Tangy Slow Cooker Pork Roast
(Taken from the internet)

1 sliced large onion

2 ½ lbs. Boneless pork roast

1 cup hot water

¼ cup sugar (brown or white)

3 Tbsp. red wine vinegar

2 Tbsp. soy sauce

1 Tbsp. ketchup

½ tsp. salt

½ tsp. pepper

¼ tsp. garlic powder

Hot sauce to taste

1. Arrange the onion on the bottom of crockpot.

2. Place roast (trimmed of fat) on top of onions.

3. In a bowl whisk together: water, sugar, vinegar, soy sauce, ketchup, and spices.

4. Pour over meat.

5. Cook on low 6-8 hours or on high 3-4 hours.

