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Crockpot Pulled Pork

Ingredients
4 lb. pork shoulder or Boston butt
1 onion, sliced
2 tablespoon salt
1 tablespoon black pepper 

Preparation

1 tablespoon pickling spices
16 oz. bottle barbecue sauce
1 sweet onion finely chopped
salt and pepper

Sprinkle or rub pork with salt and pepper. Place in crockpot, cover with sliced
onion and add enough water to fill crockpot two thirds of the way. Place pickling
spices in sachet or tea ball and drop in water. Cover and cook on low 8-12 hours
or overnight. Remove and discard sachet. Cool and remove meat. Discard any
bone and fat as well as water, onions and grease remaining in pot. Use a fork or
your fingers to pull the meat apart until it is completely shredded. Return the
pulled pork to the crockpot. Mix in the chopped onion and barbecue sauce and
cover. Heat on high for 1-3 hours or until fully heated through. Season to taste.
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