	THE ULTIMATE AMERICAN STYLE

BARBECUE SAUCE



	STEP ONE

	

	USE A HEAVY BOTTOMED NON-REACTIVE POT ~ MEANING NOT ALUMINUM.

SWEAT TILL CLEAR:



	BUTTER
	2 CUPS

	VEGETABLE OIL
	¾ CUP

	ONION, CHOPPED
	5 LARGE

	GARLIC
	6 PIECES

	
	

	STEP TWO

	

	ADD AND SIMMER UNTIL 
THICKENED / REDUCED:



	KETCHUP
	6 CUPS

	CIDER VINEGAR
	½ CUP

	YELLOW  MUSTARD
	½ CUP

	CHILLI SAUCE or TOBASCO
	¼ CUP

	WATER
	½ GALLON

	BROWN or PALM SUGAR
	4 CUPS

	BLACK PEPPER
	TO TASTE

	HUNGARIAN PAPRIKA
	TO TASTE

	
	

	WATCH POINTS: 

1. DO NOT BOIL, SIMMER. THIS WILL PREVENT SCORCHING AND BURTNING OF BOTH THE SAUCE AND THE COOK!

2. STORE IN NON-REACTIVE CONTAINERS, EITHER GLASS OR PLASTIC. RECYCLED WATER BOTTLES ARE VERY GOOD FOR THIS PURPOSE.

3. IF YOU INSIST ON PUTTING THIS SAUCE ON FOOD WHILE IT IS COOKING, USE SMALL AMOUNTS, AVOID DIRECT FLAME, AND COOK LOW AND SLOW. THE SUGAR WILL CARMELIZE AND THEN BLACKEN IF YOU ARE NOT CAREFUL.

4. ALSO GOOD ON ANYTHING YOU WOULD PUT KETCHUP ON. GREAT WITH FRIES, HOT DOGS AND HAMBURGERS, STEAK, GRILLED CHICKEN, ETC.
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