
myron mixon’s pork shoulder

ingredients 
1 18- to 20-pound pork shoulder, including the 
Boston butt and picnic ham in one cut (this may have 
to be ordered from a butcher; in many supermarkets 
the cuts are preseparated) 
1 recipe Hog Injection 
1 recipe Basic Barbecue Rub 
1 cup apple juice 
1 recipe Hog Glaze

All Purpose Rub 
2 tablespoons Spanish Paprika 
3 tablespoons Kosher Salt 
3 tablespoons Sugar 
2 tablespoons Brown Sugar 
1 Tablespoon Cumin 
1 Tablespoon Chili Powder 
1 tablespoon Ground Black Pepper 
1/2 teaspoon Cayenne Pepper 
1 tablespoon Onion Powder 
1 tablespoon Garlic Powder 
1 tablespoon Celery Salt 
1 tablespoon Ground Oregano 
1/4 teaspoon Turmeric Powder 

mix all ingredients and store in  
a airtight container.

Myron Mixon Basic Vinegar 
Sauce 
2 cups cider vinegar 
1 cup ketchup 
1/2 cup hot sauce 
2 tablespoons salt 
2 tablespoons coarsely ground black 
pepper 
1 tablespoon red pepper flakes 
1/2 cup sugar 
a wooden spoon 

combine and warm 

Hog Glaze 
2 cups vinegar sauce 
2  18 ounce jars apple jelly 
2 cups light corn syrup

trim away any bone slivers from the exposed meat. remove any visible 
excess fat. square up the long sides of the shoulder to make it neat 
and uniform. 
	 	  
place the pork shoulder in a large aluminum pan. (there’s no skin to 
hold the liquid in, as there is on a whole hog, so the pan is necessary 
to catch the excess liquid.) inject the shoulder with 2 to 3 quarts of 
the hog injection, all over the shoulder in about 1-inch squares. let 
the injected shoulder sit, loosely covered, in the refrigerator for 2 
hours.

turn the shoulder upside-down in the 
pan, so that any excess injection that 
might remain infuses the meat. Let it sit 
upside-down for 15 to 20 minutes. 

in the meantime, heat a smoker to 250˚F. 
take the shoulder out of the pan and 
sprinkle the rub all over it, making sure 
to get the area by the shank. place the 
shoulder, in its aluminum pan, in the 
smoker and cook for 3 hours. 
remove the shoulder from the smoker. 
pour the apple juice into a clean 
aluminum pan, and transfer the 
shoulder to the pan. cover the pan with 
aluminum foil and place it in the smoker. 
cook for 6 hours or until the internal 
temperature reaches 205˚F. 
remove the pan from the smoker. 
discard the foil. brush the hog glaze all 
over both sides of the shoulder. return 
the shoulder to the pan, put the pan 
back in the smoker, and cook for 1 more 
hour while adding no more heat to the 
smoker and allowing the internal 
temperature of the smoker to drop. The 
shoulder will effectively rest in the 
smoker this way.


