Sl Fort Jncos

with Orange Adoho

When it comes to making tacos at home,
recipe combinations are numerous. For
something new on taco night, try these
soft pork tacos with orange adobo.

INGREDIENTS:

* 4 New York (top loin) e 3/4 tsp. garlic salt
pork chops (about * 1 cupiceberg
3/4-inch thick) lettuce (shredded)

» 2 oranges (medium) * 1/2 cup queso

* 1 tsp. chile sauce fresco cheese
(habanero, plus more
for serving)
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DIRECTIONS:

1. Finely grate zest from 1 orange;
then juice orange. Cut peel
off remaining orange, and cut
orange between membranes; set
segments aside.

2. In a shallow glass or ceramic
dish, mix orange zest and
juice with hot sauce and garlic
salt. Add chops, turn to coat,
and spoon orange marinade
over chops. Let stand 15 to 30
minutes while heating grill.

3. Prepare a grill to medium-high
heat (about 450°F.). Remove
chops from marinade and
discard marinade.

4. Grill chops over direct heat until

the internal temperature reaches
between 145°F. (medium rare)
and 160°F. (medium), on a meat
thermometer, 4 to 5 minutes per
side. Transfer chops to cutting
board and let rest 3 minutes.

. Warm tortillas on grill for about

1 minute on each side; transfer
tortillas to plate. Thinly slice
chops across the grain. Make
each taco with 1 tortilla, half

a chop, 1-2 orange segments,
and top with lettuce and queso
fresco. Serve with additional hot
sauce on the side.
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Learn more about cooking with pork and find new recipes at watchusgrow.org.
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