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Slow Cooker Pulled Pork

This recipe is from our Dinner Tonight website. We prepared this in bulk and freeze the leftovers for quick and easy meals.

1 large Vidalia onion, sliced thin

2 Tablespoons brown sugar

1 teaspoon salt

1/2 teaspoon freshly ground black pepper
1 (4-6lb) boneless pork butt or shoulder
3/4 cup cider vinegar

4 teaspoons Worcestershire Sauce

1 1/2 teaspoons crushed red pepper flakes
1 1/2 teaspoons sugar

1/2 teaspoon dry mustard

1/2 teaspoon garlic powder

1/4 teaspoon cayenne pepper

Nutrition Facts

Serving Size 3 ounces
Servings Per Container 10

Amount Per Serving
Calorles 190 Calories from Fat 72
% Dally Values*

Total Fat 8g 12%
Saturated Fat 2.59 13%
Trans Fat Og

Cholesterol 80mg 27%

Sodium 353mg 15%

Total Carbohydrate 5g 2%
Dietary Fiber Og 0%
Sugars 6g

Protein 259 50%
I
"Percent Daily \Values are based on a 2,000 calorie diet.

1.Place onions in crock-pot. in a small bowl, combine brown sugar, salt and pepper; mix thoroughly. Rub mixture all over roast

and place the roast on top of the on- ions.

2.In a medium bowl, combine vinegar, Worcestershire, red pepper flakes, sugar, mustard, garlic powder and cayenne pepper;

whisk to combine.

3.Drizzleabout1/3ofreservedvinegar mixture over roast. Cover and refrigerate remaining vinegar mixture.

4.Cover crock-pot; cook on low for 10-12 hours.

5.Drizzleabout1/3ofreservedvinegar mixture over roast during last 1/2 hour of cooking.

6.Remove meat and onions; drain. Chop or shred meat and onions. Serve with remaining vinegar mixture or your favorite

barbeque sauce.

TEXAS A&M
AGRILIFE
EXTENSION

Educational programs of the Texas A&M Agrilife Extension Service are open to all people without regard to race, color, sex,

disability, religion, age, or national origin.

INVYAV/A\VAVYAVYAVYAVAVAVAVAVA



