Pulled Pork
Ingredients
	1 Tbsp.
	Olive Oil (NOT virgin)

	½ Cup
	Yellow onion, finely chopped (NOT Vidalia)

	2-3 tsp.
	Garlic, freshly chopped (Depends on how social you ant to be when you add them—first for social, last for taste!)

	¾ Cup
	Catsup

	2/3 Cup
	Balsalmic vinegar (No substitutes!)

	3 Tbsp.
	Brown sugar

	3-4 Tbsp.
	Worchestshire sauce

	3 Tbsp.
	Dijon mustard

	2 tsp.
	Soy sauce (no salt, so this instead—adds a nutty base)

	1 tsp.
	Chili powder (Can substitute comino [cumin] for different flavor—sometimes I use 55-spice to completely confuse matters.)

	To Taste
	Tabasco


Procedure
Cook the onions in the oil until translucent.  Then, add balsalmic vinegar and reduce it for abou t3 minutes (hey, don’t expect exactness, I’m a cook, not a programmer), until the edge is off of it.  Then add the other stuff and bring to a boil.  Reduce the heat so that it simmers for about 15 minutes and gets to the consistency that will cling to pork—thick but not sludge.  This is better after sitting a day, like all things aged—cheese, wine, me.  Hope you enjoy.

Notes

This recipe from Rosemary Newton, in her own words.  Totally.

