn oregano
Salt and pepper to taste
Juice of 2 oranges
Juice of 2 limes
4 cloves garlic, minced
1 onion, quartered.


1. In a small bowl combine chilli powder, cumin, oregano, salt and pepper. Rub into the Pork .
2. In the slow cooker, combine orange juice, lime juice, garlic and onion. Place pork on top. Cook on low for 8 hours.
3. Remove from the slow cooker and shred. Return to slow cooker and heat through for 30 minutes.
4. Remove the pork and place on a baking sheet. Broil in the oven 3-4 mins to brown the edges of the pork.
5. Serve in warm tortillas with a fresh tomato, avocado, basil and feta salsa.
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