
 
Pulled Pork in baps 
 
2.5 kg boneless pork shoulder  Barbecue sauce 
       1 onion, chopped 
Dry rub for pork     1 clove of garlic, minced 
2 tsp smoked paprika    3 tbsp oil 
2 tsp ground cumin    3 tbsp soy sauce 
2 tsp pepper     3 tbsp Worcestershire sauce 
2 tsp brown sugar    240 ml water 
1 tsp salt      1 red pepper 
       2 tbsp vinegar 
       2-4 tbsp brown sugar 
       240 ml tomato ketchup 
       1 tsp mustard 
       1 stalk of celery, diced 
       4 tbsp lemon juice 
 
Rub the meat with the dry rub of spices. Preheat the oven to 160°C. 
Heat 2 tbsp of oil in a heavy ovenproof pot over medium heat, add the 
meat and brown on all sides. Cover the pot tightly with foil or a lid, 
place in the oven and bake until the meat is tender enough to be 
shredded easily with a fork, 3 to 3 ½ hours. 
 
While the meat cooks, prepare the sauce. Cook until golden the onion 
and garlic in the oil. Add all of the remaining ingredients except the 
lemon juice and simmer for 30 minutes. Add the lemon juice in at the 
end. 
 
Shred the meat into strings with a fork. Skim off the fat from the meat 
juices and add the juices back in.  Stir in barbecue sauce to desired taste 
and texture.  
 
Serve on soft white baps.  

 

 


