RED ARROW

Smoke * Grill e« Browning

RED ARROW PRODUCTS
Culinary Creations

Carnitas

FORMULA: *

Ingredients: Oz Lbs. Grams % weight
Salt 0.77 0.0 21.72 23.06%
Sugar, granulated 0.53 0.0 15.04 15.97%
Citric Acid 0.01 0.0 0.30 0.32%
Onion Powder 0.70 0.0 19.80 21.02%
Garlic Powder 0.61 0.0 17.24 18.31%
Oregano Powder 0.05 0.0 1.36 1.44%
Cumin, ground 0.28 0.0 8.04 8.54%
Coriander, ground 0.21 0.0 6.04 6.41%
Chipotle Chile, ground 0.08 0.0 2.24 2.38%
Cinnamon, ground 0.05 0.0 1.30 1.38%
Cayenne Pepper 0.04 0.0 1.10 1.17%
Total 3.32 0.2 94.2 100.00%

Method of Preparation:

1. Blend all the ingredients with the Red Arrow product(s). Mix well.
2. Use as a seasoning with an application rate of 3.0%. Or can be used as a marinade.

Research Chefs’ Evaluation: CharDex Mesquite at 2.00% lends a hearty and earthy
mesquite smoke note to the pork.

* Developed by Red Arrow Culinary Specialists
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