
chattavore 
PULLED PORK SANDWICHES WITH PEACH BBQ SAUCE 

Prep Time: 5 minutes 
Cook Time: 10 minutes 

Serves 4 

• 2 cups slow cooked pork shoulder, shredded 
• 1 cup ketchup 
• 1/2 recipe peach white wine sauce 
• 1 teaspoon liquid smoke (optional) 
• 1/4 teaspoon cayenne pepper (optional) 
• 4 hamburger buns (I used potato rolls) 
• dill pickle chips, coleslaw, etc., for serving 

1. Place the shredded pork, ketchup, peach white wine sauce, liquid smoke (if using), and cayenne 
(if using) into a medium saucepan. Set over medium heat. Cook, stirring frequently, until heated 
through. 

2. Divide the pork among 4 buns. Top with desired toppings, such as pickles or coleslaw. Serve 
while hot. 


