Zesty Barbecue Sauce
Ingredients:

3/4 cup water

1/4 cup Worcestershire sauce

1 tablespoon red-wine vinegar

1 teaspoon beef bouillon granules

½ teaspoon dry mustard

½  teaspoon chili powder

1/4 teaspoon ground red pepper

½ teaspoon smoky, Spanish paprika

3 large garlic cloves, sliced (or 3 teaspoons garlic paste)

1 cup ketchup and/or chili sauce

4 tablespoons brown sugar

4 tablespoons butter, room temperature

Directions:

In a small saucepan, combine all ingredients well. Simmer on low heat, just so it’s slightly bubbling, until reduced by at least a third (about 45 minutes to an hour). Fish out the garlic slices before serving.

Be sure to refrigerate it when not in use due to the dairy content and the fact that there are no artificial preservatives in it!

Recipe makes about 14 oz. of sauce. Can be stored in the freezer.

