
Pulled Pork Tacos 
Paired with 2008 Andrew Geoffrey Vineyards Cabernet Sauvignon (Serves 12)

Recipe brought to you by Peter Thompson ’80 JD of Andrew Geoffrey Vineyards

TACO ASSEMBLY
Heat 1 or 2 tortillas in 
a dry frying pan with 
medium heat until 
tortillas are starting to 
brown.  The tortillas 
should lose their 
doughy texture and 
dry slightly, but not 
so much so that the 
tortillas become crispy 
and lose their flexibility.

Once slightly browned, 
place the tortilla on a 
salad sized plate and 
add about 2 to 3 ounces 
of pulled pork in the 
center.  Spoon out a 
heaping tablespoon 
of aioli on top of 
the pulled pork.  To 
the top of the pulled 
pork, add 6-8 leaves 
of arugula, 1 teaspoon 
diced tomatoes, 
and 1 teaspoon 
diced red onions. 

Fold tortilla around 
the ingredients and 
enjoy with a glass 
of 2008 Andrew 
Geoffrey Vineyards 
Cabernet Sauvignon.

INGREDIENT LIST

TOPPINGS
• ½ medium Red Onion, diced
• 1 Roma Tomato, diced
• 3 cups Baby Arugula, 

washed and dried
• 12 medium/small tortillas 

(7-8 inch diameter)

SPICY AIOLI
• 2 tablespoons Tapatio Hot Sauce
• 1 tablespoon Sriracha Sauce
• 2 tablespoons Pickapeppa 

Original Sauce
• 1 tablespoon Yucatan 

Sunshine Habanero Sauce
• 2 cups Mayonnaise (Best Foods 

or Hellmann’s recommended)

PULLED PORK
• 5-6 pound Pork Shoulder Blade 

Roast (bone-in). A full pork 
butt can be substituted.

• Dry rub of your choice (Bad 
Byron’s Butt Rub suggested)

• ½ bottle dry white wine 
(about 12 to 13 oz)

• Salt
• Fresh Ground Pepper
• 5 tablespoons extra virgin olive oil

PORK SHOULDER
Preheat oven to 315 degrees.  
Place rack at the second or 
third level up from the bottom 
but with enough room to fit a 
stockpot with lid into the oven.

Liberally shake dry rub to cover all 
sides of Pork Shoulder.  On one side 
(usually where the fat cap is located), 
lightly sprinkle salt and fresh 
ground pepper on top of the dry rub.

Use a stock pot (with top) just 
large enough to fit the Pork 
Shoulder.  Add olive oil to pot and 
heat on the stove on medium-
high. Lightly brown all sides of 
the Pork Shoulder.  Once the final 
side is browned, add ½ bottle of 
white wine. Cover with lid and 
place in oven for 30 minutes. 

*�Consider�preparing��
Spicy�Aioli�during�next�step

Reduce heat to 300 degrees and 
cook for an additional 3 ½ hours, for 
a total of 4 hours.  Pork Shoulder 
will be ready when falling off the 
bone and is easy to separate.  

Separate pork with two forks 

in the stockpot, mixing in 
the juices created by cooking 
into the pulled pork.

(Short on time?  The Costco 
Kirkland brand Smoked Pulled 
Pork also works well.  7 minutes 
in the microwave and you have the 
pulled pork needed.  One package 
serves about 12 or 13 people.)

SPICY AIOLI
Place all ingredients into a 
medium sized bowl and whisk 
until thoroughly mixed.  

If the aioli is too spicy, add an 
additional 1 -2 tablespoons of 
mayonnaise.  If the aioli is not 
spicy enough, add 1 teaspoon 
of sriracha sauce until the aioli 
reaches your desired level of heat.  

Cover with cellophane and 
refrigerate.  Caution, the aioli 
will become more spicy as it sits 
in the refrigerator, so you may 
wish to start with less spicy and 
let the aioli refrigerate while 
the Pork Shoulder is cooking.  

Taste before serving and bring the 
aioli to the heat level you desire.

PREPARATION


