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CrocK Pot Pulled Pork

| bone < porK shoulder voast (6 \bs.)
| c ch opped QPP'&E

I quoartered lime

172 ¢ shiced sweet peppers

3 Ye apple juice

2T 'lfxiu'i.d smoke

Busters Ehmmp'uowz‘n{tp S@qzaﬁmﬁ

| Bottle Busters BRQ Sauce

Rolls

Coleslaw (optional)

l. Place c:hnpped apples, \'qu‘xd smokKe
and juice bottom of cooKer.
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2. Rub ae-c:asmimg on roast and P\cace
w slow cooker.

3. Cover and cook on LOW for 7 1o 12
hours unt bone s E-t:-.':ii.\y removed.

4. Remove from smoKey, discard

rendefmﬁa,fﬂnop meat and veturn 1o

smoKey.

5. Sevve on bups, JfC}PPEd with BRBQ

Sauce and slaw.

Serves 5

L]

Availabl

for more recipes!
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