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Asian Pulled Pork Sandwiches 
 
 
1/2 Cup low-sodium soy sauce 
1/2 Cup hoisin sauce 
3 Tbsp ketchup 
3 Tbsp rice vinegar 
1/4 Cup honey 
3 Cloves garlic, minced 
1 1/2 Tbsp peeled and grated fresh ginger 
2 Tsp dark sesame oil 
1 1/2 Tsp Chinese five-spice powder 
4 Pounds boneless Boston butt pork roast, trimmed of fat and cut into 2 inch chunks 

(you can substitute beef brisket) 
10 Buns 
 
 

1) 1 Add everything but the meat and buns to the slow cooker and whisk to combine. Add the 
pork and toss it to coat. Cover and cook the meat on low for 8 hours. 

 
2) 2 When the pork is done, remove it from the slow cooker with a slotted spoon and place it 

on a cutting board. Shred the pork by pulling the pieces apart with two forks. 
 

3) 3 Return the meat to the cooker, stir it into the remaining sauce, and then serve it on the 
buns. If you like, make the dish up to 2 days ahead and store it covered in the refrigerator. 

 
4) 4 Simply skim off any accumulated fat and reheat the meat in a saucepan over low heat 

before serving.  
 
 
Makes 10 Servings. 
 
 
 

Easy Cooking by Jim Davis © 2010 
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