
Slow Cooker 
Honey Barbecue Pulled Pork 
 
Serves: 8-12 people 
Prep Time: 35 minutes 
Cook Time: 8 ½ - 9 hours 
Price: $10.98 Total Cost  

($1.10/person for 10 servings) 

 
 
INGREDIENTS 
For the Barbecue Sauce: 
2 TBSP vegetable oil, divided 
1 small onion (or ½ a large onion), chopped 
2 garlic cloves, minced 
1 ½ cups ketchup 
4 TBSP apple cider vinegar 
1 TBSP worcestershire  
¼ cup honey 
¼ cup brown sugar 
¼ tsp salt 
 
For the Pork: 
1 TBSP paprika 
1/2 tsp dried oregano 
1/2 tsp cumin 
1/8 tsp cayenne pepper 
2 tsp kosher salt 
1/4 tsp freshly ground black pepper 
One 3-4 pound boneless pork shoulder, trimmed of extra fat 
¾ cup water 
 
 
DIRECTIONS 
Heat 1 TBSP of the vegetable oil in a large saute pan over medium heat. Add in the onions, 1/2 
tsp salt, and 1/4 tsp freshly ground black pepper. Reduce the heat to medium-low and add the 
onions. Saute them for about 8 minutes, stirring frequently, until they are softened and lightly 
browned. Add in the garlic and saute about 1-2 minutes more, stirring constantly.  
 
Add in the ketchup, apple cider vinegar, worcestershire, honey, brown sugar, and salt. Simmer 
the mixture over medium-low heat for about 3-5 minutes to meld the flavors (stir frequently). 
Pour half the barbecue sauce into the slow cooker and set aside the remaining sauce. 
 
In a small bowl, mix the paprika, dried oregano, cumin, cayenne, salt, and freshly ground 
black pepper together until well combined. Massage all of the dry rub evenly onto all sides of 
the trimmed pork shoulder.  
 



Heat the remaining tablespoon of vegetable oil in a large saute pan over medium-high heat. 
When the oil is hot but not smoking, sear the pork shoulder until a deeply golden brown crust 
develops on each side (about 2-3 minutes per side). When the shoulder is done searing, lift it 
straight into the slow cooker. Deglaze the pan with ¾ cup water, stirring and scraping to get 
all the browned bits off the bottom of the pan. Stir for about 2-3 minutes and then remove the 
pan from the heat. Add the liquids from the deglazed pan to the reserved barbecue sauce and 
stir together. Pour this mixture over the top of the boneless pork shoulder in the slow cooker. 
 
Cover and cook in the slow cooker for 8 to 8 ½ hours over LOW heat.  
 
Shred all of the pork shoulder with two forks right inside the slow cooker. Stir the shredded 
pork together with the sauce, cover the pot, and turn the slow cooker to “Keep Warm”. Allow 
the shredded pork to soak up the sauce for at least 10 minutes before serving. 


