
Tequila Lime Carnitas for 
Tamales

Ingredients

2 tbs vegetable oil
2.5 - 3 lb. pork butt or shoulder roast
1 whole head of garlic
2 tbs ancho chile powder
2 tbs ground cumin, plus a little extra if you want!

1 tbs sea salt
1/3 cup Grey Poupon
1/2 cup K.C. Masterpiece Original
6-10 dashes garlic tabasco
wine
tequila
margarita mix          *all of these liquids can be used or just some..or different ones
oj
beer
1 fresh lime
1 dried mercado
1 dried pasilla

Heat vegetable oil in cast iron skillet on medium high heat. Dry pork with paper towels and rub 
with just a little bit of salt. Gently place in skillet for about 30-45 seconds. Turn over with tongs 
and repeat until all sides are brown and slightly seared. Remove from pan and let rest on a plate.

Heat oven to 450. In a small bowl combine chile powder, cumin, and salt. Let the meat continue 
to cool and peel the whole head of garlic. Gently make slits in pork and insert peeled garlic cloves. 
Flip and repeat on other side. Rub all over with dry spice mixture.

In the same small bowl (now empty) combine mustard, bbq sauce, and tabasco. Spread half of the 
mixture on the bottom of your dutch oven or crock pot. Place meat on top and spread remaining 
sauce on top.

Mix up liquids and squeeze fresh lime juice add to pot. Add more if needed so pork is covered. 
Add peppers.

prep time: 30 minutes cook time: 4 hours serves: 15-20
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Place in oven uncovered for half an hour. Cover, reduce to 300, and wait 4 hours. After 4 hours 
carefully remove dutch oven and check meat with a fork. If it’s not really easy to pull off a chunk 
with your fork put back in oven at 30 minute intervals until it’s falling apart.

Remove pork carefully with tongs and place on your cutting board. Shred meat using two forks. 
Once shredded, place back in oven at 400 for about 10 minutes “stirring” up pork halfway 
through.

Use to stuff tamales, burritos, tacos, salads, etc.

Note: Use your stock from the dutch oven to make a delectable sauce. Just pour some in a small 
pot and heat to boil on the stove over medium high heat. Then reduce to simmer and let it reduce 
down for awhile. If you need to add some roux to thicken it up you can! Sometimes I add some 
tomato paste as well...I would definitely make some to mix with your meat for tamales! Just keep 
tasting and adjusting till you like it.

Enjoy!
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