
Serves 4 people 
 
3-4 lbs (1.5 – 2 kg) pork shoulder, cut into 4-6 large chunks 
2 cups BBQ sauce, homemade or store bought 
finely grated zest of 1-2 orange 
freshly squeezed juice of 2 oranges 
4-5 tbsp Whistling Coyote Chicken & Pork Rub 
 
1. Set your slow cooker to low setting. 
(You can also make this recipe in an Instant Pot or in the oven – see 
instructions below.) 
 
2. Place the chunks of pork shoulder into the bottom of your slow cooker. 
 
3. In a bowl, whisk together the BBQ sauce, grated zest, orange juice and 
Whistling Coyote Chicken & Pork Rub. Taste the sauce and add more 
orange zest and/or Whistling Coyote Chicken & Pork Rub, if desired. Pour 
over the pork pieces. 

Rock Star 
Pulled Pork
Fill your kitchen with aromas of oranges, cinnamon and smoky BBQ 
sauce. The meat is delicious served as is, piled on a bun, topped on a 
salad or in a taco or quesadilla.  

- Easy No Sweat Recipe -

For more recipes, visit www.beakitchenhero.com

4. Cover with a lid and slow cook about 5-6 hours, or until the internal temperature is 160°F. 
 
5. Remove the pork from the sauce and place the pieces on a cutting board. Using two forks carefully shred 
the meat. Serve with additional sauce. 
 
Instant Pot: Set the rack in the bottom of the Instant Pot. Place the pork chunks on top. Pour over the sauce. Place on the lid on and pressure 
cook for 1 hour minutes on the meat setting. Let the Instant Pot do a natural release for 10 minutes, then turn the value to the vent position. 
Once the float valve has dropped, remove the lid. Shred the pork and serve as desired. 
 
Oven Method: Preheat oven to 325°F. Place the chunks of pork into a medium casserole pot. Pour over the sauce. Cover with a lid and bake for 
about 6 hours.  

http://www.beakitchenhero.com/

