
 
 
Instant Pot Pulled Pork Recipe 
 
Ingredients 
 
3-4 lb pork butt, boneless 
2 Tbsp pork rub mix (recipe below) 
2 Tbsp avocado oil or olive oil 
½ cup vegetable broth 
1 cup +- BBQ sauce 
 
Rub Recipe: 
 
(This makes more than you need for this recipe, it will keep for months in a jar to be used the next time you 
make pulled pork) 
 
1 Tbsp cumin 
1 Tbsp chili powder 
1 Tbsp ground garlic powder 
1 Tbsp ground onion powder 
1 Tbsp smoked paprika 
2 Tbsp sea salt 
1 Tbsp ground black pepper 
½ tsp cayenne pepper 
2 Tbsp brown sugar 
 
Take the pork butt out of the fridge 30 minutes before cooking. 
 
Cut the pork roast into 4 large pieces.  Sprinkle the pork with the rub mix.  Press the rub into the pork with your 
hands. 
 
Preheat the Instant Pot to Saute High and add 2 Tbsp of oil to the pot.  Sear the pork roast pieces on each side 
for 3-4 minutes until brown.  You can skip the searing if you’re in a hurry but crisping the exterior really adds a 
lot of flavor to the pork. 
 
Press the Cancel button on the Instant Pot.  Remove the Pork and set aside.  Add the half cup of vegetable 
broth and scrape up the brown bits on the bottom of the pot. 
 
Cooking Time 
 
Add the pork back into the Instant Pot and pour ½ cup BBQ sauce over the top.  Turn the pot to Pressure for 
60 minutes. 
 
Natural release for 10 minutes before doing a quick release of the remaining pressure in the pot.  Once the pin 
drops you can open the lid. 
 



Note – If the meat is still tough and not fork tender, it is NOT done cooking.  Just put the meat back into the 
pressure cooker and add more time in 5 minute increments. 
 
Let the pork cool down slightly for 5-10 minutes before shredding. 
 
Tastes great in a toasted burger bun with a side salad or you can fill a tortilla shell/taco shell and top with fresh 
vegetables and shredded cheese. 
 


