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Pulled Pork Tortillas 

Free recipe from Pressure Cooker Recipes for Everyday by Suzanne Gibbs, Pulled-Pork Tortillas, page 136. 

Thanks to the alchemy of slow cooking in a pressure cooker, tough cuts of meat improve significantly in texture. An 
example is tender pull-apart pork made with pork shoulder – perfect fodder for wrapping in tortillas with fresh coleslaw 
and guacamole. It baffles me why anyone would buy a pre-made guacamole when it’s so easy to make at home. My advice is 
not to overmash it – guacamole is much more interesting when it still has a bit of texture to it. And don’t even think about 
using a blender! The coleslaw adds a lovely fresh crunch to tortillas. It may seem like there are a lot of ingredients, but they 
are all are easy to find and reasonably inexpensive, so please don’t be put off. 

 

Serves: 6 
Prep: 30 mins 
Cook: 1 hour 

1 tablespoon chilli powder 
2 teaspoons ground cumin 
1 teaspoon cayenne pepper 
1 teaspoon dried oregano 
1/4 teaspoon ground cinnamon 
scant pinch ground cloves 



1 tablespoon brown sugar 
2 teaspoons salt 
1.5 kg deboned pork shoulder 
2 tablespoons vegetable oil 
1 onion, sliced 
1/2 cup (125 ml) apple cider or beer 
12 corn or flour tortillas, toasted 
sour cream and lime wedges, to serve ����LEMON COLESLAW 
1/2 cup (120 g) low-fat sour cream 
1/4 cup (75 g) mayonnaise 
1/2 teaspoon grated lemon zest 
1 tablespoon freshly squeezed lemon juice 
salt and freshly ground black pepper 
4 cups (500 g) thinly sliced green cabbage 
2 carrots, coarsely grated 
6 spring onions, shredded into julienne strips 
handful coriander, roughly chopped 

GUACAMOLE 
2 avocados, cut into 2 cm pieces 
1 golden shallot, finely chopped 
large handful coriander (including stalks and roots), well washed and finely chopped 
juice of 1/2 lime 
1/2 bird’s eye chilli, chopped 
salt and freshly ground black pepper 

1. Combine the spices, herbs, brown sugar and salt in a small bowl. Pat the pork shoulder dry with paper towel, then rub half 
the spice mixture all over the meat, reserving the rest for later. 

2. Heat the vegetable oil in a pressure cooker over medium high heat and sear the pork on all sides until brown. Add the 
onion and stir until golden brown. Add the reserved spice mix, then pour over the cider or beer. Close the lid and lock it, 
then bring the cooker to low pressure over high heat. Reduce the heat to stabilise the pressure and cook for 55 minutes. 
Release the pressure using the natural-release method and unlock the lid. 

3. Meanwhile, to make the coleslaw, whisk together the sour cream, mayonnaise, lemon zest and juice, 1/4 cup (60 ml) water, 
salt and pepper in a large bowl. Add the cabbage, carrot, spring onion and coriander and toss well. Cover and chill for 1 
hour to allow the flavours to develop. Taste and season with salt and pepper before serving. 

4. To make the guacamole, combine all the ingredients in a bowl, seasoning with salt and pepper to taste. Lightly mash with a 
fork, retaining some texture in the avocado. 

5. Remove the pork from the pressure cooker and place on a cutting board to rest for 10 minutes. While the meat is resting, 
reduce the sauce over low heat if it needs thickening. Cut the pork into large chunks, then use two forks to pull the meat 
apart into bite-sized shreds. Return the meat to the pan and toss to coat with the sauce. 

6. Transfer the pork and sauce to a serving platter and serve with the tortillas, lemon coleslaw, guacamole, sour cream and 
lime wedges. Invite people to roll their own tortillas. 

 


