
Mac’s Mom’s Brunswick Stew
Crockpot:  Low



Oven:  200°F
Makes 5 1/2 quarts.  You will need at least a 7-quart, preferably an 8-quart, crockpot if they are made that large.  If not, the stew will cook equally as well in an 8‑quart Dutch oven (such as Le Creuset) and baked in a 200-degree oven.

  Mac_D — My mom just goes to the local bbq restaurant and picks up 2 pounds of ’que (pulled pork) when she cooks it.

	1. PREPARE THE CHICKEN AND PORK.  Be sure to leave the meat in large chunks.  They will break down further while cooking and stirring.  

    Set aside or refrigerate until needed.  

    TO REHEAT WHOLE COOKED CHICKEN AND PORK to make it easier to debone and shred, wrap the meats tightly in foil and place in a 200°F oven for about 1 hour.  
	2 whole (4-pound, 64.0 oz, 1815g each) chickens - smoked and

    shredded into thumb-sized chunks, skin and bones reserved to 

    make stock if desired) (Makes about 7 cups, 37 oz shredded 

    chicken meat)

4 pounds (64.0 oz, 1815g) Boston butt (pork shoulder), smoked 

    and shredded into thumb-sized chunks, OR 2 pounds pulled 

    pork (3.85 lbs/61 oz raw shoulder = 28 oz edible portion)


	2. MEANWHILE, THAW VEGETABLES at room temperature or in the microwave, all the vegetables at once, on Defrost (power level 3) for 10 minutes.  
	16.0 oz (454g) frozen whole kernel yellow corn, thawed 

32.0 oz (908g) frozen butterbeans (baby lima beans), thawed


	3. TURN A 6–8-QUART CROCKPOT to the high setting while filling it.  

    OR PLACE AN 8-QUART DUTCH OVEN over medium heat on the stovetop while filling it.

    COMBINE the onions, tomatoes, and next 13 ingredients in the crockpot or Dutch oven and begin to heat them, adding the corn and butterbeans when they have thawed.  

    MEANWHILE, PREPARE OVEN.  Place rack in the lower middle of the oven and preheat the oven to 200°F. 
	2 medium onions (13.0 oz) chopped, about 3 cups 

3 (14.5 oz, 411g) cans diced tomatoes 

2 (14-ounce) cans chicken broth 

1 (24.0 oz, 680g) bottle + 1/3 cup (26.8 oz, 760g, in all) ketchup 

1/2 cup + 2 teaspoons  (4.6 oz, 130g, in all) Worcestershire sauce 

1/3 cup + 2 teaspoons (3.2 oz, 90g, in all) apple cider vinegar (orig: 1/2 cup white vinegar) 

1/4 cup (1.9 oz, 55g) firmly packed light brown sugar 

2 tablespoons Diamond Crystal kosher salt, OR 1 1/2 tablespoons 

    Morton kosher salt, OR 1 tablespoon table salt 

2 tablespoons hot sauce (Frank’s Red Hot Cayenne Pepper Sauce) 

1 2/3 tablespoons (1.2 oz, 34g) molasses 

1 tablespoon freshly ground black pepper 

2 teaspoons (0.4 oz, 10g) Dijon mustard (or spicy brown mustard??)  

1/2 teaspoon Colgin’s Liquid Smoke (optional) 

1/3 teaspoon Tabasco sauce 

The thawed corn and butterbeans 


	4. HEAT OIL in a small skillet over medium heat until shimmering but not smoking.  

    Add garlic, chili powder, and cayenne pepper and cook until fragrant, about 30 seconds.  Immediately remove from the heat and stir into the tomato-vegetable mixture.  

    ADD THE CHUNKED MEATS, being careful not to break them up while stirring.
	1 1/2 teaspoons (7g) vegetable oil 

1 medium garlic clove, minced (about 1 teaspoon, 3g) 

1/2 teaspoon chili powder 

1/8 teaspoon cayenne pepper 

The chunked chicken and pork 


5. TO COOK IN THE CROCKPOT, turn the heat to the low setting and cook, covered, for 4–5 hours.  

    TO COOK IN THE OVEN, first bring the contents of the pot, covered, to a simmer on top of the stove.  Then place the covered pot in the oven and cook for 4–5 hours at 200°F.  

	6. IF THE STEW IS TOO THIN (SOUPY), place the flour in a cup.  Slowly and vigorously whisk in some of the excess broth from the stew until a lump-free slurry consistency.  Then, pushing the solids aside, whisk the flour slurry back into the broth in the large pot.  

    SIMMER for 5 minutes, stirring occasionally, to thicken.  
	1/4 cup all-purpose flour, if needed, for thickening the stew 


	    OPTIONAL POTATOES.  Either cook the potatoes separately and add to the stew as needed, or add to the stew and simmer for about 5–10 minutes until tender.

    Do not add the potatoes before freezing the stew.
	Baking potatoes, peeled and diced into about 1/4 inch cubes 
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