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pulled pork with red ginger bbq sauce

The sweet-sour-spicy tomato barbecue sauce has an Asian flair. The heavy-
handed amounts of garlic and ginger mellow perfectly during cooking.

PREP: 35 MINUTES   BAKE: 2 1/2 HOURS   COOK: 45 MINUTES   OVEN: 325°

1  3–3 1/2-LB. BONELESS PORK SHOULDER ROAST

2 TSP. GROUND CUMIN

2  TSP. GROUND CORIANDER

1/4  TSP. SALT

1/4  TSP. GROUND BLACK PEPPER

1  CUP BEEF BROTH

1  MEDIUM RED ONION, CHOPPED

1  TBSP. OLIVE OIL

1/4  CUP FINELY CHOPPED FRESH GINGER

3  TBSP. MINCED GARLIC (ABOUT 18 CLOVES)

2/3  CUP PACKED BROWN SUGAR

1 1/4  CUPS RED WINE VINEGAR

1/4  CUP REDUCED-SODIUM SOY SAUCE

1/2  TSP. CRUSHED RED PEPPER

1  14.5-OZ. CAN DICED TOMATOES

 SALT AND GROUND BLACK PEPPER

8–10  BAKERY-STYLE WHOLE-GRAIN BUNS, SPLIT AND TOASTED

MAKES 8 TO 10 SANDWICHES.

SLOW-COOKER METHOD:

PRESSURE-COOKER METHOD:

Per serving: 473 cal., 13 g fat (4 g sat. fat), 110 mg chol., 835 mg sodium, 46 g carbo., 3 g dietary fiber, 39 g protein.

Slow-cooking the pork shoulder 
(or pressure-cooking) results in a 
lush, shredded-pork texture that’s 
irresistible. Make the Asian-style 
sweet and garlicy sauce when your 
schedule allows, up to a week ahead.  
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