
Crock Pot Pulled Pork 
 

~ 2 1/2 pound boneless pork shoulder or roast  

~ 3 Tbsp. brown sugar  

~ 2 Tbsp. Cajun seasoning (or your favorite like Pappy’s)  

~ 1 Tbsp. onion powder  

~ 1 Tbsp. garlic powder  

~ 1 Tbsp. cumin  

~ 1/2 cup apple juice  

~ 1/2 cup cider vinegar  

~ A few drops of liquid smoke  

 

1. Combine the rub spices and coat the pork.  

 

2. Put apple juice and vinegar in crock pot and add the pork.  

 

3. Turn on crock pot too high for an hour and then turn down to med and cook for 

about 10 hours.  

 

4. Remove the liquid from the crock pot and shred the pork. Add your favorite 

barbecue sauce and cook for another 30 minutes.  

 

5. Place the pork on a bun and add your favorite barbecue sauce, coleslaw, or 

pickles. Enjoy!  
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