Dr Pepper spicy pulled pork recipe

One whole pork butt or shoulder roast.

24 oz of Dr Pepper Soda

2 Large Onions-quartered

7 oz can of Chiles in Adobo Sauce (use larger for more spice!)

Salt and Pepper

Pre-heat oven to 350 degrees.  Place quartered onions in the bottom of a large dutch oven or roasting pan with lid.  Place pork into pan on top of onions.  Salt and pepper the pork.  Spread the chiles in adobo sauce over the top of the pork.  Pour the 24 oz of Dr Pepper over  the pork.  Cover and roast for at least 6 hours, turning the pork two or three times.  It should be dark and crusty!  When finished the pork should easily shred with a fork, if not continue in 30 minute increments until it shreds easily.  Remove the pork from the pot and shred, then return to the pot to keep until serving.

Recipe from:  The Pioneer Woman Cooks Food from My Frontier, page 158-159.

