
BBQ Pulled Pork

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 10 to 12 (if not more)

Prep Time: 10 minutes
Cook Time: 6 hours 0 minutes

Ingredients
__1 7-lb piece of Pork Shoulder
__2 Tbsp of Granulated Garlic
__2 Tbsp of Granulated Onion
__2 Tbsp of Paprika
__1 Tbsp of Chili Powder
__1 Tbsp of Dry Mustard Powder
__2 Tbsp of Brown Sugar
__Lots of Salt and Pepper
__2 Yellow Onions, slices in half moon slices
__About 3 cups (or more depending on your
preference) of BBQ Sauce, homemade or
store bought

1) In a small bowl, mix together the
granulated onion, garlic, paprika, chili
powder, brown sugar, mustard, salt and
pepper. Rub the mixture all over the pork,
cover with plastic wrap and pop it in the
fridge for a couple hours or overnight.

2) Preheat your oven to 300 degrees,
place the onions in the bottom of a roasting
dish and sit the roast on top of the onions.

3) Cover with aluminum foil and roast for 3
hours, uncover and continue to roast for an additional 3 hours or so or
until the meat falls apart. Allow the meat to cool , take 2 forks or use
your fingers to pull the meat apart.

4) Turn the heat up to 350 pour the sauce over the shredded pork in the
roasting pan and pop it back in the oven for about 10 minutes to warm
everything through.

5) Serve with good homemade coleslaw on soft buns or toasted kaiser
rolls!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

http://laurainthekitchen.com

