American BBQ lunch menu and recipe
· Smoked Brisket
· Pulled pork
· Smoked Pork Ribs
Sides
· Sweet & tangy coleslaw
· Macaroni and Smoked Gouda Cheese
· Hoppin John and rice
· Southern Style Callard Greens















Smoked Brisket recipe
Rub recipe. Yields: 1lb. 12 oz.
	Ingredients:
	amounts

	· Kosher salt
· Garlic powder
· Onion powder
· Ground black pepper
	· 8 oz.
· 8 oz.
· 8 oz.
· 4 oz.


Combine the seasoning and set aside. 

Injections brine.
	Ingredients:
	amounts

	· Brown sugar
· Cider vinegar
· Worcestershire sauce
· Soy sauce
· Kosher salt
· water
	· 8 oz.
· 8 oz.
· 2 oz.
· 8 oz.
· 2 oz.
· 8 oz.



Combine all ingredients in a saucepan and bring it to a boil. Add 8 oz. of ice to cool down. 

Brisket Prep and smoke.
	Ingredients
	Amount 

	· Trimmed whole brisket 
· Brisket rub
· Brisket injection brine
· Yellow mustard 
	· 3 each
· 1 x recipe
· 1 x recipe
· 1 qt. 



Procedure
1. Inject the brine into the brisket and let it set for at least an hour.
2. Rub yellow mustard on it and sprinkle the dry rub on the brisket. 
3. Smoke the brisket uncovered until it reaches 165 F.
4. Wrap the brisket in foil with butter and put it back to roast until the internal temperature reaches 208 F. 
5. Open the wrapper and let it rest for half an hour. 







Smoked pork butt/ ribs
Make 25 x the recipe
Pork Dry Rub 
1 tablespoon granulated sugar
1/2 tablespoon dark brown sugar
2 1/4 teaspoons garlic salt
2 1/4 teaspoons kosher salt
1 1/2 teaspoons paprika
1 teaspoon chili powder
1/8 teaspoon dried oregano
1/8 teaspoon cayenne pepper
1/8 teaspoon ground cumin
1/8 teaspoon black pepper

Mix and set aside

Injection for pork butt
· 4 oz. of soy sauce
· 4 oz. pineapple juice
· 4 oz. of apple cider
· 4 oz. of brown sugar
· 2 oz. of salt
· 8 oz. of ice
Add all ingredients to a saucepan except for ice and bring it to a boil. Shut off then add ice to cool down. Inject the pork butt and set aside for an hour. 

Rub pork butt and ribs with yellow mustard and sprinkle pork butt and ribs with rub, to make sure it is a heavy coat. 

Smoke the pork butts and ribs open until it reaches 165F, then wrap with butter, honey, brown sugar, bbq sauce, and more dry rub. Smoke roast pork butt until temperature reaches 212F. Smoke roast pork ribs until reaches 205 Fand then bring out, open foil wrap, rest for 20 to 30 minutes, put on rack, brush with BBQ sauce, put back in oven at 350 F until BBQ sauce caramelized, and bring out to cut and serve. 










Southern Style Collard Greens
Serves 40 to 50 people

	Ingredients
	amounts

	· Bacon
· Sliced onions
· Ham hock
· Chopped garlic
· Chicken stock
· Water
· Collard greens
· Kosher salt
· vinegar
	· 10 oz.
· 3 lbs.
· 4 each
· 2 heads
· 1 gallon
· ½ gallon
· 7 lbs.
· TT
· TT



Procedure
Cook the onions in bacon fat:
Heat the bacon fat in a large pot set over medium-high heat. Sauté the onion in the bacon fat, stirring often, until the edges begin to brown, about 5 minutes.
Add the ham hock, smashed garlic, chicken stock, and water, and bring to a simmer. Cover and cook for 1 hour.
Add the collard greens and cook, partially covered, until they are tender, another 45 minutes to an hour.
To serve, remove the ham hock, pull the meat off the bones, and chop. Mix the meat back with the greens.
Taste and season with salt, if needed. Serve with vinegar and hot sauce at the table.








Hoppin’ John Recipe
Serves 40 to 50 people
	Ingredients

	· 1.5 pound bacon, plus 3 oz. of oil
· 2 ham hocks 
· 4 rib celery, diced
· 4 small yellow onion, diced
· 4 small green bell pepper, diced
· 8 cloves garlic, minced
· 2 lbs dried black-eyed peas 
· 4 bay leaf
· 4 teaspoons dried thyme
· 4 heaping teaspoon Cajun seasoning
· Salt TT
· 8 cups long-grain rice
· Scallions or green onions, chopped, for garnish


1. Cook the bacon, celery, onion, green pepper, and garlic:
If you are using bacon, cut it into small pieces and cook it slowly in a medium pot over medium-low heat. If you are using a ham hock, heat the oil in the pot.
Once the bacon is crispy (or the oil is hot if you are using a ham hock and not bacon), increase the heat to medium-high and add the celery, onion, and green pepper and saute until they begin to brown, about 4 to 5 minutes. Add the garlic, stir well, and cook for another 1 to 2 minutes.
2. Add the black-eyed peas and seasonings:
Add the black-eyed peas, bay leaf, thyme, and Cajun seasoning and cover with 4 cups of water. If you are using the ham hock, add it to the pot and bring to a simmer. Cook for an hour to an hour and a half, (less time or more depending on the freshness of the black-eyed peas) until the peas are tender (not mushy).
3. Cook the rice:While the black-eyed peas are cooking, cook the rice separately.
4. Strain the peas and adjust the seasoning:When the black-eyed peas are tender, strain out the remaining cooking water. Remove and discard the bay leaf. Taste the black-eyed peas for salt and add if needed. If using a ham hock, remove it from the pot, pull off the meat, and return the meat to the pot.
5. Serve with the rice:Serve the dish either by placing a ladle-full of black-eyed peas over steamed rice, or by mixing the two together in a large bowl. Garnish with chopped green onions.



















Smoked Gouda Mac n Cheese
Serves 40 to 50 people
Ingredients
· Shredded smoked Gouda cheese….3lbs.
· Whole milk………………….2 gallons.
· Heavy cream……………….2 qts.
· Shredded cheddar cheese…………2 lbs.
· Butter ……………………….1 lb.
· Flour…………………………8 oz.
· Macaroni elbow…….4lbs.
· Garlic powder………..3 oz.
· Onion powder………..3 oz.
· Salt and pepper…….TT
Procedure
1. Cook the macaroni until al dente, strain it, and set aside in hotel pans.
2. Make a thin bechamel with milk, heavy cream, butter, flour.
3. Add shredded cheddar cheese, garlic powder, onion powder, and salt and pepper to the bechamel.
4. Pour the bechamel over the cooked macaroni and sprinkle smoked gouda cheese on top.
5. Bake the pan of macaroni at 350F until it is set. 


