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PB&J Cake
Berry Tart
Chocolate Cupcakes
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Itleiissa r;Ai-abian shows us iC weys io use ine uitimate ief"ioryer: puiied pork.

Ten Dollar Dinne.fls i,<,sr
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ll,iitgs r o !-r\ i' rlorrc\ o1l 1i)o(1. i;ili sitc
h.rs ottc rttrjol r,, i:,11llt,ss: S 

jtt clocsn't
iiI'l'ie itovels. 'l'r'l nololious iol uot-

t .ll i:rrr1 i(i, l ii1 llrc s:rinc thing 1tr o cl,tr':r

i, r r, ;'r.iri ." shc sar,:.. i)il1ier1 1>ot'k. i: or.,'r,r cr
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{{r:'rr:;11'1r1' riiii'tlitli ltlals \ic:ll.rl
ot:c iri!lrj.. ltr''r.;e t.rtc' sltircl$,ir'ltc:- il-.c

1rt\i. "-1i's i'rt\- \-, llv io ila1..c siii c i
(ion'l get irolcrl." sl,c savs. IIelc's hel
bi:sc I'CCii-rt. 1-'1ll:r i() \\-ii|S io rcl liinir ii
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rr-t 5: (llrr'lisoll i)ot1i,i l.
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3-to-1r-pounC boneless pork shoulder
(or 4*-pcunc bone-in pork shoulder)
tablespoon kosher salt
teasooons grouncl c!ack peoper

onion,,'oughiy chopped
cioves gai'lic, iinely rninced or pressed

through a garlic press

cup dry white wine

Rrnse tne pcrk, prace or a cL,ltting board,

cat cr'rr',"rlth paper io,.vels and rub ln ti:e sait

and oepper'. Set tlre por'< in '.he bov,rl of a

slovr cooker; scatrier ihe onion over ihe oci'k,

sprinkle rn the gar rc ancl adcl the r,vine. Cook
untrl the r"reai easily pu is anarr v,rith a fork,

about 5 holrs on nrgh o' B hours on iolv.
.. Tur'n of f the s or"", cooKerand ti'ansier

the por'k io i.: platier-. use tu;o forks to
shred the neat.
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10 Ways to Use Pulled Pork

PORK STOPPY JOES
Saut6 onions and peppers until soft, add equal
parts ketchup and barbecue sauce and the
pork, and heap on warmed buns.

PASTA AND
SHREDDED PORK
Toss the pork with
steaming-hot pasta, a

little pasta water, some
halved grape tomatoes
and a spoonful of prepared
pesto. Finish with grated
parmesan cheese.

PORK CHILI
Saut6 onions and
peppers until soft,
add chili powder and

some chopped canned
tomatoes, stir in some
pork and canned or
cooked dried beans

and heat through,

PORK TAMATE PIE
Place the pork in a baking dish,
toss with salsa and top with your
favorite cornbread batter. Bake at
the oven temperature instructed
in the cornbread recipe until the
cornbread is cooked through.

CARNITAS-STYLE PORK TACOS
Fry chopped jalapefros in some oil, add the
pork, season with salt and brown until it's
crispy around the edges (you can brown
both sides if you like). Pile onto warmed corn
tortillas and finish with a squeeze of lime.
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PORK HASH
Saut6 onions and peppers until soft, add diced
potatoes and cook until tender. Stir in the pork
and serve with eggs,

POHK SHEPHERD'S PiE
Place the pork in a baking dish and top with
cooked peas and then a layer of garlic mashed
potatoes. Sprinkle with grated cheese and
bake until warmed through.

'- -'**#" xt**. fr,.jq .'dn" rf.

PORK BURHITOS
Wrap leftover rice in a tortilla with smashed
beans, pork, chopped tomatoes, shredded
lettuce, grated cheese, salsa and sour cream.

BAABECUED PORK SANBWICH
Mix together three parts barbecue sauce with one
part white vinegar and toss with the pork. Pile on a

toasted bun and top with crunchy coleslaw.
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PORK
TURNOVERS
Cut 6-inch circles out
of puff pastry and
add a spoonful of
pork and some grated
cheese. Fold, crimp
and bake according
to the puff pastry
package instructions
untilgolden.

Find these and
other money-saving
weeknight dinner
ideas in Melissa's
new book, Ten Dollor
Dinners($25;
Clarkson Potter).
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