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Pulled pork serves 16 to 24 

2 (6-9lb) bone-in pork shoulders, BBQ sauce 

Brine: 2 gallons water, 1 bottle (32 oz) apple cider vinegar, 4 cups brown sugar, 2 oranges (sliced thin), 2 lemons 
(sliced thin), 4 bay leaves, handful of cloves, ½ cup salt. 

1. Mix ingredients until dissolved, perforate shoulder thoroughly, add meat to liquid (make sure both 
shoulders are covered), cover with ice…keep chilled for 24 hours. 

Wood/chips for up to 9 hours, aluminum foil, pear (or regular) honey. 

1. Heat smoker to 250 degrees, place shoulders directly on grill grate fat side up 
2. Cook until internal temperature reaches 160 degrees (3-5 hours) 
3. Wrap in aluminum foil with meat covered with pear honey and apple cider. Cook sealed in foil until 

internal temperature reaches 205 degrees in thickest part of meat (3-4 hours). 
4. Remove from foil, allow to rest 45 minutes. Place pork in large dish, discard bone & extra fat, shred 

meat. 

Potato salad: serves 24 

6lbs potatoes; 12 hard-boiled eggs, 2 -32oz jars of mayonnaise, dill, celery salt, pepper. 

1. Prep: Cut your potatoes (peeled or unpeeled, Yukon gold or Russet) into small chunks and place in a 
large pot…cover with water. Bring to a boil. Once boiling, reduce heat to medium, cook for 15 minutes. 
Drain and allow potatoes to cool. Dice into small bite-sized pieces. 

2. Combine: Mix together, in a large bowl, diced potatoes, sweet relish, diced eggs and mayonnaise. 
Season with dill, salt and pepper to taste. Refrigerate at least one hour before serving. 

Easy Slaw: serves 24 

2 head of green cabbage, finely shredded; 2 large carrots, grated; 1 yellow or red onion, finely sliced 

Dressing: 2/3 cup apple cider vinegar; 6 tbsp olive oil; 2 tbsp honey; 1 tbsp Dijon mustard; 2 tsp celery seed; 
1/2 tsp salt; 1/2 tsp black pepper 

1. Add the shredded green cabbage, carrot and onion to a large bowl. In a smaller bowl, whisk together the 
apple cider vinegar, Dijon mustard, honey, olive oil, celery seed, salt and pepper for the dressing. 

2. Add half of the dressing to the cabbage, onions and carrots and gently toss. Slowly add remainder until 
desired consistency. 

 


