
Root Beer BBQ Sauce 
, quart good­ "/, lbs.light 
quality root brown sugar, or 
beer to taste 
, cup ketchup	 , lb. molasses 

2 cloves Yo tsp. grated 
lemonzest '14 tsp. each of 

cinnamon,
'14 cup fresh ground ginger, 
lemonjuice. or garlic powder. 
moreto taste onionpower 
'14 cup fresh 'I.tsp. freshly 
orange juice ground black 
2 lbs. Worees­ pepper 
tershire sauce 

Begin by reducing the root 
beer in a saucepan over high 
heat until liquid is 'I. of its origi­
nal volume, 8 to10 minutes. 
Allow to cool, then combine all of

Ie 
the ingredients in the saucepan.

ie 
Gradually bring the mixture toa 

< boil over mediwn heat. Reduce 
heat and gently simmer the 
sauce until thick and richly 
flavored, 10 to15minutes. 

Yield: 2>1 cups 
Per serving (2 Tbs. perserving): 
58 calories, 15g carbohydrates, 
Og protein, Og fat, Og fiber,
 
Omg cholesterol. 196mg sodium
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