
 
 

Eastern North Carolina-Style Barbecue 

Serves 8 

 One  8 – 10 lb bone-in pork shoulder (or two halves if your grocery store is one of the many that offers 

them in that manner 

 8 – 10 buns 

For Dry Rub 

 2 Tb sweet paprika 

 2 Tb hot paprika 

 2 Tb celery seed 

 2 Tb black pepper 

 2 Tb cumin 

 2 Tb brown sugar 

 2 Tb oregano 

 1 tsp cayenne 

 1 tsp dry mustard 

For the mop 

 4 Tb dry rub (above) 

 1 cup apple cider vinegar 

 1 cup apple juice 

 2 Tb Worcestershire sauce 

 1 Tb kosher salt 

 ¼ cup vegetable oil 

 1 Tb crushed red pepper 

For Eastern North Carolina-Style Barbecue Sauce 

 1 ¼ cup apple cider vinegar 

 1 cup white vinegar 

 1 Tb brown sugar 

 1 Tb cayenne pepper 

 1 Tb hot sauce 

 1 tsp kosher salt 

 1 tsp fresh ground black pepper 

 1 tsp crushed red pepper (optional) 

The day (or evening) before cooking – make the rub by mixing all of the listed ingredients.  Save four table 

spoons for the mop, and rub the rest into all sides of the meat.  Cover the meat with plastic wrap and place in 

the fridge overnight.  Might as well make the sauce and mop at this point, too. 



 
 

The morning you plan to cook – Set the meat on the counter for an hour or so while you get the smoker ready.  

Set your smoker for indirect cooking at somewhere between 215 and 235 degrees.  Add some chunks of fruit 

wood (I use apple) and add the meat.  Mop every hour and cook until the internal temperature reaches 190.  

Remove from heat, cover with foil and let rest AT LEAST 30 minutes.  Using two forks, your fingers, or whatever 

else comes to mind, pull the pork into shreds.  You can also chop it lightly (some BBQ masters from “down east” 

serve both pulled and chopped BBQ to cover all the bases).  Serve on buns with the sauce on the side. 


