
Shredded Pork Tacos
Ingredients: 
2 1/2 pound boneless skinless pork loin 
2  12 oz bottles Sam Adams Lager
1 14.5 oz can fire roasted tomatoes
1 large onion sliced
5 garlic cloves crushed
1 tablespoon ground cumin
1 teaspoon Pacific Sun sea salt
2 teaspoons ground Tellicherry pepper
3 tablespoons Fennel and Fire 3 Chili Fajita 
   seasoning
1 teaspoon canola oil
6- 10 inch flour tortillas or 12- 6 inch round Directions:

Step One: Marinade
Cut pork loin into 3 inch squares. Add pork, 1 bottle of beer, 5 crushed garlic cloves, 1 tbsp cumin, 1/2 teaspoon salt & 1/2 
teaspoon pepper, in zip lock plastic bag.  Zip bag and put in refrigerator to marinade for 2-3 hours. 

Step Two: Sear
Remove pork from marinade, reserve liquid. Pat pork dry with paper towel. Sprinkle with remaining salt and pepper. Add 1 
teaspoon canola oil to cast iron skillet. Turn flame on high. Once skillet is hot, sear pork on all sides. Deglaze skillet with 
1/2 a bottle of beer. Set aside to cool.

Step Three: Slow Cooker    
Put seared pork, marinade liquid, and liquid from deglazed skillet in slow cooker. Cover pork with sliced onion. Cover with 
lid. Cook on low for 7-9 hours or high for 3 1/2 to 4 hours.

Step Four: Bake
Preheat oven to 300 degrees. Transfer pork to a cutting board. Shred pork with fork. Spread pork in a shallow baking 
dish. Pour 1 can of fire roasted tomatoes over pork.  Remove garlic from slow cooker liquid. Pour 1-2 cups of the slow 
cooker liquid and onions over pork. Pour so liquid is about 1/3 of the way up the layer of pork. Bake uncovered 30 min. 
Remove from oven and stir, bake another 20 min. Drain liquid if any remains. Pork is ready for tacos.  Freeze liquid for 
future soup base, pork freezes well.

Fresh Tomatillo Sauce
Ingredients: 

1 small white onion, peeled and 
  quartered
10-12 tomatillos husked and 
  washed, cut in half
1/2 bunch cilantro washed and  
  pat dry
3 tablespoons of lime juice
1 tablespoon pineapple juice
1/2 teaspoon sea salt

Directions:

Combine all in food processor or 
blender. Puree to your desired 
texture. 

SPICY LIME SLAW

Ingredients:

1 bag of tri-color slaw
Dressing: 
1 cup mayonnaise
1 tablespoon Sriracha Sauce  (adjust to taste)
12 drops of Tabasco (adjust to taste)
1/2 teaspoon sugar or honey
1/2 can crushed pineapple drained
1 teaspoon pineapple juice
1 teaspoon lime juice
1/2 teaspoon sriracha or ginger salt
1 teaspoon pepper
1 teaspoon Fennel and Fire 3 Chili Fajita seasoning.

Direction: 

Mix all dressing ingredients together, pour over slaw. 
Chill until ready to serve. May be made 1 day before. 
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