
Savory Barbeque Pulled Pork 
Slightly adapted from Paula Deen and Cooking Classy 
Yields 8 - 10 Servings 

• 1 ½ tablespoons kosher or sea salt 

• About 1 ½ tablespoons freshly-ground black pepper 

• 2 tablespoons dark brown sugar 

• 2 tablespoons paprika 

• ½ tablespoon cayenne pepper 

• ½ tablespoon garlic powder 

• 1 5-lb. pork shoulder roast 

• 1 large onion, chopped into chunks 

• 2 cups apple juice (I used Simply Apple) 

• ½ cup apple cider vinegar 

• 2 tablespoons Worcestershire sauce (I used Lea & Perrins) 

• ½ tablespoon liquid smoke (I used Colgin) 

• About 1 ½ cups barbeque sauce (I used a ratio of approximately 3 parts Sweet Baby Ray's Original with 

one part Open Pit Original), plus more for serving 

• 10 hard rolls or good-quality hamburger buns 

1. In a small mixing bowl whisk together salt, pepper, brown sugar, paprika, cayenne pepper, and garlic 
powder. Place roast in a 9 x 13” pan and rub entire roast with dry rub mixture, pressing mixture into the roast 
with your hands. Cover roast with plastic wrap and allow to rest in the refrigerator at least 2 hours or overnight. 
 

2. In a medium mixing bowl combine apple juice, apple cider vinegar, Worcestershire, and liquid smoke. 
 

3. To Cook: There are two different methods to cook this recipe.  Each method produces the same result – it 
just depends on your equipment, space, and time constraints: 
 

In the oven: Preheat oven to 325ºF. Place onions in a large Dutch oven, rest pork roast on top, then 
pour the apple juice mixture all over the top. Place pork in the oven and tightly cover with aluminum 
foil or a lid. Roast for 4 hours, spooning cooking liquid over the roast every hour or so if desired, until 
fork tender and shreds easily. Remove from oven. 
 

or, 
 

In a slow cooker: Place chopped onions in the bottom of the crock pot, rest pork roast on top, then pour 
the apple juice mixture all over the top. Cover slow cooker with lid. Cook on low for 9 hours, spooning 
cooking liquid over the roast every few hours or so if desired, until fork tender and shreds easily. Set 
slow cooker to the “keep warm” setting after cooking. 
 

4. Ladle out majority of the broth and onions, leaving about ½ cup of broth. Remove bone and any visible fat 
on the exterior. Shred the pork with a fork or tongs into bite size pieces. 
 

5. Pour in barbeque sauce (three parts Sweet Baby Ray’s with one part Open Pit) and stir. 
 

6. Serve warm in a slow cooker, a chafing dish, or over the stove with hard rolls and extra Sweet Baby 
Ray’s/Open Pit mixture on the side. 
 

Excellent served with my homemade coleslaw, baked beans, pineapple, and an ice-cold beer! 
 

Recipe printed from Peaches and Cake, 2012. 
www.peachesandcake.com  


