PULLED PORK
Rub:

3 
tablespoons pimenton

2 
tablespoons garlic powder

2 
teaspoons cayenne

1
tablespoon salt

1 
tablespoon brown sugar

1 
tablespoon celery salt

1 
tablespoon dry mustard

1 
(bone-in 7 to 9-pound) Boston butt, "X" patterns cut in the fat cap

1 
beer

Sauce:

3 
cups apple cider vinegar

2 
cloves garlic, smashed

2 
Fresno chilies, sliced in half

¼
cup brown sugar

¼
cup tomato paste

1 
tablespoon kosher salt

2 
tablespoons Dijon mustard

12 
burger buns, toasted

Broccoli Stem and Carrot Slaw:
6 
broccoli stems (save the tops for something else), peeled and 
julienned on a mandolin

4 
carrots, peeled and julienned on a mandolin

3 
celery ribs, julienned

1 
red onion, julienned

1 
Granny Smith apple, skin on, julienned

½
cup julienned cornichons

1½
cups mayonnaise

¼
cup Dijon mustard

¼
 cup cider vinegar

1 
clove garlic, smashed and finely chopped


Kosher salt

Preheat the oven to 225 degrees F.

Combine all the spices for the rub and massage it into the meat. Place the rubbed pork in a roasting pan and pour the beer into the pan. Cover it with foil and roast for 6 hours. Check it periodically just to make sure everything is going along just fine, turning it over every 2 hours. Remove the foil and roast until the pork has reached an internal temperature of 190 degrees F, about another 3 hours. Remove it from the oven, cover it loosely with foil, and let it rest for 30 minutes. Sometime during the marathon cook time, make the sauce. In a small saucepan combine all the ingredients and bring to a boil. Taste it to make sure it is delicious. Remove the chiles. When the sauce is cool, I recommend putting it in a squeeze bottle for easy use. Remove the bone from the pork, it should slide right out. Using your hands with dish gloves on, or with two forks, start to "pull" the pork into long shreds. Get rid of the fat and anything else that doesn't look delicious. Serve the pork on burger buns with a drizzle of vinegar sauce to your liking and top with Broccoli Stem and Carrot Slaw. 

SERVES: 12 to 14 
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