Dee's Crockpot Thai Pork 
3 lb pork roast
salt and pepper 
1/4 cup granular Splenda or 12 packets Splenda or 1/4 tsp stevia powder
1/4 cup soy sauce 
1/2 tsp crushed red pepper flakes 
1/4 cup lemon juice 
1 Tbsp ground ginger 
-------
1/2 cup natural peanut butter
-------
Place pork roast in crockpot and sprinkle with salt and pepper. 
In a bowl, combine Splenda/stevia, soy sauce, pepper, lemon juice and ginger and stir until well combined. Pour over pork. 
Cover crockpot and cook on low for ~10 hours (or on high for ~5 hours). 
Remove pork and skim excess fat from the liquid.
Turn to high and add peanut butter, stir. 
Cover and cook on HIGH for 10 minutes. 
Slice or shred pork roast and serve with peanut sauce over shredded cabbage or steamed asparagus.
8 servings
