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Beer Braised BBQ Pork Butt  Dave Lieberman of FoodTV

For the dry rub: 

2 tablespoons salt 

About 40 grinds black pepper 

2 tablespoons chili powder 

1 tablespoon garlic powder 

2 teaspoons ground coriander 

2 teaspoons ground mustard seed 

12 ounces good ale or dark beer, such as Bass 

4 cloves garlic, chopped 

1 5-pound pork butt (shoulder of the animal)

Combine rub ingredients in a bowl and mix well. Rub all over pork butt. Wrap in plastic wrap and refrigerate for at least one hour and as long as overnight. 


Preheat oven to 500 degrees F. Unwrap pork and place in a roasting pan with sides about 2 inches high. Cook 45 minutes until dark browned and even blackening in places. Remove from oven. Lower oven to 325 degrees F. Pour beer over the top and add chopped garlic around the pork. Cover tightly with heavy duty aluminum foil or twice with regular foil. Poke about 10 holes all over the top of the foil. Cook pork butt 2 1/2 hours longer until so tender that it comes away very easily from center bone. 

Place the meat on a plate and pour the pan juice (there will be plenty) into a saucepan. To the pan juices add:

1/2 cup ketchup 

2 tablespoons whole grain Dijon mustard 

3 tablespoons Worchestershire sauce 

1/3 cup dark brown sugar 

Bring to a simmer until reduced by half and thick, about 20 minutes. 

While the sauce is boiling down, pull apart the pork with 2 forks. Pour the sauce over the pulled pork and work through until fully absorbed.

Baked Beans 

8 slices bacon, chopped              1 medium onion, chopped 

3/4 cup ketchup                            3/4 cup tomato puree 

1/2 cup firmly packed dark brown sugar 

1/4 cup cider vinegar                   Salt and pepper to taste

1 tablespoon Worcestershire       1/4 tsp. cayenne pepper 

2 twenty-eight ounce cans red beans, drained and rinsed 

Preheat the oven to 325 degrees F. 

Put a heavy-bottomed pot (with a lid) over medium-high heat. Add the bacon and cook, stirring often, until the fat renders and bacon begins to crisp, about 6-8 minutes. Add the onion and cook until softened, about 5 minutes more. Stir in the ketchup, tomato puree, brown sugar, vinegar, Worcestershire, salt, pepper, and cayenne and mix well. Bring to a simmer and cook for 5 minutes. Stir in the beans until well coated, cover, and bake in the oven for 1 hour. Remove the lid and continue baking until sauce thickens and the beans begin to brown, about 15 minutes more. Remove from the oven and allow to cool at least 15 minutes before serving.   Serve warm or at room temperature.

Warm Dijon Potato Salad with Green Beans 

3 pounds Yukon or baby white potatoes 

1 pound green beans, trimmed 

1/2 cup mayonnaise 

2 tablespoons whole grain Dijon mustard 

1 shallot minced 

3 tablespoons red wine vinegar 

30 grinds black pepper 

1/3 cup packed finely chopped flat-leaf parsley

     Place the potatoes in a large pot and cover with cold water by at least a couple inches. Salt the water generously, bring to a boil and cook until the potatoes are fork tender, about 20 minutes. Drain and rinse under cold water. 

Bring another pot of salted water to a boil and throw the beans in just for a minute or two until they turn bright green. Strain them and run them under cold water to stop the beans from cooking. 

     In a mixing bowl combine the remaining ingredients and whisk until smooth. 

Cut the potatoes in half lengthwise and then into roughly 1 inch chunks. Cut beans in half. Toss the potato chunks in the dressing and then toss in the green beans and the parsley.
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Peach Cornbread Trifle 

2 pounds very ripe peaches 

1/4 cup sugar 

2 cups heavy cream 

1/2 teaspoon vanilla extract 

1 pound cornbread either store-bought or homemade

Score the bottom of peaches with an "X." Remove the skins of the peaches by dropping them in a pot of simmering water for 30 to 60 seconds. Remove the peaches, set aside to cool in a bowl of ice water and then peel off the loosened skins. 
Remove the pits from the peaches and then finely chop the flesh. Put the chopped peaches in a bowl. 
Pour the cream into a large mixing bowl. 
Add a 1/4 cup sugar and the vanilla extract. 
Whip into soft peaks. 

Cut the corn bread into thin slices. Layer the bottom of a clear glass trifle or other serving bowl with a third of the cornbread. 
Add a third of the peaches on top of the cornbread and then a third of the whipped cream on top of that. Repeat the layers two more times and crumble the final layer of the cornbread on top. 

Refrigerate and serve cold.

