RECIPE

i

TITLE: Coffee-Smoked BBQ Beef Shidere | LUT: Chuck roact AM-PM FARMS

SUTLAERY & WARy;

PREP TIME: 75 min. | COOK TIME: 4-6 hource SERVING SIZE: 3-5 people

INGREDIENTS:
3 /b chuck roact

Slider bune

Salt & pepper

Quick claw (cabbage + vinegar + pinch cugar)

1 onion, cliced

2 cups beef broth

7 cup BBQ sauce

1 tep ecprecco powder

71 tep cmoked paprika

Shlash apple cider vinegar




DIRECTIONS:
1. Seacon roast & clow cook with onion & broth until chreddable. (4-6 houre)

2. Shred beef.

3. Stir 880 cauce with espresso, cmoked ,ba,bri,éa, and vinegar into meat.

4. Pile onto bune.

5. Top with quick slaw for crunch.




