
           Sweet & Spicy BBQ Sauce 
 

 

    2 cups packed brown sugar 

    2 cups ketchup 

    1 cup cider vinegar 

    1/2 cup dehydrated onions 

    1/2 cup Worcestershire sauce 

    4 TBSP granulated garlic 

    2 TBSP Liquid Smoke 

    2 TBSP kosher salt 

    1 TBSP black pepper 

    1/2 TBSP cayenne(or less to taste) 

 

Mix all ingredients together and bring to a boil. Simmer until desired 

consistency. Allow to cool and store refrigerated. 

 

 


