South Carolina Pulled Pork – this has a mustard-based sauce and rub.
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    Recipe serves 8 – 10.
Ingredients:

1 boneless pork “Boston” butt (or a shoulder/picnic roast will do), 4 – 5 pounds
For the Rub:  3 tablespoons dry mustard, 4½ teaspoons brown sugar, 2 teaspoons paprika, 2 teaspoons ground black pepper, 2 tablespoons salt, ¼ teaspoon cayenne
For the Sauce: ½ cup American prepared yellow mustard, ½ cup brown sugar, ¼ cup white vinegar, 2 tablespoons Worcestershire sauce, 1 tablespoon hot sauce, 1 teaspoon ground, black pepper, 1 teaspoon salt

Preparation:

Trim fat from pork to taste, then rub thoroughly with the dry-rub mixture. 
Prepare a charcoal grill by putting pre-heated coals (about 50 briquettes) on half/one side. Soak three to four cups (almost as much as you have charcoals) wood chips in water for 15 minutes and spread/lay over hot charcoals. Cover and allow some smoke to develop. Then open grill back up and place the pork on the side of grill with no charcoals. Cover, make sure grill can vent adequately with grill-cover vent positioned right over the meat, and let cook about 2 hours, until the coals are spent and the meat has a dark, rosy crust.
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        This is how your grill should be arranged.
After 2 hours, pre-heat oven to 325º F.  Remove pork from grill to a foil baking pan. Whisk together the sauce ingredients and brush ⅔ of it over the pork. Reserve the leftover sauce, cover it tightly with foil and bake on middle rack 2 to 3 hours, until pork is “fork tender” (you can easily stick a fork in and out of it).  If you’re using a bone-in roast or one weighing more than 5 pounds, give it an extra 30 to 60 minutes in the oven. After pork is tender, remove from oven, uncover and let rest 30 minutes. Shred with two forks, then mix the shredded pork well with the leftover sauce.
Serve meat by itself on the plate, or serve it on buns, rolls or bread. Top with pickle slices and serve with extra sauce. Of course, goes well with coleslaw and/or potato salad!
