
Italian Pork Sandwiches 

By: Cristen Clark, Food & Swine
Ingredients:

• 6 cups shredded pork shoulder meat 

• 1/3 cup Italian salad dressing

• 1/2 tsp Italian seasoning

• 1/2 tsp garlic salt

• 1/4 tsp crushed red pepper flakes

•  1 large sweet yellow onion, cut into 
half moon shapes, ½” thick

• 2 bell peppers, cut into strips ½” thick

• 1/2 tsp seasoned salt

• 1/4 tsp black pepper

• 2 TBSP butter

•  1/2 pound provolone cheese slices, 
or freshly grated provolone cheese or 
pepperjack cheese

•  6-8 (6 for large full sandwiches, 8 for 
regular size sandwiches) sturdy buns

• 2 TBSP butter

• 1/2 tsp garlic salt

Optional: 

• ½-1 cup giardiniera 

Recipe



Instructions:

1. Toss pork with salad dressing, 
Italian seasoning, garlic salt and 
crushed red pepper flakes. In a skillet 
over medium high heat, cook for a 
couple of minutes. Remove and set 
aside. To skillet, add onion slices and 
cook for a couple minutes to soften. 
Then add bell pepper slices along 
with salt, pepper and butter. Cook 
for a couple minutes over medium 
high until onions are golden and soft 
and peppers are softened. 

2. Spread buns with butter and garlic 
salt. Toast buns. For assembly, add 
pork, onion and pepper mixture 
and cheese. Wrap in foil or add to 
a 9x13 pan (can bake at 425F for 
8 minutes to brown cheese). Serve 
warm.



Loaded Pork Baked Potatoes

By: Cristen Clark, Food & Swine

Ingredients:

• 8 russet potatoes, scrubbed clean, pierced well

• 6 cups pulled pork

• 1 ½ cups barbeque sauce 

•  1 ½ cups sour cream (I like to use flavored, 
like chive or French onion)

• ½ cup butter at room temperature

• 1/3 cup heavy cream, half and half or milk

• 2 cups shredded cheddar cheese

• 1 teaspoon seasoned salt

• ½ teaspoon cracked black pepper

•  1 bunch green onions, chopped white/light 
green and dark green parts divided

Recipe



Instructions:

1. Microwave potatoes for 5-6 minutes until 
cooked through and a paring knife can be 
inserted and withdrawn easily. Remove from 
microwave and let cool until warm.

2. Combine pulled pork and barbeque sauce over 
medium heat until warmed. Set aside.

3. Slice top middle of baked potato, press open to 
expose flesh. Dig out 75 percent of the inside 
of the potato. Set shells aside. Add scooped out 
potato flesh to a large mixing bowl. Using a 
potato masher, mash potato flesh until uniform 
and pea sized. Add sour cream, butter, heavy 
cream, shredded cheddar cheese, seasoned salt, 
black pepper and white/light green part of 
chopped green onions to mixing bowl. Mash 
lightly until combined, can fold with a spatula 
if that’s easier. Don’t over mix. 

4. Scoop fixed up potatoes back into potato shells. 
Top with equal amounts of BBQ Pulled pork. 
Garnish with dark green parts of chopped green 
onion. To freeze, baste potato skin with melted 
butter. Chill. Wrap in aluminum foil. Place 
in a zip top freezer bag. Bake at 350F in a 
greased 9x13 casserole dish with foil covering for 
60-75 minutes, checking temperature at the end 
of baking, to add or remove time from suggested 
time frame due to size of final product.



Wake Up Pork Breakfast Burrito

By: Cristen Clark, Food & Swine

Ingredients:

• 8 large sized tortilla shells 

•  1 small package of tater tots, baked to 
package directions, sprinkled with a 
tiny bit of seasoned salt 1 dozen eggs, 
scrambled softly with ½ cup cream or 
milk and desired seasonings

•  4 cups pulled pork, warmed with taco 
seasoning (I love Chi-Chi’s, it has green 
chile!)

•  1 yellow onion and 2 bell peppers, sliced 
and sautéed until softened (sprinkled with 
salt and pepper)

• 3 cups shredded pepper jack cheese

• Butter

Optional: 

•  Chopped cilantro, chives or parsley, 
chopped tomatoes (don’t do many 
tomatoes if freezing)

 Serve with small cups of sour cream, 
salsa or guacamole if you 
want to get fancy!

Recipe



Assembly:

Warm tortilla shells, add a layer of tater tots, a 
*scoop of eggs, ½ cup pulled pork, a scoop of sautéed 
onions and peppers, cheese and tomato/herbs if 
using. Roll up burrito style. Spread with butter 
and place in skillet over medium heat. Cook until 
browned on 2 sides. If freezing, let cool to warm, 
wrap in aluminum foil and place in a zip top freezer 
bag. Freeze. To cook after freezing, remove foil to 
microwave for 4-6 minutes, turning halfway. To 
bake, keep in foil and bake for 30-40 minutes in a 
preheated 350F oven. Serve with salsa, sour cream, 
hot sauce or guacamole if desired. 
 

*Depending on how you scramble, how fluffy and the 
size of your eggs, this measurement will be different. 
Basically there’s enough for an egg and a half in each 
burrito!

**Want a breakfast quesadilla? This will make 
LOTS! Take out the tater tots and use extra 
melt-y cheese like Monterrey jack or large shred 
mozzarella!


