
Achiote-and-Orange Pulled Pork
 Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
3 tablespoons annatto powder  (see Notes) 

2 tablespoons butter

1 teaspoon ground pepper

14 servings queso fresco  crumbled sliced (see Notes) 

0.5 cup cilantro leaves  fresh chopped 

1 tablespoon garlic powder

0.5 cup spring onion  thinly sliced 

2 tablespoons pepper  black 

READY IN

780 min.

SERVINGS

14

CALORIES

287 kcal

https://whatsheate.com


14 servings cranberry-orange relish

3 ounces orange juice concentrate  frozen thawed 

1 tablespoon oregano  dried crumbled 

2 cups fries

4 lb boston butt pork shoulder

1 teaspoon sea salt

2 tablespoons sea salt

2 cups vinegar  white 

Equipment
bowl

frying pan

sauce pan

grill

kitchen thermometer

aluminum foil

ziploc bags

tongs

Directions
The night before you plan to barbecue, cut pork shoulder lengthwise into two equal pieces (to

speed up cooking), removing excess fat as needed.

Combine seasoning-paste ingredients in a small bowl. Massage pork well with paste, then

transfer to a large resealable plastic bag and refrigerate at least 8 hours.

About 45 minutes before you're ready to begin barbecuing, remove pork from refrigerator

and let sit at room temperature (this will speed up cooking).

Combine mop-sauce ingredients with 1 cup water in a saucepan and warm up over low heat.

Set aside 3/4 cup sauce to drizzle over meat just before serving.

Put wood chips in a bowl, cover with water, and soak at least 30 minutes.



Prepare grill for barbecuing (see "Set Up Your Grill: Barbecuing," below). When temperature

reaches 300, lay meat on a cleaned and oiled cooking grate directly over drip pan and cover

grill with lid.

Try to maintain a temperature between 250 and 300 throughout cooking (see "How to

Control Your

Heat," below).

After 1 hour, remove lid and, using a heatproof brush, baste meat all over with mop sauce.

Add 10 to 15 briquets to fire (or more if coals have burned down significantly) and scatter an

additional 1/3 cup drained soaked wood chips over coals. Check water level in drip pan; add

more water as needed. Cover and keep smoking meat, maintaining grill temperature.

Repeat process (mopping meat, adding 10 to 15 briquets and 1/3 cup chips, checking water

level) every hour, turning occasionally, until internal temperature of each pork piece reaches

190 and meat shreds easily, 1 1/2 hours per pound (3 to 5 hours total). If thermometer reads

190 but meat isn't tender, cook 30 minutes more.

Lift meat from grill and wrap in a double layer of heavy-duty foil, sealing tightly.

Let meat steam at room temperature for about 30 minutes, then unwrap, reserving any juices

that have accumulated in foil.

When meat is cool enough to handle, pull it apart into large pieces. Discard excess fat. Shred

meat with your fingers or a pair of forks. Toss shredded meat with green onions and cilantro

and drizzle with reserved juices and reserved mop sauce to taste.

Serve pork with Chipotle Coleslaw and your choice of condiments.

After preheating grill (see "Set Up Your Grill: Barbecuing," below), put meat on a cleaned and

oiled cooking grate directly over drip pan. Follow instructions above for barbecuing on

charcoal, starting with step 3 (ignore instructions about adding more charcoal and chips, but

do add water as needed and dab and turn meat every hour). Adjust heat as needed to

maintain an even temperature inside grill, preferably 250, but you can go as high as 30

Set up your grill: Barbecuing

ON CHARCOAL: Light 75 to 85 briquets in a chimney starter. Fill a drip pan (roughly 8 by 6 in.)

to the brim with water and set in center of fuel grate. When coals are coated with ash, use

tongs to arrange in a ring around drip pan. Set cooking grate in place. Cover grill and use a

heatproof long-stemmed thermometer to take interior temperature through lid vent. Close

grill vents as needed to bring temperature down to 300 (do not close vents all the way; the

fire will go out). Scatter 2/3 cup drained soaked wood chips over coals just before adding

meat.



ON GAS: If you have three or more burners, put drip pan in center under cooking grate, set

grate over it, and turn outer burners to high. If you have two burners, put drip pan to one side

and turn opposite burner to medium-high. Put 2 cups soaked wood chips in grill's smoker box

or wrap chips loosely in foil, pierce in a dozen spots, and put directly on one of the hot

burners. After about 20 minutes of preheating, reduce heat as needed to bring grill

temperature to 30

How to Control Your

ON GAS: The beauty of a gas grill is ease of use: "You can operate it more like a cooktop,

turning it down to reduce heat as needed," Cheryl Jamison says.

ON CHARCOAL: Once the briquets are burning, you can open the grill's vents to raise the heat,

or close them to lower it (air feeds the fire). If you're grilling over a two-level fire, you can

move the food around from hotter areas to cooler areas as needed. In fact, it's often a good

idea to keep a small corner of your fuel grate free of coals, even when direct grilling. Invariably

one steak or burger or sausage will cook faster than the others, and you'll want a small

warming zone to stash it in while you finish the rest of the batch.

Nutrition Facts

 PROTEIN 25.16%
  FAT 40.33%

  CARBS 34.51%

Properties
Glycemic Index:24.63, Glycemic Load:9.38, Inflammation Score:-7, Nutrition Score:17.922608611376%

Flavonoids
Hesperetin: 24.52mg, Hesperetin: 24.52mg, Hesperetin: 24.52mg, Hesperetin: 24.52mg Naringenin: 13.79mg,

Naringenin: 13.79mg, Naringenin: 13.79mg, Naringenin: 13.79mg Luteolin: 0.17mg, Luteolin: 0.17mg, Luteolin: 0.17mg,

Luteolin: 0.17mg Kaempferol: 0.17mg, Kaempferol: 0.17mg, Kaempferol: 0.17mg, Kaempferol: 0.17mg Myricetin:

0.14mg, Myricetin: 0.14mg, Myricetin: 0.14mg, Myricetin: 0.14mg Quercetin: 1.09mg, Quercetin: 1.09mg, Quercetin:

1.09mg, Quercetin: 1.09mg

Nutrients (% of daily need)
Calories: 286.77kcal (14.34%), Fat: 12.76g (19.63%), Saturated Fat: 4.69g (29.3%), Carbohydrates: 24.57g (8.19%),

Net Carbohydrates: 20.26g (7.37%), Sugar: 10.4g (11.55%), Cholesterol: 57.96mg (19.32%), Sodium: 1411.44mg

(61.37%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 17.91g (35.82%), Vitamin C: 60.4mg (73.21%), Vitamin

B1: 0.83mg (55.08%), Selenium: 24.6µg (35.14%), Vitamin B6: 0.48mg (24.09%), Vitamin B3: 4.53mg (22.63%),

Phosphorus: 214.07mg (21.41%), Potassium: 657.18mg (18.78%), Vitamin B2: 0.32mg (18.65%), Zinc: 2.76mg (18.39%),

Fiber: 4.31g (17.24%), Manganese: 0.28mg (13.93%), Vitamin K: 13.08µg (12.46%), Folate: 47.25µg (11.81%), Vitamin

B12: 0.68µg (11.4%), Vitamin B5: 1.12mg (11.23%), Iron: 1.86mg (10.36%), Magnesium: 38.44mg (9.61%), Vitamin A:



432.68IU (8.65%), Copper: 0.16mg (7.82%), Calcium: 74.58mg (7.46%), Vitamin E: 0.4mg (2.69%)


