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 PULLED PORK 
Compliments of the Memphis Blues Barbeque House in Vancouver  

 

Ingredients: 
 

4 lb (2kg) boneless pork shoulder or picnic shoulder 

Note: the pork shoulder should not be trimmed of fat as it will dry out over 4 
hours.  

1/4 cup (60ml) All-Purpose Dry Rub:
 1 cup  dried parsley 
 1 cup  sugar 
 1 cup  Lawry's Seasoned 

Salt 
 3 Tbsp  ground black 

pepper 
 3 Tbsp  garlic powder 

 3 Tbsp  onion powder 
 3 Tbsp  dried oregano 
 3 Tbsp  sweet paprika 
 1 Tbsp  mild mustard 

powder 
 1 Tbsp celery salt 
 Pinch of cayenne pepper

(Combine dry rub ingredients in a mixing bowl with a whisk. Make sure there 
are no clumps.) 

Directions for the oven: 
  

1. Preheat oven to 275°F (135°C). 

2. Rub the pork shoulder liberally with the All-Purpose Dry Rub.   

3. Place the shoulder in a roasting pan, fat cap up, and cook in the 
preheated oven for 3 hours. 

4. Remove from oven, wrap with tinfoil and cook for another hour.   

5. Test for doneness by pushing down on the pork shoulder. It should feel 
tender and ready to fall apart.   

6. Remove from oven and unwrap the pork.  Use two forks to separate the 
pork while it rests in the roasting pan, incorporating the natural juices and 
drippings. 



 

 
Directions for the BBQ: 

 
1. Turn on the right side of your barbeque and heat to 300°F (149°C). 

2. Take a handful of barbeque wood chips and wrap in tinfoil. 

3. Poke holes in the tinfoil with a fork or knife. 

4. Place the foiled wood chips on the right side (heated side) of the 

barbeque. 

5. On the unlit side, place the pork shoulder. 

6. Close the barbeque lid and watch it smoke. 

7. (Optional) For extra moisture in the pork, wrap in heavy-duty tinfoil for the 

last hour of cooking. 

 

Memphis Style Sandwich: 
 

 For a Memphis style pulled pork sandwich, Chef George Siu of the 
Memphis Blues Barbeque House recommends the following: 
 

 Use white buns 
 Put coleslaw on the bottom bun 
 Add the pulled pork 
 Finish off with a sauce of your choice (barbeque sauce recommended) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Check out Memphis Blues Barbeque House at www.memphisbluesbbq.com 


