A wonderful lunch recipe for St Nicholas’ Day (December 6 or when most convenient for hungry elves) follows.  It is great after a tree-trimming effort!  It can be served it along with roasted potatoes and salad with a Yule Log cake for dessert.  10 hours in a slow cooker and the 4 kg roast of pork was really tender and pulled apart in minutes!  I put it on at 10 p.m. and by 8 a.m. the next morning it was done!  A variety of barbeque sauces or steak sauces accents the flavour. 

Pulled “Reindeer”

1 can (8 oz) pineapple chunks in heavy syrup

1 can (6 oz) tomato paste

½ c. apple cider vinegar

1/3 c. cornstarch

¼ c. packed brown sugar (dark)

2 tbsp. soy sauce

2 cloves garlic, minced

1¼ tsp. salt

¼ tsp. crushed red pepper flakes

3 lbs. boneless rib-end or loin roast - beef or pork

1 tsp. Tabasco’s pepper sauce

· Stir together all the above ingredients and put beef or pork into a 3-quart slow-cooker.  

· Pour the liquid mixture over the meat.  

· Cover, cook on low for about 8-10 hours until very tender.  

· Transfer the meat to plate.  

· Cool slightly, then use 2 forks and shred the meat.  

· Return to the sauce in the slow cooker and keep warm.  

An option is to serve on Kaiser buns... [but you may want to forego Reindeer “buns”].  

As an alternative, you may substitute a cheap roast (ask the butcher or pick up whatever’s on sale) and place it in a slow cooker with a can or two of beef broth for a long slow cook (for 8-10 hours).  

Put some barbecue sauce in with it while it simmered but it didn’t give it a strong barbecue flavour.  

The trick (after beef is finished cooking and is pulled) is to possibly get rid of some of the broth, place shredded beef into the cooker and add barbecue sauce, continuing to keep warm.  

Once the meat is slow-cooked long enough, it is very tender and will pull apart easily with two forks.
