INSTRUCTIONS
BBQ SAUCE

MY MOM’S BROWN SUGAR BBQ
BEEF SANDWICH
8-10 SERVINGS
3.5 HOURS

INGREDIENTS
BBQ SAUCE
2 cups ketchup
1/4 cup cider vinegar
1/4 cup Worcestershire sauce
1 cup dark brown sugar
2 tablespoons molasses
2 tablespoons yellow mustard
1 tablespoon hot sauce
1 tsp paprika
1 tsp onion powder
1 tsp garlic powder
1 tsp crushed red pepper
1/2 tsp cayenne pepper
1/2 tsp salt
1/2 teaspoon black pepper

• Place all ingredients in a medium sized, non-reactive sauce pot but
start only with 3/4 cup of brown sugar. Place over medium heat and
mix together with a spatula.
• Allow the sauce to come to a simmer and drop the heat to low, stirring occasionally for about 15 minutes, giving the sugar enough time
to melt. Check the sweetness and color at this point. You want the
sauce to have a deep reddish brown color in the end but you’ll need
to wait for the sugar to melt and darken the sauce. Add 1-2 tbsp of
brown sugar at a time every 5 minutes or so and allow it to melt. I
reach the desired flavor and color with a total of 1 to 1-1/4 cup after
30-40 minutes almost every time . The sugar will eventually hide the
vinegar flavors with its sweetness but you don’t want it to be overwhelmingly sugary or syrupy. The cayenne and paprika will keep it
just slightly hot and smoky.
• When you’ve achieved the desired flavor, remove from heat and set
aside. It can be stored in the fridge for a couple of weeks as well.
COLE SLAW
• In a large mixing bowl, toss together the cabbage, carrots, onions,
scallions, and parsley.
• In separate medium sized bowl, whisk together the remaining ingredients.
• Pour the mayo mix into the cabbage mix and mix thoroughly, cover
in plastic, and keep in the refrigerator until the BBQ is ready to
serve.
BRAISING THE BEEF

COLE SLAW
1 head of green cabbage (2 – 2.5 lbs), shredded
2 medium sized carrots, grated
1 medium sized red onion, thinly sliced
1/2 cup of scallions, sliced
1/2 cup flat leaf parsley, chopped
1 tbsp sugar
2 tsp of salt
1 tsp of paprika
1 tsp mustard powder
1 tsp of celery seed
1 tsp of black pepper
1 cup of mayonnaise
1 tbsp of apple cider vinegar
BRAISED BEEF
2.5 – 3 lbs chuck roast
1/2 tsp coriander seed
1/2 tsp fennel seed
1/2 tsp smoked paprika
1 tsp kosher salt
1 tsp black pepper
3 strips of thick cut bacon, sliced
1 medium yellow onion, diced
1 garlic clove, minced
1 tbsp tomato paste
1 140z can diced tomatoes
1 can of unsalted beef stock
3 sprigs of thyme, tied
1 bay leaf

• With a mortar and pestle, grind the coriander and fennel seeds to a
powder, add paprika, salt, and pepper and blend completely.
• Pat down the beef with a paper towel and sprinkle all sides with the
spice rub.
• In a cold dutch oven or stock pot at least 5 quarts, add bacon and
bring heat to medium low. Allow to render for 8-10 minutes and
remove just before it becomes crispy. Place on a paper towel to
drain and keep the renderings in the pot.
• Turn heat up to medium and brown the beef on all sides, approximately 10-12 minutes. Remove and set aside with bacon. There
should still be enough oil in the pot to move to the next phase but
you can always add a tablespoon of cooking oil if needed.
• Add onions, cook until soft (8-10 minutes). Add garlic and stir around
for 1 minute before adding the tomato paste. Stir paste and cook for
another minute before adding the chopped tomatoes and beef stock.
Bring to a boil and drop the temperature to a medium low keeping a
slight simmer. Return the beef to the pot with thyme and bay leaf.
Cover and cook for 2.5 to 3 hours turning every 30 minutes.
• When the meat is finally tender, remove from the pot and braising
liquid and set aside on a chopping board. Allow to cool for about 5
minutes and then shred using a fork. Once shredded, without any
large clumps, add the BBQ sauce and mix.
• Serve on a toasted bun topped with cole slaw. We always included
potato chips on the side.
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