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Pulled Pork Sliders 
w/Oven Baked Parmesan French Fries 

 
 

Delicious, delicious, delicious!  All I have to say.  Being in food service, I keep up on the 
trends in the restaurant business.  For over a year now, I have been talking to my clients 
about selling sliders.  Well, now it’s time to back it up and prepare these for myself.  My 
twist several months back was to put these together during a playoff party at my house.  
The sandwiches our fabulous.  The French Fries are something I believe you will see 
more of in the coming years on menus in restaurants.  Tired of the same old fry? 
 
Here we go… 
 
Pulled pork has to come from somewhere.  This one is coming from a small pork Boston 
butt.  That is slow cooked for 12 hours in your crock pot.  The pork just pulls and shreds.  
It is so tender and tasty. 
 
2-3 lbs Boneless Pork Butt  
(If you are having a large group, try using a Boston Butt 6-8 lbs.  It will need to cook for about 10 hours.) 

Salt N Pepper  
Can of Coke 
 

Prepare your pork in a crock pot, lightly seasoned.  Pour the can of Coke over top.  This 
will act as a steam effect and help break down the pork.  Cook for about 6 hours in the 
crock pot on low.  Let cool down and start to pull apart.  This can all be done the day 
before the big game. 
 
1 Medium Onion diced 
1  Jar of Chunky Salsa (your choice Hot, Medium, or Mild) 
1  Bottle of BBQ Sauce (preferably Sweet Baby Rays) 
 
In a sauté pan, cooked the diced onions.  Pour the salsa, bbq sauce, and onions over top of 
the pulled pork.  Serve with cheese and coleslaw on a small slider bun. 
 
Baked Parmesan Fries 
 

5 Russet Potatoes 
2 oz  Extra Virgin Olive Oil 
Salt & Pepper for seasoning 
½ cup of grated Parmesan Cheese 
¼ cup of Italian Seasonings 
 
 
Cut the potatoes into narrow strips like fries would look.  The width is your 
discretion.  Blanch them by placing them in boiling water for about 5 minutes.  You 
do not want to cook them.  Just tease them a bit.  Let them set and cool down.  
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Now, it's time to bake them.  Toss them in the oil, salt & pepper and Italian 
Seasonings.  Place them in a preheated oven at 400° on a flat sheet pan.  Do not stack 
them.  Bake for about 10 minutes.  Pull them out when they appear just before golden 
brown.  Sprinkle on the Parmesan cheese and bake for about 4 more minutes in a 
400°oven.  Let stand for a couple minutes and enjoy! 

 
 

Great Eats! 
 

Mike Popella 
 
 

 
 
 


