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PULLED PORK
SANAWICHES

CROCK:POT

INGREDIENTS
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2-4 POUNDS BONELESS PORK ShOULDER | R
@SSRS

1 CUP BBQ SAUCE (PLUS MORE FOR SERVING)

HAMBURGER BUNS

2 LITER OF ROOT BEER, COKE, OR DR. PEPPER

ALLZERNATIVE OPTIONS

USE WATER INSTEAD OF POP H OW TO COO K °
o

SLIDER BUNS

PORK ROAST OR PORK TENDERLOiN
CHICKEN BREAST 1 C00k PORK WIth POP (OR WATER)

COLESLAW (T0 GO ON TOP) FOR APPROXIMATELY 6 HRS ON LOW

2 DRAIN AND SHRED
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15 MINUTES OR SPICY?

4 SERVE ON BUN
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