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MENU: 
• Ale-8 One Slow Cooker Pork Barbecue with Brown Sugar Bourbon Barbecue 

Sauce 
• Sweet and Sour Creamy Coleslaw 
• Cornmeal-Crusted Fried Green Tomatoes 
• Nina's Potato Salad 
• Sweet Bourbon Baked Beans 
• Buttermilk Black-'n'-Blue Berry Cobbler 

-and- 
• Fresh Herbed Lemonade, Sweet Iced Tea, or mix 'em up in an Arnold Palmer 

 

 

 



ALE-8 ONE SLOW COOKER PORK BARBECUE 

Nothing holds a candle to home-smoked meat, but this slow-cooked version works in a 
pinch—a large pinch piled high on a bun, that is. It uses Kentucky’s own soft drink, Ale-8 
One. This spicy soda, bottled in Winchester since 1926, is sold around the state. If Ale-8 
One isn’t available, substitute a spicy ginger ale. Just like a true, wood-fired smoking 
process, low and slow is the rule. For best results, start early in the morning or let the pork 
slow-cook overnight. In my (oblong) slow cooker set on low, the pork takes about 11 
hours to reach a fork-tender state. Check the tenderness of the meat after about 10 hours 
to gauge how quickly or slowly your slow cooker cooks. 

Makes about 12 servings 

• 1 large onion, thinly sliced 

• One 4- to 4.-pound pork shoulder or Boston butt pork roast 

• One 12-ounce can Ale-8 One 

• 2 tablespoons Basic Barbecue Dry Rub (page 000) 

• 2 cups Brown Sugar Bourbon Barbecue Sauce, or the barbecue sauce of your 
choice 

Place half the onion in the bottom of a slow cooker. Lay the pork shoulder on top of the 
onion. Pour the soda over the pork and sprinkle with the dry rub and remaining onion. 
Cover and cook on low for 11 hours. At this point, the meat should be fork tender, 
which happens when the internal temperature reaches about 200 degrees F. If it’s not 
fork tender, turn the meat over, cover, and cook for 1 to 2 more hours. When the pork is 
done, place it on a platter and shred and chop the meat. Keep the meat warm, and serve 
the barbecue sauce warm on the side. Alternatively, discard the juice from the slow 
cooker and place the meat back in it. Mix in the barbecue sauce and warm 
before serving. 

BROWN SUGAR BOURBON BARBECUE SAUCE 

This sweet sauce, flavored with bourbon, is inspired by a recipe I developed for Barbara 
Smith. 

Makes about 4 cups. 

• 1 tablespoon canola oil 

• 1 medium onion, finely chopped (about 1 cup) 



• 1 cup ketchup 

• One 12-ounce bottle chili sauce 

• 1/2 cup Kentucky bourbon 

• 1/4 cup light brown sugar 

• 1/4 cup Worcestershire sauce 

• 1/4 cup Kentucky sorghum or molasses 

• 2 tablespoons apple cider vinegar 

• 1⁄8 teaspoon cayenne pepper 

In a saucepan, heat the canola oil over medium heat. Add the onion and cook until 
softened, about 5 minutes. Add the ketchup, chili sauce, bourbon, brown 
sugar, Worcestershire sauce, sorghum, vinegar, and cayenne pepper. Bring to a simmer 
and cook for about 10 minutes. Serve warm, or let cool and store in glass jars in 
the refrigerator. 

SWEET AND SOUR CREAMY COLESLAW 

Coleslaw and barbecue are inseparable. Coleslaw invites improvisation—thus the 
variations below. Vary the color by using either red or green cabbage. 

Makes about 8 servings. 

• 8 cups shredded green cabbage (about one 2-pound head or one 16-ounce bag 
preshredded cabbage) 

• 4 carrots, peeled and grated 
• ¾ cup mayonnaise 
• ¼ cup apple cider vinegar 
• ¼ cup sugar 
• 1 tablespoon Dijon mustard 
• ½ teaspoon celery seed 
• ¼ teaspoon sweet paprika, optional 
• ½ teaspoon salt 
• ½ teaspoon freshly ground black pepper 

Place the cabbage and carrot in a large bowl—the bigger the bowl, the easier it is to toss 
the slaw with the dressing. In a small bowl, whisk together the mayonnaise, vinegar, 
sugar, mustard, celery seed, paprika, salt, and pepper until the sugar is dissolved. Pour 
the dressing over the cabbage and stir well to combine. For best results, refrigerate the 



slaw for at least 30 minutes before serving.  

CORNMEAL-CRUSTED FRIED GREEN TOMATOES 

Early- and late-summer tomatoes hang green on the vine. My mom believed fried green 
tomatoes were to be enjoyed when we couldn’t wait for the tomatoes to ripen or on early 
fall days when the frost was about to hit. Surprisingly, the main reason my mom liked to 
fry green tomatoes was because they stayed “good and hot” in the oven—food arriving 
hot on the table was no small feat when feeding ten people. For a tasty dip, mix up a 
batch of Green Goddess Dressing. 

Makes 4 to 6 servings. 

• 4 to 5 large green tomatoes (about 2 pounds) 
• 1/2 teaspoon salt, divided 
• 1/2 teaspoon freshly ground black pepper 
• 1/2 cup yellow or white cornmeal 
• 1/2 cup unbleached all-purpose flour 
• 2 large eggs 
• 2 tablespoons water 
• 1/4 cup canola oil 

Cut the tomatoes into 1/2 inch-thick slices and lay on a large cutting board or baking 
sheet. Sprinkle both sides with salt and pepper. In a shallow dish, combine the cornmeal 
and flour. In another shallow dish, beat the eggs and water together. In a large, deep 
cast-iron or other heavy skillet, heat 1/2 inch of canola oil to 365 degrees F. Dip the 
tomato slices, one at a time, into the egg and let the excess egg drip off. Dredge both 
sides in the cornmeal and flour mixture. Place the tomatoes in the hot oil, without 
crowding them, and fry on both sides until golden brown. Drain on a paper towel–lined 
baking sheet and keep warm in a 200 degrees F oven until served. Sprinkle with 
additional salt if desired. 

NINA’S POTATO SALAD 

Over the years, my mother-in-law Nina has chopped and mixed hundreds of pounds of 
potato salad. It graced the table every time my father-in-law Henry fired up the grill to 
barbecue ribs. Nina insists on Miracle Whip, but I substitute mayonnaise when she’s not 
looking. 

Potato Salad: Potatoes are a bland vegetable, for the most part. For more flavorful potato 
salad, first cook the potatoes with their skins on. After cooling, peel (if desired) and cut 
the potatoes into small pieces to create a better ratio of bland potato to flavorful dressing. 
Also, don’t skimp on additional ingredients and salt to enhance the flavor. Finally, save 
time, and a pan, by boiling the eggs for Nina’s Potato Salad along with the potatoes—a 



genius idea gleaned from watching my sister Kaye cook. 

Makes 12 servings. 

• 4 pounds all-purpose potatoes, such as Yukon Gold (about 10 medium) 
• 6 large eggs 
• 1 medium onion, chopped (about 1 cup) 
• 4 ribs celery, chopped (about 1 cup) 
• 11/4 cups Miracle Whip 
• 1/4 cup sweet pickle relish 
• 1/4 cup yellow mustard 
• 1 teaspoon salt 
• 1/4 teaspoon freshly ground black pepper 

Place the potatoes in a large pan. Gently lay the eggs on top of the potatoes. Cover with 
cold water and bring to a boil. Boil for 10 minutes and remove the eggs. Continue 
cooking the potatoes for 20 more minutes, or until tender when pierced with a fork. 
Meanwhile, rinse the eggs in cold water, peel, chop, and refrigerate until needed. When 
the potatoes are cooked and cooled, peel and cut them into small pieces. Add the 
chopped eggs, onion, and celery. In a small bowl, stir together the Miracle Whip, relish, 
mustard, salt, and pepper. Pour over the potatoes and fold gently, mixing thoroughly to 
combine. Keep chilled and serve cold. 

SWEET BOURBON BAKED BEANS 

This dish was inspired by a baked bean recipe from Hunt to Harbor by the Junior League 
of Baltimore. I use vegetarian baked beans, but any variety of canned pork and beans 
works fine. To make without the bourbon, substitute 1/2 cup vinegar. 

Makes 12 servings. 

• 1/2 pound (8 ounces) bacon, cut into 1/4-inch thin strips 
• 3 cups canned vegetarian baked beans (one 28-ounce can) 
• 1 1/2 cups cooked, or one 15-ounce can, baby lima or butter beans, drained 
• 1 1/2 cups cooked, or one 15-ounce can, red beans, drained 
• 1 large onion, chopped (about 2 cups) 
• 3/4 cup brown sugar 
• 1/4 cup Kentucky bourbon 
• 1/4 cup apple cider vinegar 
• 1/2 teaspoon dry mustard powder 

Place the bacon strips in a large skillet over medium heat. Stir and cook until crisp. Drain 
on a paper towel–lined plate. Pour all the bacon grease out of the skillet, except for about 
2 tablespoons. Meanwhile, preheat the oven to 350 degrees F. Spray a 13x9x2-inch 



baking dish with nonstick cooking spray. In the prepared dish, stir together the baked 
beans, lima beans, and red beans. In the skillet with the bacon grease, cook the onion 
over medium heat until golden, about 10 minutes. Add the brown sugar, bourbon, 
vinegar, and mustard powder, stirring to dissolve the sugar and scraping any brown bits 
off the bottom of the skillet. Cook for 1 minute. Pour the sauce over the beans, and stir to 
combine. Sprinkle with crisp bacon bits. Bake for 1 hour until bubbly and the juice has 
thickened. 

BUTTERMILK BLACK-’N’-BLUE BERRY COBBLER 

This sweet mix of blackberries and blueberries is divine with Homemade Vanilla Ice 
Cream or Sour Cream Whipped Cream. Putting the biscuit topping on warm filling helps 
cook the underside of the topping. 

Makes one 9-inch cobbler 

Topping 

• 6 tablespoons (3/4 stick) butter 
• 1 3/4 cups unbleached all-purpose flour 
• 1 tablespoon baking powder 
• 1 teaspoon baking soda 
• 1/4 cup sugar 
• 1 cup low-fat buttermilk 
• Cinnamon and sugar for dusting 

Filling 

• 1 pint (2 cups) blueberries 
• 1 pint (2 cups) blackberries 
• 1/4 to 1/2 cup sugar, depending on the sweetness of the berries 
• Zest from 1 lemon 
• Juice of 1/2 lemon 

Preheat the oven to 375 degrees F. Place the butter for the topping in the freezer to chill. 
Spray a 9-inch baking dish with nonstick cooking spray. For the filling, spoon the berries 
into the prepared baking dish. Stir in the sugar, lemon zest, and lemon juice. Place in the 
oven and bake for 10 minutes, until bubbly around the edges. Meanwhile, for the 
topping, stir together the flour, baking powder, baking soda, and sugar. Using the large 
holes on a cheese or box grater, grate the chilled butter into the flour. Toss to evenly 
distribute the butter. Stir in the buttermilk to form soft, lumpy dough. Use a large spoon to 
drop golf ball–sized lumps of dough onto the hot berries, about 1/2 inch apart. Sprinkle 
with sugar and cinnamon. Bake until the topping is cooked and the fruit is bubbly around 
the edges, about 25 to 30 minutes. Serve warm. 



FRESH HERBED LEMONADE 

Nothing is more refreshing than a large pitcher of fresh lemonade stuffed with thick slices 
of lemon. My favorite way to make lemonade is to prepare lemon-spiked simple sugar 
syrup and mix the syrup with either tap water or sparkling water, depending on one’s 
preference. Herbs such as lemon thyme, oregano, basil, or rosemary steeped in the sugar 
syrup add a summertime twist. Ice cubes made of lemonade or Sweet Iced Tea offer a 
unique way to keep a glass of summertime refreshment cool. Put iced tea cubes in 
lemonade or vice versa. 

Makes 2 cups syrup, enough for 2 quarts lemonade or 8 single servings. 

• 1 cup sugar 
• 1 cup water 
• 1 large bunch or 1 handful fresh herbs, well rinsed, optional 
• 1 cup fresh lemon juice, from about 6 to 7 thin-skinned lemons 
• 6 cups (1 1/2 quarts) tap water or sparkling water 

In a saucepan, bring the sugar and water to a gentle boil, stirring to dissolve the sugar. 
Turn off the heat, add the herbs, and steep for 15 minutes. Use a wooden spoon to mash 
down the herbs and release their flavors. Let cool. Stir in the lemon juice. Strain into a 
pitcher. Stir in the water. Stir and serve over ice garnished with slices of lemon or sprigs 
of fresh herbs.  

Variation: 

To make a single serving of lemonade, fill a tall glass with ice, pour 1/4 cup Fresh 
Herbed Lemonade syrup over the ice, and top off with 3/4 cup club soda, sparkling 
water, or tap water. 

SWEET ICED TEA 

When I make iced tea, I steep the tea bags in boiling water for 10 minutes. Warren 
thinks that’s a lot of brewing, but it serves a purpose. It allows me to dilute the tea with 
cold tap water to cool it quickly and prevent cloudiness. Another option is to brew the tea 
and then serve a simple sugar syrup on the side, letting everyone sweeten their own tea. 

Makes 2 quarts. 

• 4 cups water 
• 2 family-size tea bags 
• ½ cup sugar, optional 

Bring the water to a boil. Pour it into a heatproof, 2-quart pitcher. Add the tea bags and 
steep for 10 minutes. Remove the tea bags, gently squeezing out the excess water. Add 



sugar, if desired, stirring until dissolved. Fill the pitcher to the top with cold water. Stir 
and serve over ice. 


