Crockpot Root Beer Pork

Ingredients:
e 2-3 Ibs of pork tenderloin
o 1 can or bottle of root beer
o 1-180z hottle of barbecue sauce
o 8 hamburger buns, split and toasted if desired

Directions:

Place pork tenderloin in a crockpot and pour root beer over meat.

Cover and cook on low for 4-6 hours, or until pork shreds easily with a fork.
Once cooked, drain and discard liquid.

Shred the pork and place back into the slow cooker.

Toss with barbecue sauce and serve immediately, or keep warm in the slow cooker until ready to
serve.

Serve on hamburger buns. Especially good with some Cole Slaw

Enjoy!
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https://www.amazon.com/gp/product/B0196B3P1E/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B0196B3P1E&linkCode=as2&tag=happy2bmyownb-20&linkId=e23ff57ffe384a0f540d9ad811250b67
http://kirbyskorner.site/2017/01/15/cole-slaw/

