
orange pork carnitas
A delicious main dish!

DIRECTIONS

1.Heat a large nonstick skillet or pot over high heat;
add pork and garlic; stir often, 5-7 minutes,
removing moisture with a spoon.

2.Add orange zest, salt, pepper, oil, 1/2 cup orange
juice, yogurt, onion, and cumin to pan. Stir over
med-high heat until liquid has evaporated and meat
is browned, 20-25 minutes.

3. Increase heat. Add remaining orange juice; scrape
browned bits free and stir till juice evaporates, about
5 minutes. Add beans and stir until just hot, about 2
minutes more. Add salt to taste.

4.Serve, with Toppings (left)

*For navy beans to be SCD legal, soak overnight, drain,
then cook according to package directions. If beans are
cooked ahead, freeze in 2 cup amounts for recipes such
as this one.

INGREDIENTS

2  pounds boneless

pork, cut into cubes

4 garlic cloves, minced

2 tsp. orange zest

salt & pepper

1 Tbs. olive oil

1 c. fresh orange juice,

divided

1/2 c. SCD yogurt

1 onion, chopped

1-1/2 tsp. cumin

2 c. cooked navy beans*

Toppings: cilantro,

green onion, diced

avocado, SCD yogurt,

lime wedges

NOTES
Two corn tortillas, warmed, can be offered to each non-SCD

eater who is enjoying this dish, if desired.

SERVINGS: 4-6
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