
Slow Cooker
BBQ Pork and
Beans
By Ali Slagle

Andrew Purcell for The New York Times. Food Stylist: Barrett

Washburne.

Total Time 8½ to 10 ½ hours

Rating (1,199)

INGREDIENTS

Yield: 4 to 6 servings

3 to 3½ pounds boneless pork

shoulder, trimmed of more than ¼-

inch fat

Kosher salt and black pepper

1 tablespoon extra-virgin olive oil

1 cup store-bought or homemade

barbecue sauce

1 chipotle in adobo, finely chopped,

plus more to taste

3 tablespoons light brown sugar,

plus more to taste

2 (14-ounce) cans pinto beans,

rinsed

6 garlic cloves, peeled and thinly

sliced

PREPARATION

Step 1

Season the pork all over with 1 tablespoon salt and and ¾

teaspoon pepper. In a large Dutch oven or skillet, heat the olive oil

over medium-high. Add the pork shoulder and sear until browned

on all sides, 8 to 10 minutes.

Step 2

Meanwhile, in your slow cooker, stir together the barbecue sauce,

chipotle and brown sugar. Taste the mixture and adjust sweetness

with brown sugar and spice with chipotle.

Step 3

Add browned pork to the barbecue sauce and turn to coat in the

sauce. Add the beans and garlic to the sauce around the pork.

Cover and cook on low until the meat falls apart when prodded

with a fork, 8 to 10 hours.

Step 4

Transfer the pork to a cutting board. Skim excess fat from the top

if desired, then season the beans to taste with salt and pepper.

Slice the pork against the grain into ½-inch thick slices, or shred

the pork with two forks. Serve the pork with the beans.

Pork and beans are cooked together in a slow cooker for mutually beneficial results (If you don't have a
slow cooker, you can do it in a pot in the oven.) As the pork shoulder and barbecue sauce braise in the
oven, the sauce soaks up the pork juices while the pork tenderizes. Then, beans are added to soak up
the deeply concentrated sauce. The recipe uses store-bought barbecue sauce enhanced with the smoky
heat of canned chipotles in adobo and brown sugar, which helps glaze the pork. Because every
barbecue sauce is different, taste and adjust yours as needed. (For a more acidic sauce, add apple cider
vinegar with the beans, or you can increase the sweetness with added sugar.) To serve, slice the pork or
shred it into pulled pork.

See below for my notes

This was great. Had 3-1/2 lb pork shoulder, browned in the large cast-iron 
skillet. They have an "oven" version of this recipe that uses a medium size 
chopped onion so I sauteed a chopped onion in the skillet after removing the 
pork, adding the garlic at the end. I used KC Masterpiece Original BBQ sauce 
(homemade might be good to try) and used my oval crock pot for almost 10 
hours - it probably doesn't need to go that long. 

https://cooking.nytimes.com/search?q=Ali+Slagle
https://cooking.nytimes.com/recipes/1020878-one-pot-barbecue-pork-and-beans



