AROUND THE KITCHEN TABLE | RECIPES

SLOW COOKER SALSA PULLED PORK

serves 6 to 10

4 pound pork butt (shoulder roast)

Salt and freshly ground black pepper

10 fresh garlic cloves

12 ounces salsa

Place the pork in a slow cooker insert. Sprinkle lightly with salt and pepper.

Smash the garlic cloves and peel them. Chop them roughly and sprinkle them over

the pork. Pour the salsa over the pork and garlic.

Put the lid on the slow cooker and set on LOW for 12 hours.

After 12 hours, shred the pork (it should be melting and tender). Serve with rice,

beans, and salsa.
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