
Pulled Pork 
 

2 tablespoons canola oil 

1 2-pound boneless pork butt or shoulder 

Kosher salt and freshly ground black pepper 

1 large red onion, coarsely chopped 

1 cup of your favourite barbecue sauce 

2 ½ cups chicken stock 

¼ cup rice wine vinegar 

 

Preheat the oven to 350 degrees Fahrenheit. 

 

To braise the pork, heat the oil in a medium roasting pan over high heat. Season the pork on all 

sides with salt and pepper. Sear the pork in the oil until golden brown on all sides (about 15 

minutes). Transfer the pork to a plate. 

 

Now add the chopped onion to the pan and cook in the pork juices until softened (about 4-5 

minutes). Add the barbecue sauce and chicken stock and bring to a simmer. Return the 

browned pork to the pan, cover the pan with foil, and braise in the oven until the meat is fork-

tender (from 1 ½ to 2 hours). Remove from the oven, uncover, and let the pork cool right in 

the liquid. 

 

Drain the pork, reserving the liquid, and shred the cooled meat into bite-sized pieces. Set aside. 

Put the braising liquid into a sauté pan over medium-high heat and boil until it’s reduced to 

about half (it will be slightly thickened) – approximately 5 minutes. Add the vinegar (balsamic 
works well here, if you don’t have rice wine vinegar). Cook for another 30 seconds. Then stir 

in the shredded pork. Remove from the heat and let cool slightly before serving. 

 

Delicious in lettuce cups or in soft tortillas with shredded lettuce. Also good for breakfast over 

a toasted English muffin with a poached egg on top and a slathering of hollandaise. 

 

[From Bobby Flay’s Bar Americain Cookbook] 


