
Marinade - El Pastor
Total Yield: 1 each

Components

Chili - Guajillo 4 each
Onion - White Peeled, Diced 1" 4 oz
Garlic - Cloves 2 oz
Pineapple 8 oz
Vinegar - Apple Cider - Organic - 
Bragg 6 boz

Cumin - Ground 1 txsp
Oregano - Me/ican 2 txsp
Achiote Paste 1 1I2 txsp

.nstructions

1w Place the khole Guajillo Chilis in a xokl and cover kith xoiling kater and allok to soaf 3or 
0R minutesw
2w yemove the seeds and stems, strain the kater used 3or soafing and reservew
0w Place the soafed chilis and the remaining ingredients in the xar xlender and puree until 
smoothw To adjust the consistencU kith the reserved soafing katerw
4w Trans3er to a clean not reactive containerw Cover, laxel and datew se as needed

POWERED BY Page 1 o3 1


