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  Beef & Pork Debris
This is perfect for Po-Boys, serving over rice, mashed potatoes, fries, or grits. You may make this with all beef or all pork, if you like.
Ingredients:

3 lb. beef chuck or eye-of-round roast (for 2 - 4 servings, use a small ½-lb. roast)
3 lb. pork shoulder/picnic or center-loin roast (for 2 - 4 servings, cut down to ½ lb.)
1 large yellow onion, finely diced (for 2 - 4 servings, use a small onion)
1 large, green bell pepper, finely diced (for 2 - 4 servings, use a small one)
½ bunch celery, finely diced (for 2 - 4 servings, use 2 – 4 ribs)
½ bunch green onion, finely chopped (for 2 - 4 servings, use 2 – 4 scallions)
4 oz. parsley, finely chopped (for 2 - 4 servings, use about an ounce or two)
2 – 4 cloves garlic, minced (for 2 - 4 servings, use one or two cloves) 
2 bay leaves (for 2 - 4 servings, use one small bay leaf)
1, 10-oz. can of Ro*Tel diced tomatoes & green chilies (for 2 - 4 servings, use ¾ of it)
2 cups beef broth (for 2 - 4 servings, but you’ll only need 1 cup)
¼ cup peanut oil (for 2 - 4 servings, use 3 tablespoons)

¼ cup flour (for 2 - 4 servings, use 3 tablespoons)

2 tablespoons Worcestershire sauce (4½ teaspoons for 2 – 4 servings)
Salt, black pepper, cayenne pepper and/or Creole seasoning, to taste
Preparation: 

In a large saucepan, make a nice, beefy-colored, medium-dark roux with the oil and flour. Add the chopped vegetables, parsley and garlic to the cooked roux, season with a little salt, cover the pot and sweat the vegetables on low heat until quite reduced and wilted. Gradually stir in the Ro*Tel. Stir in Worcestershire sauce, bay leaves and cayenne. Add a little broth – about half of it - and bring heat up to slow boil for a few minutes.  

Season roasts with Creole seasoning and pat each with flour. Place in an iron pot or transfer to a slow cooker. Add the roux/vegetables and enough broth to cover. If making in an iron pot, bring to a boil, then simmer, covered, for 4 hours. Cook in slow-cooker on high heat 12 hours (you can prepare it the night before and start it before going to bed on low heat for next day’s supper). Cock the lid the last few hours to reduce the liquid.

Skim off any fat from the top. If making in a pot and not a slow cooker, leave the pot uncovered and cook for 3 - 4 more hours. If it gets too dry, just add a little more broth. Check seasoning and shred the meat up nicely if it has not fallen apart on its own already.
Dress Po-Boys as usual: Slice open French bread (leave the 2 sides hinged and hollow out interior crumbs). Spread mayonnaise on bottom, Creole mustard on top, layer dill-pickles and tomato slices on the bottom, fill with shredded lettuce, top with debris!
