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PULLED PORK  
MAC AND CHEESE

This dish is great for tailgating, you basically end up with two meals. The majority of the pork is 

great for sandwiches or tacos, and the leftovers are perfect for mixing into this Mac and Cheese. 

SERVES 8-12 PEOPLE.

MAC AND CHEESE INGREDIENTS
900g Dry macaroni noodles

450g Velveeta

200g St. Albert Cheese Curds

200g  Jack Cheese, shredded and used  
for the topping

200g Breadcrumbs for the topping

115g Unsalted butter, plus 2 Tbsp for topping

115g All-purpose flour

750ml Whole milk

16oz Pulled pork (see recipe)

MAC & CHEESE COOKING METHOD
• Pre-heat oven to 350F and place rack in the 

middle of the oven

• Cook macaroni according to the package 
directions. Drain.

• In a saucepan, melt butter over medium heat. Stir 
in enough flour to make a roux. Add milk to roux 
slowly, stirring constantly. 

• Stir in the Velveeta and Cheese Curds and cook 
over low heat until cheese is melted, and the 
sauce is a little thick. 

• Put macaroni in large casserole dish and  
pour sauce over macaroni. Add the pulled pork 
and stir well.

• Melt 2 Tbsp butter in a skillet over medium heat. 
Add breadcrumbs and brown. Let cool slightly and 
mix with shredded cheddar.  
Spread over the macaroni and cheese to cover. 

• Bake at 350F (175C) for 30 minutes. Serve.

PULLED PORK INGREDIENTS
4-6lbs Pork shoulder, also known as Boston Butt

1/4 - 1/2 cup Of your favourite BBQ rub

PULLED PORK COOKING METHOD 
(meat thermometer required)

• Pre-heat oven or BBQ or smoker to 285F

• Evenly season the pork shoulder with your 
rub about an hour before cooking to allow the 
shoulder to come up in temperature.  
This will help give you a more even cook.

• Regardless of how you cook this, it is important to 
remember that the amount of time will differ based 
on several factors. The important thing is cooking 
the pork shoulder to a specific internal temperature.

• Make sure you place a shallow pan of hot water 
in either the oven, BBQ or smoker before placing 
the pork in to cook, this will help maintain a 
desired level of humidity during cooking

• Place the pork in the desired cooking device, 
uncovered, and cook for 2 hours. Take an internal 
temperature at this time. Spray the pork at this time 
with water or an apple cider and water mixture.

• Once the internal temperature reaches 195-200F, 
remove and let rest for an hour, uncovered

• Pull shoulder apart with two forks and enjoy  
with your favourite BBQ sauce and some  
coleslaw or pickles!


