
Combine all ingredients for brine in a medium stock pot 
and bring to a simmer. Cook until salt and sugar have 
dissolved then pour over ice water until completely cool. 

Submerge pork shoulder completely in brine (weigh 
down with plates if needed) and transfer to the fridge to 
brine overnight. 

In the morning, remove pork from the brine, rinse 
lightly, pat dry. Season liberally with Traeger Pork & 
Poultry rub on all sides.

When ready to cook, set the temperature to 225ºF and 
preheat, lid closed for 15 minutes.

Place the pork shoulder directly on the grill grate and 
cook for 3 hours. 

Transfer pork to a disposable aluminum foil pan large 
enough to hold the roast and cover. 

Increase the temperature to 225ºF, and roast for 
an additional 6-8 hours, or until an instant-read 
thermometer inserted into the thickest part, but 

not touching the bone, registers 204-206ºF. If the 
pork starts to brown too much, cover it loosely with 
aluminum foil. 

Carefully transfer the pork roast to a cutting board and 
let it rest for at least 20 minutes.

With your hands (preferable protected from the heat 
with lined, heavy-duty rubber gloves), pull the pork into 
chunks. 

Discard the bone and any lumps of fat, including the 
cap. Pull each chunk into shreds, and transfer to a 
large mixing bowl. 

Season pulled pork with additional Pork & Poultry rub 
and mix in Traeger ‘Que BBQ Sauce. 

Serve on your favorite sandwich, nachos, mac and 
cheese etc. Enjoy!

*Cook times will vary depending on set and ambient 
temperatures.

PICKLE BRINED PULLED PORK

INGREDIENTS

PREPARATION

1/2 CUP SALT

1/2 CUP SUGAR

6 CLOVES GARLIC

4 BAY LEAVES

4 TBSP BLACK PEPPERCORN

2 TBSP WHITE PEPPERCORN

4 TBSP FENNEL SEEDS

1 TBSP WHOLE CORIANDER

1 TBSP RED PEPPER FLAKE

1 BUNCH DILL

2 CUPS WHITE WINE VINEGAR

2 CUPS ICE WATER

DIFFICULTY

3/5
PREP TIME

15 MINS
COOK TIME

7 HRS
SERVES

4-6
HARDWOOD

APPLE

PICKLE BRINE:

1 (5-7 LB) PORK SHOULDER TRAEGER PORK & POULTRY RUB TRAEGER ‘QUE BBQ SAUCE

PULLED PORK:


