PAssionATe Foob

FAPA] FF°S WHISKEY BARBE QUE SAUCE

7 his is a favorite in our )%m/[g from our /<//75 of, Baréequa An all-around sauce that is excellent on

chicken, beef or Iooné./

1/2 large onion, minced o0 3/4 cup sorghum molasses
4 cloves garlic, minced o 1/2 tsp. black pepper
1/2 cup Sour Mash Whiskeg (such o 1/2 tsp. salt
as Jack Daniels) o /4 cup tomato paste
O 2cups ketchup o 2 TbsP. liquid smoke Flavoring
o /3 cup wine vinegar o 1/2 tsp. Tabasco sauce (more if like
o /4 cup Worcestershire sauce your sauce sPicy)
0 3/4 cup brown sugar

(_ombine onion, garlic and whiskeg ina?® qt. Saucepan‘

Sauté! until onion and garlic are translucent, aPProximatelg 1O minutes.

Remove from heat and light mixture: [ lame for 20 sec.

Add all remaining ingredients. Simmer 20 minutes, stirring cons’cantlg.

Run sauce through a strainer to remove onion and garlic bits hcgou Prelcer a smoother sauce.

Tlﬁe sauce can be made ahead and gets better with age.

Kca[be courtesy of[ ee 56/7u/c/ij, Dardenne [ rairie, Missour:.

©7007 —Hﬂe qume*“gos (;woup LL(V:,,V""’Dassionate “:OOJ \x/\x/\x/.passionate{:ood.com



