RIB TRADER BARBEQUE SAUCE

WATER 11/2 qts or 480z
KETCHUP 2qts + 1 j:up
TABASCO 11/2 0z
GARLIC SALT 2Tbs + 1tsp or11/40z
SOoY SAUC')E 1 cup
LIQUOD Si\/IOKE dash
BROWN SlUGAR 400z or 11/4 qgts
LEMON JUIICE 1/2 cup
WORCHEéTERSHIRE 24 0z or 1 1/2 pints
COLEMANlS MUSTARE) (dry) 5 Tbs or 1{1/4 oz
Makes a little more than 1 1/2 galions
WATER 3 cups
KETCHUP 4 1/2 cups
TABASCO 3/4 oz
GARLIC SALT 1tbs
soy SAU(I:E 1/2 cup
LIQUOD SI|V|OKE dash
BROWN S‘UGAR 200z
LEMON JJICE 1/4 cup
WORCHEéTERSHIRE 120z
COLEMAN|S MUSTARID (dry) 2112 tbs
Makes about 3 quarts




