* Exported from MasterCook *

                        Mom's Best Barbeque Sauce

Recipe By     :Terri Pryer

Serving Size  : 1     Preparation Time :0:00

Categories    : Heirloom Recipes                Misc.

                Outdoor Cooking                 Sauces

  Amount  Measure       Ingredient -- Preparation Method

--------  ------------  --------------------------------

     1/4           cup  brown sugar

  2               cups  ketchup

  2        tablespoons  mustard

  3        tablespoons  worcestershire sauce

  3        tablespoons  liquid smoke flavoring

     1/2      teaspoon  chili powder

     1/2      teaspoon  paprika

     1/4           cup  water

     1/4           cup  vinegar

     1/2      teaspoon  cayenne pepper

Mix well and pour into jar and store in refrigerator. Sauce is good on anything.

                                    - - - - - - - - - - - - - - - - - - - 

Per Serving (excluding unknown items): 722 Calories; 4g Fat (4.4% calories from fat); 10g Protein; 182g Carbohydrate; 8g Dietary Fiber; 1mg Cholesterol; 6692mg Sodium.  Exchanges: 0 Grain(Starch); 0 Lean Meat; 1/2 Fat; 12 Other Carbohydrates.

NOTES : Used this sauce since 1980. We usually keep a big bottle of it already made up in fridge all the time

Nutr. Assoc. : 0 0 0 0 0 0 0 0 0 0

