Barbecue Sauce

Barbecue Sauce Barbecue sauce is a flavorful condiment used to enhance grilled, smoked, or roasted meats, vegetables,
and other dishes. It varies widely by region and personal preference but generally includes a balance of sweet, tangy, smoky,
and spicy flavors. Here's a breakdown of popular styles and a basic recipe:

Common Types of Barbecue Sauce:

» Kansas City Style — Thick, sweet, and tangy with tomato or ketchup base, molasses, brown sugar, vinegar, and spices.
» Carolina Style - Vinegar-based (thin and tangy) with pepper flakes (Eastern NC) or mustard-based (South Carolina).

* Texas Style — Tomato-based but thinner, with bold spices and less sweetness.

» Alabama White Sauce — Mayo-based with vinegar, pepper, and lemon juice (great for chicken).

+ Memphis Style - Tomato-vinegar blend, balanced sweet and tangy, often used on ribs.

Basic Homemade Barbecue Sauce Recipe

¢ Ingredients:

¢ 1 cup ketchup

e Y4 cup apple cider vinegar

» % cup brown sugar (or honey/maple syrup)
e 2 TBSP molasses (optional, for depth)
* 1 TBSP Worcestershire sauce

« 1 tsp mustard (Dijon or yellow)

e 1 tsp garlic powder

e 1 tsp onion powder

» Y tsp smoked paprika (for smokiness)
e Y tsp black pepper

» Y tsp cayenne (optional, for heat)

e Salttotaste

Instructions:

e Combine all ingredients in a saucepan over medium heat.

¢ Simmer for 10—15 minutes, stirring occasionally, until thickened.

» Adjust sweetness (more sugar) or tang (more vinegar) to taste.

¢ Cool and store in a jar for up to 2 weeks.

o Tips:

« For spicier sauce, add hot sauce, chipotle peppers, or extra cayenne.
« For fruity notes, mix in pineapple juice, peach preserves, or mango.
» For smoky flavor, add liquid smoke (sparingly) or smoked spices.

Spicy Chipotle BBQ Sauce

e Add:

e 1 tsp cumin

e 1 TBSP lime juice

Perfect for: Smoky heat on grilled meats or tacos.

2. Honey Mustard BBQ Sauce

¢ Swap/Add:

* Replace half the ketchup with yellow mustard
* Y3 cup honey (instead of brown sugar)

» 1 TBSP apple butter (optional)

¢ Great with: Chicken tenders or pretzel dips.

3. Bourbon Peach BBQ Sauce



e Add:

e % cup bourbon (simmer to cook off alcohol)

* Y% cup peach preserves (or puréed fresh peaches)
e % TBSP cinnamon

« Ideal for: Glazing pork chops or grilled shrimp.

4. Korean-Inspired BBQ Sauce

e Swap/Add:

» Replace ketchup with % cup gochujang (Korean chili paste)
e 3 TBSP soy sauce

e 2 TBSPrice vinegar

e 1 TBSP grated ginger

¢ 1 TBSP sesame oil

o Try with: Short ribs (GALBI) or tofu.

5. Alabama White Sauce (No-Tomato)

e Mix:

¢ 1 cup mayonnaise

e " cup apple cider vinegar

e 1 TBSP horseradish

e 1TBSP garlic powder

* Y tsp cayenne

¢ Best on: Smoked chicken or turkey.

6. Vegan “Carolina Gold” Mustard Sauce

e Mix:

e " cup yellow mustard

e " cup maple syrup

e 2 TBSP vegan Worcestershire

¢ 1 TBSP smoked paprika

» 1 TBSP liquid smoke (optional)

¢ Pairs with: Pulled jackfruit or roasted veggies.

7. Coffee-Ancho BBQ Sauce

e Add:

* " cup strong brewed coffee

e 2 TBSP ancho chili powder

» 1 0Z dark chocolate (melted)

* Amazing on: Brisket or beef ribs.

8. Pineapple Teriyaki BBQ Sauce

e Swap/Add:

e 7 cup pineapple juice

e 3 TBSP soy sauce

e 1 TBSP grated ginger

e 1 TBSP mirin (or honey)

* Glaze for: Grilled salmon or kebabs.

9. Low-Sugar BBQ Sauce (Keto-Friendly)

Swap/Add:

1 TBSP tomato paste + % cup water (instead of ketchup)
1 tsp xanthan gum (to thicken

Use for: Ribs without the carbs.

10. Sweet & Sticky DR Pepper BBQ Sauce

e Add:



1 cup DR Pepper (reduced by half in a simmer)
e 2 TBSP grated onion

¢ 1 TBSP soy sauce

* Legendary on: Pulled pork sandwiches.

Jamacian jerk BBQ sauce

e Add:

» 1 TBSP allspice (or jerk seasoning blend)

» 1 scotch bonnet pepper (minced, for heat)

e 2 TBSP fresh thyme leaves

o Perfect for: Grilled chicken, shrimp, or jackfruit.

2. Moroccan Harissa BBQ Sauce

¢ Swap/Add:

o 2 TBSP harissa paste (for smoky heat)

e 1TBSP honey + 1 tsp ground cumin

e Y tsp cinnamon + % tsp coriander

« 1 preserved lemon (finely chopped, optional)
» Great with: Lamb chops or roasted eggplant.

3. Thai Peanut BBQ Sauce

o Mix:

e Y% cup coconut milk

¢ 3 TBSP peanut butter

e 2 TBSP red curry paste

e 1 TBSP fish sauce (or soy sauce)

» Ideal for: Satay skewers or grilled tofu.

4. Nashville Hot BBQ Sauce

e Add:

» Y cup cayenne pepper-infused oil (heat oil with 2 TBSP cayenne, then strain)
1 TBSP pickle juice (for tang)

Try with: Fried chicken sandwiches or crispy fries.

5. Cuban Mojo BBQ Sauce

e Swap/Add:

¢ 6 garlic cloves (minced)

e % cup fresh cilantro

e 1 tsp cumin

¢ Best on: Pork shoulder or grilled plantains.

6. Indian Tandoori BBQ Sauce

¢ Mix:

» 1 cup yogurt (or coconut yogurt for vegan)
2 TBSP tandoori masala spice blend

1 TBSP ginger-garlic paste

¢ Pairs with: Chicken tikka or grilled paneer.

7. Maple-Bacon Bourbon BBQ Sauce

e Add:

¢ 3 TBSP rendered bacon fat (or smoked salt for vegetarian)
e Y cup bourbon

» Y3 cup maple syrup (replace brown sugar)

» 1 TBSP soy sauce (for umami)



Amazing on: Burgers or smoked sausage.

8. Green Chimichurri BBQ Sauce

Swap/Add:

4 garlic cloves + 1 jalapefio

1 tsp smoked paprika

Great for: Steak or grilled PORTO bello mushrooms.

9. Japanese Miso BBQ Sauce

Mix:

3 TBSP white or red miso paste

2 TBSP mirin + 1 TBSP sake (or rice vinegar)
1 TBSP grated ginger

1 tsp sesame oil

Try with: Grilled salmon or yakitori chicken.

10. Blackberry-Balsamic BBQ Sauce

Add:

1 cup fresh blackberries (simmered and strained)

2 TBSP balsamic vinegar

1 TBSP rosemary (minced)

1 tsp black pepper

Perfect for: Duck breast or grilled cheese sandwiches.

Black Garlic & Fish Sauce Caramel

The Umami Bomb

1/2 cup black garlic puree (fermented garlic)

3 TBSP Vietnamese fish sauce

1/4 cup palm sugar (or dark brown sugar)

2 TBSP lime juice

1 tsp SICHUAN peppercorns (toasted & ground)
Pairs with: Charred octopus or grilled ribeye

2. XO Butter BBQ Sauce

Luxury in a Bottle

2 TBSP X0 sauce (dried seafood & chili blend)
1/4 cup brown butter (cooled)

1 TBSP oyster sauce

1 tsp grated ginger

1/2 cup duck fat mayo as base

Slather on: Lobster tails or smoked oysters

3. Black Truffle & Cherry Cola

Decadent Sweetness

1/4 cup black truffle paste

1 cup reduced cherry cola (reduce to syrup)
2 TBSP balsamic glaze

1 tsp porcini powder

Pinch of flaky sea salt

Elevates: Venison backstrap or foie GRA

4. Szechuan Mala Numbing Sauce

Tingly Fire

2 TBSP Szechuan chili oil (with sediment)

1 TBSP ground prickly ash (numbing peppercorns)
1/4 cup doubanjiang (fermented chili bean paste)



e 1 TBSP black vinegar
e 1tsp MSG (optional but glorious)
¢ Coat: Beef tendon or grilled mushrooms

5. Blueberry Gochujang Goo

¢ Korean-American Fusion

¢ 1 cup wild blueberry compote

e 3 TBSP gochujang

* 1 TBSP doenjang (fermented soybean paste)
e 2 TBSP maple syrup

e 1/2 tsp cardamom

» Glaze for: St. Louis ribs or smoked brie

6. Tahini & Charred Lemon

¢ Middle Eastern Twist

* 1/2 cup tahini (well-stirred)

» Juice of 2 charred lemons (blackened on grill)
e 3 TBSP pomegranate molasses

e 1 TBSP ZAATAR

* 1/4 cup yogurt (for tang)

¢ Drizzle on: Lamb belly or grilled eggplant

MATCHA & White Chocolate

¢ Unexpected Sweet Heat

e 2 TBSP culinary MATCHA powder

¢ 1/4 cup melted white chocolate

e Barbecue Sauce 1 TBSP yuzu juice

» 1 tsp shichimi to GARASHI (Japanese 7-spice)
e 1/4 cup mirin

¢ Brush on: Grilled peaches or duck breast

8. Black Cardamom & Molasses

¢ Smoky & Mysterious

e 4 crushed black cardamom pods (seeds only)
¢ 1/2 cup blackstrap molasses

e 2 TBSP tamarind concentrate

¢ 1tsp ASA foe TIDE(HING)

e 1/4 cup brewed lap sang SOUCHONG tea

¢ Baste onto: Short ribs or smoked pumpkin



