Idiot’s Kitchen Recipe – Miso Braised Pork
Recipe from idiotskitchen.com – Adapted from allrecipes.com

Ingredients:
4-5 pounds pork shoulder roast or Boston Butt roast
1 medium onion, sliced
2 teaspoons olive oil
5 cloves garlic, finely chopped (about 2 Tablespoons)
1 heaping teaspoon minced ginger
¼ cup soy sauce (or tamari for gluten free)
¼ cup brown sugar
½ cup white miso paste (low sodium recommended)
2 cups water
The method shown here uses a crockpot or slow cooker but this can also be cooked in a large pot on the stove
top, simmering for about 3 hours.
Place 1 medium sliced onion and 2 teaspoons olive oil in the bottom of the slow cooker insert. Toss to coat the
onions in the oil.
Cut a 4-5 pound pork shoulder roast into about 8 big chunks. Trim off any big, hard pieces of fat and add the
pork to the crockpot. If your pork roast has a bone, toss that in too for extra flavor.
Add 5 finely chopped cloves of garlic, 1 heaping teaspoon finely chopped ginger, and freshly ground pepper to
taste.
In a small bowl, combine ¼ cup soy sauce or tamari, ¼ cup brown sugar, and ½ cup miso paste. Whisk until
smooth. Add the miso mixture to the crock pot with 2 cups of water. Stir to combine.
Cook on high for 6 hours or low for 8-10 until fork tender and falling off the bone.
Remove the chunks of meat to a foil lined baking tray. Pour the sauce into a gravy separator to remove some of
the accumulated fat. Pull the pork apart into bite sized pieces with 2 forks or your fingers then drizzle with the
sauce.
Eat as is or for the best flavor and texture, run under the broiler for 3-4 minutes until slightly crispy on the
edges. Serve in tacos, on buns, or eat hot right off the tray.
Serves 5 but is easily expanded and GREAT leftover.
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