


4 COOK PORK

 • Pat pork* dry with paper towels and 
season all over with half the 
Southwest Spice (all for 4 servings), 
salt, and pepper. 

 • Heat a drizzle of oil in a large pan over 
medium-high heat. Add pork and cook 
until browned and cooked through, 
4-6 minutes per side. TIP: If pork begins 
to brown too quickly, reduce heat to 
medium.

 • Turn off heat; transfer to a cutting 
board. Wipe out pan. 

5 COOK PAN SAUCE

 • Return same pan to medium-high 
heat. Add pineapple juice mixture and 
bring to a simmer. Cook until slightly 
reduced, 2-3 minutes. 

 • Remove from heat and stir in 1 TBSP 
butter (2 TBSP for 4 servings) until 
melted.

6 FINISH & SERVE

 • Fluff quinoa with a fork; stir in lime zest 
and remaining cilantro. Season with 
salt and pepper. TIP: For extra-rich 
quinoa, stir in 1 TBSP butter (2 TBSP for 
4 servings).

 • Thinly slice pork crosswise.

 • Divide quinoa between bowls and top 
with pork. Drizzle pork with pan 
sauce, then top with pineapple salsa 
and smoky red pepper crema. Serve 
with any remaining lime wedges 
on the side.

1 COOK QUINOA

 • Wash and dry all produce. 

 • In a small pot, combine 1 cup water 
(2 cups for 4 servings), stock 
concentrate, and a big pinch of salt. 
Bring to a boil, then add quinoa; cover 
and reduce to a low simmer. Cook 
until quinoa is tender and liquid has 
absorbed, 15-20 minutes. TIP: Drain any 
excess liquid if necessary.

 • Keep covered off heat until ready to 
serve.

2 PREP & MIX SAUCE

 • While quinoa cooks, drain pineapple 
over a small bowl, reserving juice; 
roughly chop fruit. Zest and quarter 
lime. Trim and thinly slice scallions. 
Finely chop cilantro.

 • To bowl with pineapple juice, stir in 
Tex-Mex paste, 2 TBSP water (3 TBSP 
for 4 servings), and juice from half 
the lime.

3 MAKE SALSA

 • In a medium bowl, combine chopped 
pineapple, scallions, half the cilantro, 
and a squeeze of lime juice to taste. 
Season with salt and pepper. 

Did you know that cilantro 
stems are edible? Not only 
that—they add an aromatic 
boost to your dish. Less food 

waste, more fun flavor!

 • Small pot

 • Strainer

 • Small bowl

 • Zester

 • Medium bowl

 • Paper towels

 • Large pan

 • Kosher salt

 • Black pepper

 • Cooking oil (1 tsp | 1 tsp)

 • Butter (1 TBSP | 2 TBSP)
Contains: Milk

* Pork is fully cooked when internal temperature reaches 145º.

HERBALICIOUS

BUST OUT

GET SOCIAL

Share your #HelloFreshPics 
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