
Easy BBQ Pork Sandwich 
w/ Southern Cole Slaw 

Compliments of Chef Richard’s Kitchen 
 
 
 
8 Servings 
 
3 lb pork loin 
2 qt water 
¼ C salt 
¼ C sugar 
1 tsp liquid smoke 
1 C mayonaise (I used light 
    Mayo) 
2 Tbsp dijon mustard 
2 Tbsp apple cider vinegar 
3 Tbsp sugar 
¾ tsp salt 
1 tsp onion powder 
2 tsp celery seeds 
16 oz shredded cabbage or 
     cole slaw mix. 
12 oz commercial BBQ 
      sauce.  (add chipotle 
      if desired and blend) 
 
Place water, sugar, salt and 
liquid smoke in 2-gallon 
sealable plastic bag and shake to mix.  Place pork in bag.  Remove as much air as possible and seal 
bag.  Place in refrigerator and marinate 1 – 2 hours. 
 
While pork marinates, add mayonaise, mustard, vinegar, salt, sugar, onion powder and celery seeds 
to bowl.  Whisk to blend.  Pour over cabbage and turn until all pieces are coated.  Cover and place 
in refrigerator. 
 
Preheat oven to 375° F.  Spray Dutch oven with vegetable spray. 
 
Remove pork from marimade and place on wire rack.  Discard mariname.  Dry oƯ pork with towel or 
paper towels.  Season pork with kosher salt and pepper on both sides.  Place pork in Dutch oven, 
fat side up.  Place in oven uncovered until pork reaches an internal temp of between 130° - 140°.  
Remove from oven and coat top of roast with BBQ sauce.  Reduce oven temperature to 325°.  Place 
pork back in oven and bake about 30 minutes until internal tremp is between 160° - 175°.  Remove 
from oven.  Coat all sides with BBQ sauce.  Cover and return to oven.  Cook about 60 – 90 minutes 



until internal temp is over 195°.  This is where the collagens melt.  Remove from the oven and place 
on rack.  Allow to rest about 20 minutes.  Using large chef’s knife, chop pork into about ¼”  pieces.  
Pour juices from Dutch oven over pork.  Stir to blend.  Use additional BBQ sauce to wet pork to your 
desired consistency. 
 
Place pork on lower half of a bun.  Place coleslaw on top of pork.  Place top half of bun on top and 
pierce with a round skewer.  Place additional cole slaw on side. 
 
 
 
Nutrition Source:  https://www.nutritionvalue.org 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


