barbecue MAPLE BOUrBON 
PULLED PORK SLIDERS
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Simply the best pulled pork sandwich ever – my most popular and personal favorite!

This sandwich is stacked with dill pickles, sweet red onion and your favorite barbecue sauce – with the slightest hint of fine Kentucky Bourbon – perfect for Derby Day!  Don’t skip the dill pickles and make sure to drizzle with Warm Queso Cheese Sauce – you’re gonna LOVE these!
INGREDIENTS:
DRY RUB:

¼ cup brown sugar, packed

1 tablespoons smoked paprika

2 teaspoons garlic powder

2 teaspoons onion powder

2 teaspoons salt

1 teaspoon chipotle chili powder

1 teaspoon ground cumin

1 teaspoon ground coriander

1 teaspoon freshly ground black pepper

1 (6-7 lb.) pork shoulder

2-3 tablespoons Canola Oil
2 large yellow onions, thinly sliced

3 garlic cloves, smashed

1 cup bourbon

¼ cup real maple syrup (not pancake syrup)

1 cup vinegar

2 cups Sweet Bab Rays BBQ Sauce

FOR THE SANDWICHES:

Fresh sandwich, slider or pretzel rolls
Dill pickles (sliced as thin as you can!)

Red onions (sliced as thin as you can!)

Provolone Cheese slices

Queso Cheese Sauce (optional – but high recommended!)
HOW I MAKE THESE:
1. PREPARE RUB:  In a medium bowl, whisk together all rub ingredients.
2. Pat the pork shoulder completely dry with paper towels, trim any excess fat.  Rub half of Dry Rub over all sides of the meat.  Place shoulder in very large ziplock bag or other marinating container. Seal and refrigerate overnight.
3. THE NEXT DAY:   Preheat oven to 325 degrees.  
4. SEAR MEAT:  Heat 2-3 tablespoons of the canola or olive oil in a large Dutch oven over medium heat.  Once the oil is shimmering, add the pork shoulder and sear until golden brown on all sides (about 2-3 minutes per side).  It’s going to spit and splatter a lot, so be careful!  It is good if the meat just begins to slightly char.  Transfer seared meat to the side.
5. Turn off the heat and add the sliced onions, garlic cloves, 2/3 cup of the bourbon and maple syrup to the Dutch oven.  Scrape the bottom of the pot to get all of the browned bits.  Add the pork shoulder back to the pot, cover, and then place in the preheated oven.  

6. Cover and roast for 6-8 hours or until pork is falling apart and twists or shreds easily with a fork. (Check it every hour to see if it is done – every piece of meat will cook a little bit differently.) 

7. PREPARE BARBECUE SAUCE:  In a heavy saucepan, combine reserved Dry Rub, Sweet Baby Ray’s BBQ Sauce, remaining 1/3 cup of bourbon, and another splash of maple syrup (optional.  Simmer over low heat for 20 minutes, stirring occasionally; cover and set aside.

8. Remove pork from oven and transfer to a large baking sheet or pan.  Pour vinegar evenly over the top of the meat; cover and let it sit for 20 minutes at room temperature.  This is going to dissolve any fat or gunky stuff on the pork.  After 20 minutes, using two forks or your hands, twist and shred pork, separating meat from everything else.  

9. Place meat back in Dutch oven and stir to coat meat with warm Barbecue Sauce.  If serving right away, proceed to next step. Otherwise, place in an airtight container and refrigerate until you are ready to serve, reheating as necessary in a heavy pan, adding a tablespoon or two of water if necessary, stirring occasionally until evenly reheated.  
10. PREPARE SANDWICHES:  Preheat oven to 325 degrees.  Split buns/rolls in half and place in a single layer on a baking sheet; toast in oven for 5 minutes.  On one side of each bun/roll, place dill pickles and cover with a slice of Provolone cheese; place a slice of Provolone cheese on other half of bun/roll if you’d like these extra-cheesy!  Return to oven and bake just until cheese has melted.  
11. Remove from oven.  On bottom bun, layer pulled pork and sliced red onions on top of melted cheese.  Drizzle with warm Queso Cheese Sauce (optional – but I highly recommend it!), top with other half of bun, and serve immediately.  

12. If serving later, you can also wrap each sandwich individually in aluminum foil and reheat as necessary.
YIELD:  Makes about 10 cups of pulled pork.
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