Salt and Vinegar Cheese Curd Pulled Pork Sandwich

A savory pulled pork sandwich topped with crispy Salt and Vinegar Cheese Curds, balanced with
a tangy sauce and soft bun.

Yield: 3 servings fl-led/’s

Ingredients:

15 Each - Salt and Vinegar Cheese Curds [296201], Prepared according to package directions
1 Ib - Boneless Pork Shoulder, Prepared

Y Cup - Carolina BBQ Sauce

3 Each - Hamburger Buns

1 Cup - Coleslaw

Directions:

1. Add the shredded pork to a large bowl and stir in % cup of the Carolina BBQ sauce.

2. Toast the hamburger buns.

3. To assemble the sandwiches, place a scoop of pulled pork on a toasted bun and top with
coleslaw and Salt and Vinegar Cheese Curds

4. Drizzle with additional Carolina BBQ sauce, if desired.

5. Serve immediately.

Eat Well, Live Well.
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