Chipotle Marinated Pork Shoulder with Potatoes and Carrots

Serves: 12
Ingredients:

. 1 (8-pound) pork shoulder

e  4tspsalt

e 8 garlic cloves, coarsely chopped
* 6 chipotles in adobo, chopped (use less if you prefer less heat)
e 2 tbsp honey

e Pinch of ground cloves

. 1 tsp ground cumin

. 1 tsp black pepper

. 1 tsp dried oregano

e 1tspdried thyme

*  Juice of 1 medium orange

. 1 pound baby potatoes

. 1/2 pound peeled baby carrots

Instructions:

1. Prepare the Pork:
Rinse and pat dry the pork shoulder. Sprinkle it evenly with salt on all sides. Wrap the
pork in plastic wrap and refrigerate for 24 hours.

2. Make the Marinade:
In a small bowl, mix the garlic, chipotles in adobo, honey, ground cloves, cumin, black
pepper, oregano, thyme, and orange juice.

3. Marinate the Pork:
Remove the pork from the fridge, unwrap it, and place it in a large glass or plastic dish.
Rub the pork with the marinade, ensuring it’s well-covered. Cover the dish with
aluminum foil, avoiding contact with the meat, and refrigerate for another 24 hours.

4. Cook the Pork:
Preheat the oven to 325°F (160°C). Take the pork out of the fridge and let it sit at room
temperature for 30 minutes. Tent the dish with foil and roast the pork for 3 hours.

5. Add Vegetables:
After 3 hours, remove the pork from the oven and baste it with the rendered juices. Add
the baby potatoes and carrots to the dish, cover it with foil again, and return it to the oven
for another hour.

6. Rest and Serve:
Once the pork is cooked, remove it from the oven and let it rest for 15 minutes. Carve the



meat, coating the slices in the rendered juices, and serve with the roasted potatoes and
carrots.

Nutritional Breakdown (Per Serving):

o Calories: 490 kcal
*  Protein: 45¢

*  Fat: 26¢g

e Carbohydrates: 18¢g
*  Fiber: 3g

e Sugar: 5¢g

*  Sodium: 620mg
(Note: Nutritional values are approximations.)



