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|PULLED BBQ & COLE SLOP |

[e e

SERVES & * 3 cloves or tsp of garlic minced
e 2 Dbig squeezes of mustard

To make the Pulled BBQI * 2 big squeezes of ketchup

* 1 glob of butter (about 2 Tablespoons) e 1/2 cup of brown sugar

* 1 cup of chopped onions *  1/4 cup of Cider Vinegar

. 1 cup of chopped celery . 18 oz. of Tomato Puree or Sauce

* 1 cup of chopped green pepper *  Pork or Beef Chuck

Place the butter into the bottom of a deep pan. Sautee the Onions, Celery, Green Pepper and Garlic until translucent.
Now add brown sugar, ketchup, mustard, cider vinegar, and tomato puree. Cook down. Take your pot roast and
place it in a deep baking pan, fill with 1/2” of water. Cover with aluminum foil and bake at 325 degrees until
thoroughly cooked. Let rest and than pull the meat and put it in the BBQ mixture. Continue to cook the mixture
with the pulled meat until it tastes good.... and when you can’t wait any longer to eat it.

To make the Cole Slop:
1 head of cabbage — sliced in long lengths 1/2 cup of onions

1/2 cup of green pepper 1 clove of garlic minced

~ glue here ~ I

Print off recipe Card onto CARDSTOCK. Cut ONLY on the black dotted lines - on the outer edge of the recipe card, including the two sides of the TAB for

the Recipe card. Fold on the grey dotted lines. Fold towards the back of the card at points A, B (except at TAB) & C. Fold towards the front of the card
at point D. Apply a little glue /glue stick in the grey shaded area that says “glue here” - and stick it to the back side of the grey text “(C) 2009 Recipe

”

(TMC)” If necessary, use a paperclip to hold the two sides together while they dry, Now place your recipe card into your box until you are ready for the recipe. ---

Card: ...



