
Pulled Pork For the Field: 1 Roast, 3 Different Meals! 

By: Cristen Clark, Food & Swine

Grocery List:

VIP Ingredient!

Pork Shoulder Roast Boston Butt (bone in): 6-7 lbs. 
Vegetables:

8 medium russet potatoes (about 4 pounds)
2 yellow sweet onions
4 bell peppers (choose your favorite colors!)
1 bunch of green onions
1 tomato *optional for breakfast burrito
Small bunch cilantro OR small bunch of chives OR 
parsley *optional for breakfast burrito
Dairy/Egg:

1 large bag shredded pepper jack cheese 
1 large bag shredded cheddar cheese
Provolone Sliced Cheese or one large bag of grated 
provolone, or a ½ pound block
Sour cream 16 oz container (can buy flavored like 
“chive” or “French onion”)
1 small 8 oz container heavy cream 

Frozen:

1 small package of tater tots
Extras:

Giardiniera or Italian pepper relish *optional for 
garnish of Italian sandwiches
Mayo/Butter
BBQ Sauce of choice
1 package Hoagies or sturdy dinner rolls for Italian 
sandwiches
Tortillas for breakfast burritos large sized 10-inch
Italian dressing
Salt/Pepper and seasoned salt of choice
Other seasonings such as garlic salt, crushed red 
pepper flakes, Italian seasoning
Taco Seasoning  
(I like Chi-Chi’s 
for this recipe)

Prep
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Prior to the event, slow cook one 6-7 pound pork shoulder roast and shred. Hold warm. (Feel 
free to use a smaller roast and less ingredients if you aren’t cooking for the harvest gang just 
yet!) All of these meals can be frozen, so if you have extra plastic wrap, freezer bags and 
aluminum foil, let’s gooooo!

(There will be a recipe for eating tonight, one for “tomorrow night” and one for the freezer!)

We will make this for eating right away!

1. Italian Pork Sandwiches (shredded 
pulled pork tossed in Italian dressing, 
sauteed onions and peppers, melty 
provolone cheese on a hoagie or sturdy 
roll) 

We will make this as a “kit” to 
assemble for dinner the next night!

2.  Ultimate Pork Baked Potatoes or stuffed 
baked potato skins (BBQ pulled pork, 
cheese, sauteed onions, sliced green 
onion, sour cream) OR make this as a 
side dish to the Italian pork sandwiches 
and forgo the BBQ Pork!

We will assemble these and prepare 
them for the freezer! (or for the fridge 
to be pulled out and eaten for breakfast 
the next day!)

3.   Breakfast wraps (pulled pork, bacon, 
soft scrambled eggs, melty cheese, 
peppers and onions wrapped in a tortilla 
shell) *wrapped in plastic wrap then 
again in foil, frozen.

Recipe


