
Ingredients:

ground black pepper  
salt  
2 teaspoons dried oregano  
1 teaspoon ground cumin  
2 tablespoons olive oil  
1 white onion coarsely chopped 
4 cloves garlic chopped 
2 oranges cut in half 
8 eggs  
1 onion medium, finely chopped 
3 cups potatoes diced cooked, preferably Yukon Gold 
salt  
pepper  
fresh cilantro chopped 
1 dried ancho chile large, rehydrated de-seeded and cut into strips 
salsa to serve 
2 pounds boneless pork shoulder  
3 tablespoons clarified butter  

Nutrition:

1. Calories: 770 calories
2. Carbohydrate: 48 grams
3. Cholesterol: 580 milligrams
4. Fat: 33 grams
5. Fiber: 12 grams
6. Protein: 71 grams
7. SaturatedFat: 12 grams
8. Sodium: 720 milligrams
9. Sugar: 5 grams

Fried Eggs And Carnitas Hash
Yield: 4 min

Total Time: 600 min

Recipe from: https://www.recipeschoose.com/recipes/mexican-fried-potato-pancake-recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/mexican-fried-potato-pancake-recipe


Thank you for visiting our website. Hope you enjoy Fried Eggs And Carnitas Hash above. You can see
more 20 mexican fried potato pancake recipe Unleash your inner chef! to get more great cooking ideas.


