Barbecue sauce

Thamksgl\]lng is like canned cat food,
Homemade BBQ Sauce | e
Recipe

s 2 garlic cloves, crushed gousses d’ail écrasés
1 small onion, grated or chopped fine oignon rapé ou emince

- 1-2 tsp (cu:llere a café) red pepper flakes flocons de piment rouge

Y2 cup (120ml) cider vinegar vinaigre de cidre

2 cups (480ml) ketchup

1 cup (240ml) Grandma’s Molasses melasse

m 72 cup (120ml) brown mustard moutard de dijon
| % cup (60ml) Worcestershire sauce sauce anglaise
- Frank’s Hot Sauce, Tabasco, Louisiana, or other cayenne-based Hot
'~ Sauce to taste.
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' 1) Crush the first 3 ingredients and macerate in the cider vinegar in /

- a bowl.
. Ecraser les premiére 3 ingrédients et faire macérer dans le vinaigre

B de cidre dans un bol.
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3) Brush on beef, pork, or chicken during the second half
of cooking. For a southern kick, add ¥4 cup bourbon to the
sauce.
. Badigeonez la viande de boeuf, porc ou
Bonjour, A S
T suis Lalter ego \,  POUlEt pendant la deuxieme moitie de B2 check out our recipe for BBQ

Vous avez demandé \ gjouter 60ml de bourbon a la sauce.
que les recettes soient

tradults en francais




