
Slow Cooker Pork 
Tenderloin Sliders 
 
Servings: 4-6  
Prep Time: 25-30 minutes 
Cook Time: 6 ½ - 8 ½ hours 
Price: $2 - $3 per person 
  
 
INGREDIENTS 
1 boneless pork tenderloin (1 ½ lbs) 
2 TBSP olive oil 
½ of a medium onion, thinly sliced 
¼ tsp salt, plus more for seasoning  
1/8 tsp pepper, plus more for seasoning  
1-2 cloves garlic, minced 
1 ½ cups chicken stock 
3 TBSP brown sugar 
1 (14.5 oz) can diced tomatoes 
2-3 tsp grainy Dijon mustard 
2 TBSP Worcestershire 
1 TBSP apple cider vinegar 
1 ½ TBSP molasses 
1 cup ketchup 
 
Special Equipment:  
Slow-cooker (required) 
Blender or Immersion Blender (optional) 
 
 
DIRECTIONS 
Take the pork tenderloin out of the fridge to take the chill off about 20 minutes 
before you’re ready to brown it.  
 
Season the pork generously on both sides with salt and pepper. Heat the olive oil in a 
large sauté pan over medium-high heat. Add the pork to the pan and let it brown for 
3-4 minutes until it develops a nice crust. Flip the whole tenderloin over and brown 
the other side for another 3-4 minutes. Remove it from the pan and set it aside while 
you continue. 
 
Turn the heat to medium-low and add in the sliced onions. Season them with ¼ tsp 
salt and 1/8 tsp pepper. Saute them for 3 minutes or so to soften them, then add in 
the garlic and cook another minute or so. Turn the heat up to medium-high again 



and quickly add in the chicken stock to deglaze the pan. Use a wooden spoon to stir, 
scraping the browned bits up from the bottom of the pan. Do this for a minute or 
two, then turn down the heat to medium-low and add the rest of your ingredients 
(the brown sugar through the ketchup). Once you’ve added everything, stir the 
mixture for a minute or so, then take the pan off the heat.  
 
Add the pork tenderloin to your slow cooker and pour the sauce mixture over top of 
it. Cover the cooker and cook on LOW heat for 6-8 hours, until the meat is SUPER 
tender and falling apart.  
 
Take the tenderloin out of the sauce in one piece (if possible) and shred it using two 
forks. Puree the sauce in batches in a blender (or use an immersion blender and 
puree it right in the pot). If you prefer a chunkier sauce just leave it as is. Return the 
shredded pork to the pot and toss it with the sauce. Cover the pot again and let it sit 
on the “Keep Warm” setting for at least 30 more minutes so the pork can soak up the 
sauce. 
	  


