
Pulled Pork:
600-700 grams boneless  
pork shoulder (1.2kg bone in)

1 can tinned tomatoes

½ cup smoky bbq sauce 

2 tablespoons chipotle sauce 

1 teaspoon ground cumin   

1 teaspoon chilli flakes (optional) 

Coleslaw:
¼ red cabbage, finely sliced 

¼ green cabbage, finely sliced 

1 carrot, peeled and grated

½ red capsicum, sliced   

Handful of fresh coriander leaves –  
 roughly chopped 

¼ cup mayo or your favourite dressing  

Serve with Tostitos Rounds Lightly 

Salted  tortilla chips, sour cream, limes 

 and sweet chilli sauce.

Place the pork shoulder in the  slow 

cooker and add the tinned tomatoes, 

bbq sauce, chipotle sauce, cumin and 

chilli flakes  (optional). Cook on low for 

4-5 hours until the meat can be easily 

shredded with forks and the juice is 

thick and saucy.  

Toss the coleslaw ingredients with the 

dressing until lightly coated. 

Arrange the Tostitos Rounds tortilla 

chips around the edge of the bowls 

and add the shredded pulled pork and 

colourful slaw, then add a dollop of sour 

cream and a swirl of sweet chilli sauce. 

Add extra coriander and limes wedges 

for squeezing.

tip: For a vegetarian option use 

shredded  jackfruit instead of pork.
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