
Prep Time

15 mins

Cook Time

8 hrs

Total Time

8 hrs 15 mins

root beer pulled pork

Root beer pulled pork is an easy way to get tender, flavorful pulled pork using your

slow cooker.

Total Cost: $13.54 recipe / $1.35 serving

Servings: 10

Ingredients

5 lbs bone-in pork roast $9.77

2 1/2 cups root beer $0.43

28 oz BBQ sauce, divided $3.19

1 tsp garlic powder $0.05

1 tsp smoked paprika $0.10

Instructions

Place the pork roast in the slow cooker. Stir together 1/2 cup of BBQ sauce and 2.5 cups of root beer. Pour

the root beer mix over the pork roast in the slow cooker. Sprinkle the garlic powder and smoked paprika

over top.

1. 

Secure the lid on the slow cooker and cook on low for eight hours.2. 

After eight hours, use tongs and a slotted spoon to remove the meat and bone from the liquid in the slow

cooker (the bones can be discarded). The meat will be extremely tender and should easily separate from

the bone.

3. 

Shred the meat using a fork and either serve as is or mix in the remaining BBQ sauce.4. 
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