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Serves 10 
 
Ingredients: 
 
1 tsp Olive Oil 
2 lb. Pork Boston Butt 
1 ½ lb. Beef Short Ribs (bone in) 
1 lb. Boneless Skinless Chicken Thighs 
1 large Onion diced 
2 cups Chicken Broth (divided) 
1 cup strong brewed Coffee 
1 ½ TBSP Molasses 
2 TBSP Balsamic Vinegar 
2 TBSP Tomato Paste 
2 Bay Leaves 
1 cup diced Carrots (½ in.) 
½ cup diced Celery (½ in) 
1 ½ cup diced Potatoes (½ in) 
I cup Fresh or Frozen Cut Green Beans (thawed) 
1 cup diced Rutabagas  
(Rutabaga is very dense and requires a longer cooking time. To allow for this, dice the rutabaga at about ⅓ in. – smaller 
than the other vegetables.) 
2 ½ tsp Sea Salt (divided) 
2 tsp Black Pepper (divided) 
½ cup Quick Cooking Barley 
Chopped Flat Leaf Parsley for garnish. 
 
Directions: 
 
Trim excess fat from the Boston butt and cut into large chunks. Sprinkle all the meat (chicken, beef and pork) with one 
teaspoon of the salt and one teaspoon of the pepper. Heat the olive oil in a large skillet, brown the short ribs making 
sure to brown each side and then place in a 5 qt. slow cooker. In the rendered fat from the short ribs, brown the chicken 
thighs and Boston butt. Place the remaining meat in the slow cooker.  Remove almost all of the rendered fat from the 
skillet.  Add the onion to the skillet and sauté for about 5 minutes.  Deglaze the pan with ¼ cup chicken broth and pour 
the onion mixture over the meat.  In a large measuring cup whisk together the remaining broth, coffee, molasses, 
vinegar and tomato paste. Pour over the beef mixture; add the bay leaves and cover.  Set the slow cooker on low for 8 
hours.  
 
After 5 hours, remove the meat to a cutting board. Remove the bay leaves. Add the vegetables and remaining salt and 
pepper to the slow cooker and cover. Shred the meat discarding any bones or sinew. Add the shredded meat back to the 
slow cooker. Cover and cook for 2 ½ more hours. Then, add the barley and cook for an additional 30 minutes.  Serve in a 
bread bowl or with bread. Garnish with flat leaf parsley.  
 


