QCOOK

Pork & Spicy Pineapple
Tacos

with chimichurri guacamole, sour cream
& fresh coriander

These pork tacos are the full package:

zesty, spicy & sweet. Toasted fortillas are
filled with crispy pork bites, shredded

leaves, jalapefo salsa, chimichurri guacamole,
charred pineapple & refreshing sour cream.
Get ready for a taste explosion in every bite!

Hands-on Time: 10 minutes

Overall Time: 30 minutes
Serves: 1 Person

Chef: Ella Nasser
Fan Faves

Groote Post Winery | Groote Post Chenin
Blanc 2022
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Tinned Pineapple Rings

Guacamole

Pesto Princess Chimichurri
Sauce

Spring Onion
Sliced Pickled Jalapefios

Fresh Coriander

Lemon Juice
Corn Tortillas

Pork Neck Steak

Sour Cream

Green Leaves

From Your Kitchen

Oil (cooking, olive or coconut)

Salt & Pepper

Water

Paper Towel

Tea Towel

Place a pan over medium heat with a drizzle of
oil. When hot, char the drained pineapple rings, 2-3 minutes per side.
Remove from the pan and cut into bite-sized chunks. Set aside.

To a bowl, add the guacamole
and the chimichurri. Season and loosen with a drizzle of olive oil.

In a bowl, combine the sliced spring onion,
chopped jalapefios, V2 of the picked coriander, lemon juice (to taste), a
drizzle of olive oil, and seasoning. Set aside.

Return the pan, wiped down, to medium heat.
When hot, dry foast the tortillas until warmed through and lightly crisped,
15 seconds per side. Once heated, stack under a dry tea towel to stop
them from getting cold or drying out.

Pat the pork neck steak chunks dry with paper
towel, and season. Return the pan to medium-high heat with a drizzle of
oil. When hot, fry the pork until cooked through and golden, 3-5 minutes
(shifting halfway). Remove from the pan and lightly season.

Time to assemble! Lay down the toasty fortillas.
Smear on the sour cream. Top with the shredded leaves, the crispy
pork bites, the spicy salsa and the charred pineapple. Dollop with the
chimichurri guacamole. Sprinkle over the remaining coriander, and serve
any remaining fillings on the side. Brilliant work, Chef!
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