Slow Cooker Pork Chili

Serves 6

Ingredients:

2 pounds boneless pork butt, roast, or shoulder
1 cup bell pepper, diced (1 medium pepper)

1 cup onion, diced (1 medium onion)

1% cups salsa

1 can (15 ounces) low sodium pinto beans

1 can (14.5 ounces) low sodium diced tomatoes

Directions:
1. Trim visible fat from the pork. Cut into 2 inch chunks. Place in slow cooker.
2. Add pepper, onion, and salsa.

3. Cook on a low setting for 6 hours or a high setting
for 3 hours.

4. Pull the meat apart into shreds with a fork. (You
should have about 4 cups.)

5. Put half (2 cups) of the shredded pork in the



