Regional BBQ Styles Lab - Recipe Packet
Team 1: Eastern Carolina Pulled Pork with Vinegar Based Sauce
Protein: 3 lb. center cut pork loin
Vinegar Pepper Sauce:
½ cup white vinegar
½ cup apple cider vinegar
¼ cups ketchup
1 tbsp brown sugar
1 tsp crushed red pepper flakes
1/2 tsp salt
1/2 tsp black pepper
Instructions:
1. Whisk all sauce ingredients together in a saucepan over low heat until well combined. Chill thoroughly until ready to use.	 
Rub-
2 teaspoons salt
2 teaspoons sugar
2 teaspoons brown sugar
2 teaspoons ground cumin
2 teaspoons chili powder
2 tablespoons freshly ground pepper
1 tablespoon cayenne pepper
1/4 cup paprika
Instructions:

Place all ingredients into a mixing bowl and mix well to combine.   Rub pork loin with a few ounces of olive oil and then liberally rub with a generous amount of spice blend, avoiding excessive clumps.  
Cooking the Pork- Instant Pot method:
BBQ spiced Pork loin, cut into a few large pieces
1 cup of olive oil, divided 
1 cup beef stock
1 tablespoon Worcestershire sauce
Instructions:
1. Heat an Instant Pot uncovered with about 2-3 ounces of olive oil. Add the pork a few pieces at a time and brown well on each surface, removing the pieces from the instant pot as you go to make room.  Use additional oil as needed. 
2. Once all the meat is browned, return it to the instant pot and add in the beef stock and Worcestershire sauce. 
3. Place the lid on the instant pot and seal, then pressure cook on high for 45 minutes. 
4. Turn off heat and allow to manual cool for 15 minutes to depressurize. 
5. Once cool enough to work with, shred meat thoroughly. Reserve cooking liquid and add a few ounces to moisten meat as needed. 
6. Garnish with a few ounces of the sauce. Return meat to a large pan and toss over low heat with sauce before serving. 
7. Serve with additional sauce.









Cornbread
Ingredients
1 cup all-purpose flour
1 cup yellow cornmeal
⅔ cup white sugar
3 ½ teaspoons baking powder
1 teaspoon salt
1 cup milk
¼ cup sour cream
⅓ cup vegetable oil
1 large egg

Directions
1. Preheat the oven to 400 degrees F. Lightly grease a 9-inch round cake pan.
2. Whisk flour, cornmeal, sugar, baking powder, and salt together in a large bowl.
3. Add milk, sour cream, vegetable oil, and egg; whisk until well combined.
4. Pour batter into the prepared pan.
5. Bake in the preheated oven until a toothpick inserted into the center of the pan comes out clean, 20 to 25 minutes.








