
Mother-in-Law’s
Spicy Kimchi Tacos

INGREDIENTS:
1 pound of  pork loin
Sauce for pork: 1/2 cup of  olive oil, 1 tablespoon 
of  soy sauce, 2 tablespoons of  mirin, 3 peeled garlic 
cloves, and 1 tablespoon of  whole grain mustard.
Garnishes: 1/2 cup of  chopped MILKimchi, 2 tablespoons 
of  diced jalapeno, fresh cilantro and lime wedges.
Soft corn tacos

PREPARATION:
Preheat the oven to 350ºF. Combine ingredients for 
sauce and pork loin in a ovenproof  pot (Le Creuset). 
Roast pork in oven covered for 1 1/2 hours. Remove 
pork and chop for tacos. Heat soft corn tacos in skillet 
over medium heat. Plate taco with chopped pork, 
MILKimchi and other garnishes.

www.MILKimchi.com


