
Kentucky Bourbon Brined Pork with Smoked Chile BBQ Sauce 
 

Ingredients: 
5-7 pound pork butt roast 
 
For the Kentucky Bourbon Brine: 
1/2 cup kosher salt 
1/2 cup brown sugar 
1/2 cup Kentucky bourbon 
1/4 cup molasses 
2 tablespoons Worcestershire sauce 
2 teaspoons vanilla extract 
8 cups water 
 
For the Rub: 
1/2 cup brown sugar 
2 tablespoons hot Hungarian paprika 
2 tablespoons cayenne pepper 
2 tablespoons chili powder 
2 tablespoons ground cumin 
2 tablespoons freshly ground black pepper 
 

 
For the Sauce: 
6 cloves garlic, chopped 
1 yellow onion, finely chopped 
1 roasted Poblano pepper, skin & seeds removed, chopped 
1 roasted Jalapeno pepper, skin & seeds removed, chopped 
2 canned chipotle chiles, finely chopped 
2 cups crushed tomatoes 
2 tablespoons canned chipotle chile adobe sauce 
2 tablespoons ancho chile powder 
2 tablespoons olive oil 
½ cup dark brown sugar 
½ cup Kentucky bourbon 
¼ cup white wine vinegar 
¼ cup Worcestershire sauce 
¼ cup molasses 
½ cup catsup 
Kosher salt and freshly ground black pepper 
 
 

Directions: 
 
1) Combine the ingredients for the brine in a deep stock pot or kitchen safe bucket until the salt and 
sugars are dissolved. 
 
2) Trim any excess fat layer from the roast and place the roast in the brining liquid.  Cover the 
container and place it in the refrigerator for at least 8 hours, ideally overnight.  
 



3) Remove the pork butt from the brining liquid and pat it dry. Combine the ingredients for the rub and 
apply it liberally to the entire surface of the meat. 
 
4) Pour one cup of water in the bottom of the slow cooker and place the roast in the bottom of the 
cooker.   
 
5) Cover the slow cooker and cook the roast on low for a minimum of 10 hours. 
 
6) To prepare the sauce, heat the olive oil in a medium saucepan and cook the onion over medium 
heat until it is softened, about 3-5 minutes. 
 
7) Add the garlic and cook for an additional 3-5 minutes until the garlic is slightly toasted. 
 
8)  Add the remaining sauce ingredients to the pan and stir until combined.  Lower the heat and 
simmer the sauce for 20-30 minutes until it has thickened.  Remove the pan from the heat. 
 
9) Using an immersion blender, blend the sauce until it is smooth.  Season the sauce with salt and 
pepper to taste. 
 
10) To serve the meal, place the roast a large platter and using two forks, pull the pork apart.  Portion 
the meat onto toasted buns along with a spoonful of the sauce. 


