
 

 

 
 
 
 
 
 
 
 
 

Carnitas 
 

INGREDIENTS: 
3-4 lb Pork Shoulder 

1 cup Orange Juice 
0.25 cup Lime Juice 

1 Tbsp Salt 
2 Tbsp Achiote Paste 

4 Garlic Cloves (rough 
chop) 

1 Tbsp Oregano 
1 stick of Cinnamon 

1 quart Chicken Stock 
 
 
 
 
 
 

*Can be done in Instapot or 
Crock Pot 
Instapot: Cook on high 
pressure for 45 minutes then 
let pressure release 
naturally for 20 minutes 
Crock Pot: Cook for 4-6 
hours on high or 8-10 hours 
on low 
 

 

DIRECTIONS: 
1. Trim pork and cut 

into large pieces 
(~4) 

2. Place all 
ingredients except 
pork together and 

blend 
3. Place pork in pan 

and pour sauce 
over (should cover 

pork) 
4. Let sit for 24 

hours 
5. Cook at 275 °F for 

4 hours or until 
tongs will shred 

pieces 


