
DIRECTIONS:
1. Preheat oven to 325°F.  

2. Using a sharp knife, score skin of pork shoulder, taking care not to cut into fl esh, with lines 
running the length of the shoulder spaced 1 inch apart.

3. Rub Cajun seasoning and salt, if using, evenly all over pork.

4. Place pork, skin side down, in large Dutch oven or covered casserole and pour beer around pork.

5. Bring beer to boil over high heat. Cover ti ghtly and bake for 2 hours. 

6. Turn pork over, putti  ng any skin that sti cks to bott om of pot back on top of roast. Roast, 
uncovered, unti l pork is fork-tender, 1 ½ to 2 hours more.

7. Remove from oven. Let stand, covered, for 30 to 60 minutes.  

8. For Carolina Vinegar Sauce: In small bowl whisk vinegar, ketchup and hot sauce.

9. Transfer pork to chopping board.

10. Pour off  pan juices into glass bowl; let stand.

11. Using a knife, cut meat off  bone. Using two forks, pull pork into shreds or chop with knife, 
discarding fat and rind as desired. Transfer to a large bowl.

12. Skim off  and discard yellow fat in pan juices, and sti r juices into pork.

13. Serve pork on buns with sauce on the side for drizzling on the pork.  

PAIRINGS:
• Serve with a cold lager beer.

SERVING SIZE: 16   |   PREP TIME: 10 MINUTES   |   COOK TIME: 3 HOURS 

Get a taste of the Carolinas no ma� er where you are with these beer-marinated 
pulled pork sandwiches and vinegar sauce. 

Brewery Pulled Pork Sandwiches 
with Carolina Sauce

INGREDIENTS:
Brewery Pulled Pork 

1  Open Prairie® Natural* Pork 
Shoulder with skin and bone, 
about 8 pounds 

1 Tbsp salt-free Cajun seasoning 

1 Tbsp salt (opti onal) 

12 oz bott le lager beer 

INGREDIENTS:
Carolina Vinegar Sauce

⅔ c white distilled vinegar

⅓ c tomato ketchup

½ tsp hot red pepper sauce 

16  soft buns (such as potato buns), 
for serving 

*Minimally processed. No arti fi cial ingredients.
®/™/© 2021 Tyson Foods, Inc. 

SERVINGS: 1   |   CALORIES: 424   |   TOTAL FAT: 17g   |   SODIUM: 354mg   |   TOTAL CARBOHYDRATE: 29g   |   PROTEIN: 36g


