
Express BBQ Pulled Pork & Avo Tacos 
with Cheddar Cheese & Smokey Aioli

It’s a good day when you’re having tacos for dinner. Let’s pack these tortillas with as much All-American spiced pulled pork as 
possible, topped with a colourful veggies and avocado. Don’t forget the Cheddar cheese for the perfect finishing touch!
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   HIGHEST RATED   KID FRIENDLY

Prep in: 15-25 mins
Ready in: 15-25 mins
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Grab your meal kit  
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We're here to help!
Scan here if you have any questions or concerns

Before you start 
Wash hands and fresh veggies. Avoid cross contamination 
by washing utensils after handling raw meat/poultry. 
Always use separate utensils for raw and cooked meat.

You will need
Large frying pan

Ingredients
2 People 4 People

olive oil* refer to method refer to method
capsicum 1 2
cos lettuce 1 head 2 heads
avocado 1 (small) 1 (large)
sweetcorn 1 medium tin 1 large tin
vinegar * 
(balsamic or 
white wine)

drizzle drizzle

All-American 
spice blend 1 medium sachet 2 medium sachets

garlic paste 1 medium packet 1 large packet
pulled pork 200g 400g
BBQ sauce 1 medium packet 1 large packet
mini flour tortillas 6 12
smokey aioli 1 medium packet 1 large packet
shredded 
Cheddar cheese 1 medium packet 1 large packet

coriander 1 packet 1 packet

 Pantry Items 

Nutrition
Avg Qty Per Serving Per 100g
Energy (kJ) 3850kJ (920Cal) 759kJ (182Cal)
Protein (g) 31.4g 6.2g
Fat, total (g) 59.2g 11.7g
- saturated (g) 18.9g 3.7g
Carbohydrate (g) 62.3g 12.3g
- sugars (g) 19.9g 3.9g
Sodium (mg) 2330mg 460mg
Dietary Fibre (g) 12.1g 2.4g

The quantities provided above are averages only.

Allergens
Always read product labels for the most  
up-to-date allergen information.  
Visit hellofresh.co.nz/foodinfo for allergen and ingredient 
information. If you have received a substitute ingredient, 
please be aware allergens may have changed.

If you're cooking for 6, use the 2 people plus 4 people 
ingredients and cook meat and veggies in batches
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Cook the pork 
•	 In a large frying pan, heat a drizzle of olive oil over medium-high heat.  

Cook All-American spice blend and garlic paste until fragrant, 1 minute.
•	 Add capsicum, corn and pulled pork and cook, breaking up with a spoon, 

until browned, 3-4 minutes.
•	 Add BBQ sauce and splash of water and simmer until slightly thickened,  

1-2 minutes.
•	 Meanwhile, microwave mini flour tortillas on a microwave-safe plate in  

10 second bursts, until warmed through. 
  

Finish & serve 
•	 Spread smokey aioli over each tortilla, then top with lettuce, avocado and 

BBQ pulled pork.
•	 Sprinkle with shredded Cheddar cheese and garnish with torn coriander to 

serve. Enjoy!

Little cooks: Take the lead and help build the tacos!

Get prepped 
•	 Thinly slice capsicum.
•	 Shred cos lettuce. 
•	 Slice avocado in half, scoop out flesh and thinly slice.  
•	 Drain sweetcorn.

Dress the cos lettuce 
•	 In a medium bowl, combine cos lettuce and a drizzle of vinegar and olive 

oil. Season to taste with salt and pepper.

Little cooks: Take the lead by tossing the lettuce leaves! 

 

CUSTOM 
OPTIONS

SCAN CODE FOR  
FULL STEPS AND
NUTRITION INFO

PEELED PRAWNS:  
Cook with veggies, tossing occasionally, until pink and 
starting to curl up, 3-4 minutes.

PULLED PORK:  
Follow method above.


