
 
 
 
 
 

 

 

Slow Cooker Pulled Pork Barbecue 

Adapted from Deep South Dish 

BAH Note: This is not a quick cooking dish.  Thankfully, the slow cooker will do all the heavy 
work for you.  You just have to be patient and aware of the fact that you may wake up to the 
smell of slow cooking pork at 4am, like I did.  The pork shoulder I used was bone in.  The 
original recipe doesn't specify bone in or boneless.  And honestly, I think the bone in pork gave 
the juices a meatier flavor.  DSD's recipe also called for whole cloves which I didn't have.  So I 
used cinnamon stick instead.  If you prefer to use cloves, DSD calls for five of them. 

BAH Tip: When I mixed up more spices to add to the pork after it had cooked all night, I winged 
it.  I pulled jars off the spice rack and started measuring out 1/8 and 1/4 teaspoons of each onto 
a plate, mixed them up, and then tasted them to see if I was happy with the flavor.   I started the 
pork on a Friday night, finished cooking it on Saturday and let it sit in the refrigerator for a day 
before serving it.  To reheat the pork, let it sit in a low oven (about 250 degrees) for thirty 
minutes or until warm. 

• 3 medium onions 
• 5-7 pound pork butt (shoulder) or picnic ham 
• 2 cups of water 
• 1 cinnamon stick 
• 2 tablespoons brown sugar 
• 1 tablespoon paprika 
• 1 teaspoon salt 
• 1 teaspoon ground black pepper 
• 2 tablespoons Liquid Smoke 
• 1 cup apple cider vinegar 
• 4 teaspoons Worcestershire sauce 
• 1/2 teaspoon dry mustard 
• 1/2 teaspoon garlic powder 
• Cayenne, salt, pepper, paprika, ground chipotle pepper, dry mustard to taste 
• 1 ½ tablespoons Agave nectar or honey 

Slice two onions and place one half of the slices in the bottom of your slow cooker.  Place the 
pork on top of the sliced onions and add the water, cinnamon stick, and remaining sliced 
onions.  Cook on low for 8 to 12 hours. 



Carefully remove the pork from the slow cooker and set on a plate to cool.  Strain the liquid from 
the cooker through a fine mesh strainer or one lined with cheesecloth or paper towels.  Reserve 
two cups of the strained liquid and put the rest in the refrigerator. 

Dice the remaining onion and add it to the slow cooker.  Sprinkle the onion with the brown 
sugar, paprika, salt and pepper.  Add the Liquid Smoke and the 2 cups of reserved juices to the 
cooker. 

In a bowl, combine the vinegar, Worcestershire sauce, dry mustard, and garlic powder.  Pour 
half of this mixture into the pot.  Reserve the other half in the refrigerator. 

Carefully remove any large pieces or sheets of fat from the pork, remove the bones (if any), and 
return the pork to the pot.  Using two forks, shred the meat well and mix the pork, spices, and 
liquids completely.  Taste for seasoning and add a combination of cayenne pepper, salt, black 
pepper, paprika, ground chipotle, and dry mustard to taste. 

Cover and cook on low for another 4 to 8 hours, stirring occasionally.  If not serving right away, 
let the pork cool a bit and refrigerate it until ready to serve.  When ready to continue, let the pork 
sit out for 15 minutes, heat your oven to about 250 degrees, and proceed. 

Combine the other half of the vinegar mixture, Agave nectar or honey, and one half of the 
strained pork liquid in a small nonstick sauce pan.  Cook over medium heat until the mixture 
reduces and starts to become syrupy, tasting it occasionally and being careful not to let it burn.  
This could take five minutes or it could take 15 minutes so you don't want to wander away.  Add 
the sauce to the pork, stir to combine, and reheat it in the oven for approximately 20 to 30 
minutes. 

 

 

slow cooker pulled pork barbecue was posted by wendi on 3 june 2010 at bonappetithon.com 


