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Cleo Coyle’s 
Bourbon-Berry 
“Coffeehouse”  
Rib Barbecue 
 
Recipe text and photos copyright (c) 2011  

by Alice Alfonsi who writes The Coffeehouse  

Mysteries as Cleo Coyle with her husband  

Marc Cerasini 

 

In this recipe, the earthy flavors of  
bourbon, brown sugar, and coffee  
interplay with the bright notes of  
raspberry and ginger to produce  
a deliciously sweet yet tangy glaze  
for pork or chicken. A very easy  
recipe that will bring amazing taste 
to your table. I hope you enjoy it.   

                                          ~ Cleo  
 

MAKING THE GLAZE 
 
Yields about 1 cup, enough to glaze  
3 to 3.5 pounds of pork ribs or chicken parts 

 
½ cup coffee 
½ cup dark brown sugar 
½ cup (15 to 18) fresh raspberries, crushed with fork 
¼ cup ketchup 
1 tablespoon bourbon (I use Jim Beam) 
1 tablespoon Worcestershire 
1 tablespoon white vinegar 
½ teaspoon ground ginger (or 2 teaspoons of grated fresh ginger) 
*(optional) 1 tablespoon molasses, not blackstrap (I use Grandma’s brand Original Molasses) 
1 tablespoon cornstarch  

 
Directions:  Into a small saucepan, stir up all of the ingredients but the cornstarch. Bring to a roiling 

boil and sprinkle the cornstarch over the liquid. Stir to dissolve. Turn down the heat until the liquid 
comes to a simmer and continue stirring and simmering for 5 to 8 minutes. You're watching for the 
mixture to thicken enough for a brush to hold it but not so much that you’ll have trouble mopping ribs 
or chicken with the sauce. (See my photo.) 

*I made molasses optional for those of you who are allergic or aren’t fond of the flavor. The brown 
sugar already brings that flavor note to the glaze, but if you enjoy molasses, by all means, add it! 
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ROASTING THE RIBS 

Total cooking time is just under 2 hours.  
 

Yield note: The ribs in my photos weighed 3.25 pounds. 
One cup of my glaze was enough to BBQ these with a bit 
of glaze to spare. If you double the amount of ribs (to 6 
pounds), then double the amount of glaze (to 2 cups). If 
you triple the amount, triple the amount of glaze, etc. 
 

Low and slow cooking is the way to make juicy, delicious 

ribs. First preheat your oven to 350 degrees F. Coat your 
grilling rack with nonstick cooking spray. Before cooking 
the ribs, lightly salt and pepper both sides. Place ribs on 
the grilling rack, fat side up. Cook for twenty minutes and 
flip. Cook for a 2nd twenty minutes. You are now ready to 
begin brushing the ribs with the glaze.  

Flip the ribs over (fat side up again) and liberally coat with 
the glaze. Cook for a 3rd twenty minute period. Flip the 
ribs, glaze the other side and continue cooking, for a 4th 

twenty minute interval.  

Turn the ribs a 5th time. (You will see the glaze is now 
caramelizing.) Coat with another layer of the glaze and 
cook for another twenty minutes. Turn a 6th time. Glaze 
lightly and cook for a final ten to fifteen minutes. Remove 
the rack of ribs from the oven, slice, plate, and enjoy! 

HOORAY USDA! 

The USDA has recently confirmed that 145° Fahrenheit  
is a safe final internal cooking temperature for pork. 
According to the editors at foodbuzz: Because of this 
important 15-degree difference, you can now enjoy medium-rare pork, just as you do other meats. 
“Pork cooked to 145 degrees F. is juicy, tender, and perfectly pink,” said Guy Fieri, chef and 
restaurateur. “The food service industry has followed this cooking standard for nearly ten years.” So…  

Eat with joy!   
~ Cleo Coyle 

 To get more of my recipe ideas, win free coffee,  
or learn about the books in my 

Coffeehouse Mystery series, visit my web site:  
www.CoffeehouseMystery.com  

 

Roast Mortem                                                               Coming this  

A Reviewer’s Pick                                    August 2011 

Favorite Book of the Year                                 Murder by Mocha 

Bookreporter.com                                 Includes chocolate recipes!  

http://www.coffeehousemystery.com/

