Pul | ed Pork with Root Beer BBQ Sauce

2% 1Ib Pork sirloin roast
1/2 tsp Salt
1/2 tsp Pepper
Tbl  Cooki ng oi
med Onions — cut in thin wedges
C Root beer
M nced garlic
C Root beer
C Bottled chili sauce
/4 tsp Root beer concentrate
Several dashes hot pepper sauce
8 Hanbur ger buns
Lettuce | eaves — optiona
Tomat oe slices — optiona

PR WNRNRE
_|
=

Trimfat fromneat. |f necessary, cut roast to fit into
crockery cooker. Sprinkle neat wwth the salt and pepper.
In a large skillet brown roast on all sides in hot oil.
Drain. Transfer neat to a 3 %2- 4 or 5 qt electric
crockery cooker. Add onions, the 1 C root beer, and
garlic. Cover and cook on | ow-heat setting for 8-10 hours
or on high-setting for 4-5 hours.

Meanwhi | e, for sauce, in a nmedi um saucepan conbine the 2 C
cans or bottles of root beer and bottled chili sauce.

Bring to boiling; reduce heat. Boil gently, uncovered,
stirring occasionally, about 30 mnutes or until mxture is
reduced to 2 cups. Add root beer concentrate and bottl ed
hot pepper sauce, if desired.

Tranfer roast to a cutting board or serving platter. Wth
a slotted spoon, renove onions fromjuices and place on
serving platter. D scard juices. Using two forks, pul
meat apart into shreds. To serve, line buns with |ettuce
| eaves and tomatoes, if desired. Add nmeat and onions,
spoon on sauce.







