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Carolina Sunshine
Pulled Pork Sandwiches W/ A KITK Corn Fritter

Ingredients
· 2 - Bx Bisquick (Read Box For Other Ingredients)

· 4-Canned Corn

· 2-Butter

· 2-Lg Apple Sauce

· 2 - Plain Pork Tenderloin

· KC Master Piece Hickory BBQ Sauce 

· Honey BBQ Sauce

· Mesquite BBQ Sauce

· Lg Apple Juice

· 1-Lg Orange Juice

· 1 Small Honey

· 1-Montreal Steak Seasonings

Method
Corn Fritters
In a mixing bowl mix the Bisquick® and corn together. Using a ladle, put in a scoop of mixture into hot frying pan. Treat this just like a pancake, flip when the pancake starts bubbling, then serve with a dollop of apple sauce.

Method
Pulled Pork

Pour apple juice and OJ into a large sauce pan bring to a boil. Add the pork loin into the pot, cook thoroughly. In a separate sauce pan, combine all three BBQ sauces and bring to a boil. When the pork is cooked, remove. Let rest. Now begin to pull it apart and add into the BBQ sauce. When done, grab a bunch of pork with tongs and place in the bun and serve.

 

White Castle eat your heart out.
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