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Carolina Mustard BBQ Sauce Recipe
/ngreo/ien*s

| cup yellow mustard
Ya cup honey
Va cup brown sugar
7. cup aPID/e cider vinegar
2 tablespoons ketchup
/ fab/eslnoon Worcestershire sauce
/ feasluoon gar/ic Ipowder
V7 *easlpoon black pepper
| feaspoon salt

/ 7L20IS/DOOV) hO?L sauce

Instructions

|) Combine all ingrea/ienfs in a medium-sized saucepan. Cook over medium-low heat,
sfirring freoluen*/y for five minutes. You don't want the sauce to boil or reduce, the

heat is Jus* fo ensure the sugars melt and distribute even/y fhroughomt the sauce.
2) Remove the sauce from the heat and allow it fo cool

3) Use the sauce immea’iafe/y or transfer it o a lidded Jar. This BBQ sauce will last

up fo two weeks in the refrigem*or n an air*igh* container.

Pre/o Time: 5 minutes ~ Cook Time: 10 minutes ~ Total Time: 15 minutes
Creation Date: June 10, 2023
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