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Keto Mexican Pozole (Pressure 
Cooker Stew) 

 

From Kuntry Keto 
 

Ingredients: 
1 lb Pork Stew Meat 
1/4 small onion chopped 
2 tbsp Avocado Oil 
2 cloves Garlic minced 
3 cups Beef Bone Broth 
12 Radishes sliced 
1 4 oz can no sugar Green Chilis ( you can use fresh, I just used the can to save 
chopping time) 
2 Jalapenos Peppers, seeded and chopped. (optional, I used for extra spice) 
1/2 tsp Ground Cumin 
1/2 tsp Dried Oregano 
1/4 tsp Cayenne Ground Pepper 
Fresh Cilantro to taste 
Salt and Pepper to taste 
2 cups Shredded Sharp Cheddar Cheese (optional) 
1 cup Full Fat Sour Cream (optional) 
1/2 Haas Avocado (optional) 

 
1. Using the saute function in pressure cooker, add Avocado Oil and Pork. Sear 
both sides of meat and remove.  
2. With remaining juices add in onion, garlic, and jalapenos and saute until 
vegetables are tender. ( The smells are tremendous) 
3. Turn off saute function and add beef bone broth, pork meat, radishes, green 
chili's and all spices.  
4. Set function to Meat/Stew and cook for 15 minutes.  
5. After cooking, let natural steam release happen for 10 minutes and then quick 
release.  
You can eat the stew just like this and it is wonderful!! I took it a step or two 
further and fell in love!! 
6. Remove the lid and stir in shredded cheese and sour cream.  
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7. Set function to steam and cook for 2 minutes to incorporate melted cheese & 
sour cream. 
8. Quick Release steam and garnish with Avocado.  
 
 
Recipe makes 10 cups  
Macros for 1 serving ( 1 cup ) this includes the cheese, sour cream, and Avocado. 
Adjust macros if not using.  
4 g Net Carbs 24 g Protein 
25 g Fat 344 Calories 
 
**Remember Macros can change depending on the ingredients you use. The 
macros posted are strictly based on the ingredients I used creating recipe.  
 


