
Deconstructed Pork Gyros

Another easy crock pot recipe. This can make for a great
lunch during the week; an easy meal prep recipe! Enjoy!

xoxo,
Kristin

Tzatziki:

In a medium bowl, stir together the mayo, lemon juice,
cucumber, radishes, dill, garlic and salt. Cover and
refrigerate until serving.

Pork:

In a small bowl, combine the oregano, garlic powder, lemon
zest, marjoram, salt and pepper. Rub the pork with the
seasoning. Place the pork in a 4 quart slow cooker and add
the broth.

Cover and cook on low for 9 to 10 hours or on high 4 1/2 to 5
hours. Use tongs or a slotted spoon to transfer the pork to a
platter. Use two forks to coarsely shred the pork. Add the
lemon juice to the cooking liquid. Drizzle the pork with some
of the cooking liquid. Drizzle the pork with some of the
cooking liquid.

Serve the shredded pork in bowls with piles of cucumber,
radishes and onion and drizzle with tzatziki. Serve with
lemon wedges and top with fresh dill.

 

Recipe from Whole30 Slow Cooker book, serves 6

https://boutiquefitness.com/recipe/deconstructed-pork-gyros/

