
Pulled Turkey Barbecue 
 Ingredients: 

 1 small red onion, chopped 

 4 turkey thighs (4 pounds) 

 1 tablespoon chili powder 

 1 teaspoon ground cumin 

 1 teaspoon Kosher salt  

 ½ teaspoon freshly ground black pepper to taste 

 1 ½ cups Doc Sauce 

 

 Directions: 

 Spread the onions in the bottom of a 6- to 8-quart slow cooker.  

 

 Rub the turkey thighs with the chili powder, cumin, 1 teaspoon salt and 1/2 teaspoon pepper and place over the onions.  

 

 Pour the barbeque sauce over the turkey.  

 

 Cover and cook on low for 5 to 6 hours or on high for 3 to 4 hours.  

 

 The turkey should be very tender with the meat falling off the bones.  

 

 Uncover and stir. Let cool for 10 minutes. Using two forks, shred the turkey meat, discarding the bones.    

 

 If desired, season with salt and pepper. Serve on hamburger buns with pickles and/or coleslaw if desired. 

 
 
 
 

 

  

  

For more inspiring recipes visit us at: www.docsauce.com 


