
Ingredients 
For Spice Mix 
2 Tablespoons Big Green Egg Ancho Chile & Coffee Rub**
1 tsp cumin
1 tsp coriander 
1 tsp onion powder 1 tsp pepper
2 tsp salt
1/4 tsp cinnamon 

For Pork 
2-3 Tablespoons yellow mustard
3lb bone in pork shoulder
2 bottles Guinness
1 onion, sliced thinly
5-6 garlic cloves, peeled but left whole 

For Crema 
1 cup sour cream
1 handful of fresh cilantro
juice of 1 lime 
Pinch of salt

For Serving 
Flour tortillas
Queso Fresco 
Shredded cabbage 
Avocado (optional) 
Lime wedges (optional) 

**Substitute: 1T dry coffee grounds, 1/2T Chili Power and 1T Sugar

Instructions 
Preheat the pellet smoker (or oven) to 300 degrees.
Combine all the spices together in a small bowl. Rub yellow mustard over your pork 
shoulder, make sure it’s rubbed in really well and completely covered. Coat in the 
seasoning all over. Let sit in while smoker heats up.

Place pork on indirect heat at 300 degrees for 1hr, rotate and let cook for another 
1/2hr.

Mix onions, garlic, 1/2 cup of water and Guinness in a roasting pan. After cooking for 
an 1 1/2hrs place pork in pan and set pan on grill for another hour uncovered to smoke 
the beer. 
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After that hour is over, rotate pork in pan and cover tightly with foil or lid. Let the pork 
finish cooking on the grill, another hour. Total cook time is about 3 1/2 - 4 hours.

When the pork is done, use two forks to shred the meat. Remove the bone and any 
fat/gristle that you don’t want. Return the meat to the juices.

To make the crema, combine all the ingredients in a food processor or blender and 
pules/blend for a few seconds. 

To serve, heat up two corn tortillas and pile them up with braised pork, shredded 
cabbage, green crema and queso fresco. 

Enjoy!
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