Pulled Pork Sauce

1 cup Sonny’s Sweet Barbecue Sauce(  

½ cup John boy and Billy Grillin’ Sauce(
½ cup Kikkoman Teriyaki Marinade(
1/2-1/4  cup Louisiana Hot Sauce(…optional…but recommended

½ stick of unsalted Butter

A little juice from the pork (¼ cup or so).

X2…two batches…riiight 

Remove the pork from the vacuum sealed encasement and place in a shallow baking pan. Do Not Un-Wrap from the foil!!!

No need to pre-heat, but set the oven to 300( and utilizing a probe thermometer warm to pork to 100( F. There will be a lot of juice just discard most of it and save a little for the sauce.

While pulling the pork look for the slices of garlic there should be eight per.

Ensure that you pull the pork by hand (no slicing to save time) the out come is tremendous.

Place the pulled pork into two separate serving pans, maybe making one spicy (1/4 – ½ cup hot sauce) and one for the wimps. If you need a little more sauce to make it more wet just add a little of each ingredient following the same ratio to compensate.
