
Ingredients:

8 pounds pork shoulder bone in, preferably w/ skin on 
8 cloves garlic sliced, you will need more garlic for the marinade 
oregano  
kosher salt  
black pepper  
cumin  
onion powder  
garlic  
1 bottle orange marinade sour, or 1 cup of orange juice and 2 limes 
1 onion chopped up 
3 garlic cloves minced 
olive oil  

Pork Shoulder
Yield: 4 min

Total Time: 75 min

Recipe from: https://www.recipeschoose.com/recipes/vietnamese-pork-shoulder-recipe
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