
UM YA YA BURRITOS 

Source: Star Tribune October 2008 

     submitted by a Star Tribune reader as a close copy of Chipotle ™ burritos.  

Makes 15-20 burritos 

 

 

INGREDIENTS 

Pork Dry Rub 

2 T. cumin 

2 T. dried oregano 

2 T. garlic salt 

2 T. black pepper 

4-pound pork shoulder roast (also called butt roast) 

15 flour tortillas 

EXTRAS 

Black beans canned  

Cooked rice 

Salsa, Guacamole, sliced olives, peppers, corn 

 

INSTRUCTIONS 

Combine the cumin, oregano, garlic salt and pepper in a small bowl. Rub the spices into the pork roast, 

wrap in plastic or put in a large zip lock bag. Refrigerate overnight, turning once. 

Place the roast in a slow cooker and cook for 6-8 hours at low setting. It is done when meat shreds easily. 

Divide into portions on top of tortilla, add rice, beans, salsa and any extras. Wrap into a burrito.  

 

BURRITO BOWL OPTION 

Portion shredded lettuce in a bowl, add meat and toppings as desired.  

 

 


