
Sarah's Slow Cooker Pork Carnitas are full of delicious flavor and the perfect dish for a Cinco de Mayo fiesta. Sarah
Nasello / The Forum

Slow Cooker Pork Carnitas
Serves: 4 to 6

Ingredients:
3 pounds bone-in pork shoulder, or 2 ½ pounds boneless
Kosher salt and black pepper
2 teaspoons dried oregano
1 teaspoon ground cumin
1 teaspoon chili powder
¼ teaspoon cayenne pepper
1 medium yellow onion, sliced
1 jalapeno pepper, coarsely chopped
5 cloves garlic, coarsely chopped
¼ cup fresh lime juice (about 2 limes)
1 orange, zested and juiced
1 ½ cups chicken broth or water

Directions:
Pat the pork roast dry and season generously with salt and pepper on all sides; set aside. In a
small bowl, combine the oregano, cumin, chili powder and cayenne pepper; set aside.



Place the onion, jalapeno and garlic in the bottom of the slow cooker. Add the pork roast and
rub half of the spice mixture over the top and sides. Turn the roast over and repeat with the
remaining spices. Turn the roast over again until evenly coated. Add the lime juice, orange zest
and juice, and chicken broth. The liquid should come up to the top inch of the pork, so add more
broth or water if needed, but not enough to submerge the roast.

Cover the crock pot and cook on high for 4 to 5 hours or on low for 7 to 8 hours, until the meat is
very tender and easy to pull apart. If the liquid appears to be reducing too much, add more broth
or water by the quarter-cup as needed.

Preheat the oven broiler to high heat and line a baking sheet with aluminum foil. Remove the
pork roast from the pot and place it on the baking sheet, reserving the juices in the pot.

Use 2 forks to pull the meat into shreds and discard the bone if present. Spread the shredded
meat out on the baking sheet in an even layer. Place the baking sheet under the broiler for 5
minutes until the edges of the pork start to brown and become crispy. Remove the pork from the
oven and pour ¼ cup of the reserved liquid over the shredded meat, tossing with tongs to
evenly coat.

Return the pork to the broiler for 5 minutes and repeat this process. After adding the second ¼
cup of the liquid, broil for another 3 minutes and then remove from the oven and transfer the
pork to a serving dish. Add another ¼ cup of the reserved juices and toss to combine.

Serve immediately in tacos, sandwiches and salads, or atop a crispy tostada. The cooked pork
can be refrigerated for up to 3 days, or frozen for up to 3 months. The reserved juices can also
be refrigerated for several days or frozen for later use.
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