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Carnitas Tacos with Spicy Pickled Red Onions 
 
For the Carnitas: 
3 pounds pork butt or shoulder, cut into 1 to 2 inch pieces 
Juice of 4 or 5 limes (about 1/4 cup) 
Juice of 1 large orange (about 1/2 cup) 
1 tablespoon Ancho chile powder 
1/4 teaspoon cumin powder 
Ground black pepper, to taste 
About a half a bottle or can of beer 
Vegetable oil, if needed 
About 1 cup chicken or beef broth, if needed 
Cotijo cheese, avocado, spicy pickled red onions, cilantro, and lime wedges, for 
garnish 
 
For the Spicy Pickled Red Onions 
1/2 large red onion, sliced thin 
1/4 cup rice wine vinegar 
1/4 cup white wine vinegar 
Juice of 1 large lemon (about 1/4 cup) 
6 or 7 thin slices of fresh jalapeno 
1/2 teaspoon black peppercorns 
2 cloves garlic 
 
Add the pork, juices, and spices to a dutch oven and cover with water to just 
cover the pork. Bring to a boil, then turn down low to simmer for at two hours. 
About halfway through simmering, I added a half a can of beer.  
 
While the pork is simmering, you can make the pickled onions. Add all the 
ingredients to a glass jar, microwave uncovered for 45 seconds, cover with lid, 
and refrigerate until ready to use.  
 
After two hours, turn up the heat to medium high and cook the pork for about a 
half hour longer, until all the liquid is gone and the pork begins frying in its own 
fat. Or, if your pork doesn't have enough fat, then add a little vegetable oil at this 
point to help it along. 
 
Once the pork starts looking crispy and browned, remove it from the heat. Add 
the meat in one layer to a foil-lined baking sheet, pour about a half cup of chicken 
or beef broth over it (if needed), then put it in the oven on broil for 5 or so 
minutes. Remove the pan, turn pork over with a spatula, then add a little more 
broth over it. Return to oven and broil about 5 more minutes. Remove from oven, 
and serve immediately over corn tortillas warmed up in a dry skillet, with Cotijo 
cheese, avocado, spicy pickled red onions, cilantro, and lime wedges. 
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