
Pulled Pork Grilled Cheese, J Kent Lord ’89, ’94  

Make or buy your favorite pulled pork. I use this for the leftovers, but probably like it even better.  

 

For the grilled cheese sandwiches: Butter two pieces of bread and place one in a pan, butter side down. 

Place a slice of cheddar cheese on top of the bread and top with pulled pork. (I like using shredded 

pepper jack.). Place another slice of cheese on top of pork and finish with the other slice of bread, butter 

side up. Grill 275 degrees or medium heat on first side 5-7 minutes until bread is lightly browned. Flip 

slowly and cook for another 5-7 minutes. Remove from heat and slice in half. Enjoy 


