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DINNER

Famous Old Town Carnitas with Naga

Serpent Salsa

2 August 2024

TOTAL TIME PREP COOK SERVES PER SERVING CALORIES

135 min 15 min 120 min 8 $3.15 450 kcal

Famous Old Town Carnitas with Naga Serpent Salsa: A Gluten-Free, Dairy-Free Culinary Delight

Ingredients

[] 3 bayleaves 1 cup naga chiles

4 cloves garlic 5 cloves garlic, roughly chopped
1 medium onion, roughly chopped 1 medium orange
5 pounds pork cushion meat (from the picnic end) 4 teaspoons salt
8 servings Salt 1 cup serrano chiles

1 cup fresh tomatillos 8 servings Tortillas, for serving
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5 pounds lard 5 pounds lard
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EQUIPMENT Sauce pan, Pot, Blender

Method

Place the lard in a medium pot over medium heat. Once all of the lard is melted, add the pork cushion
meat, salt, garlic and bay leaves.

Cut the orange, squeeze it and add to the pot. Cook until the pork shreds easily, about 2 hours.

Serve with the Naga Serpent Salsa in tortillas, and enjoy with a cold Mexican beer.

Roughly chop the chiles and tomatillos and add to a saucepan over low heat. Cook for about 10 minutes.
Add the garlic and onion and cook for an additional 10 minutes.

Place all the ingredients into a blender and blend for 2 minutes. Season with salt.
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Nutrition per serving

450 64 g 10g 23 g

KCAL PROTEIN FAT CARBS
Saturated Fat 2.5 g - 16% of daily needs
Fibre 2.8 g - 11% of daily needs
Sugar 5.4 g - 6% of daily needs
Sodium 1,910 mg - 83% of daily needs
Cholesterol 181 mg - 60% of daily needs
Vitamin C 49 mg - 59% of daily needs

Adapted from Foodnetwork. Find this recipe, ratings and more ideas at whatsheate.com/famous-old-town-carnitas-with-naga-
serpent-salsa-3640
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