how to make barbecue sauce

How to Make Barbecue Sauce: A Delicious DIY Guide

how to make barbecue sauce is a question that pops up every time you fire up the grill or crave that
smoky, tangy flavor that only homemade sauce can deliver. Whether you're a seasoned pitmaster or a
weekend griller, crafting your own barbecue sauce lets you customize flavors, control ingredients, and
elevate your dishes to the next level. Making barbecue sauce at home is not only satisfying but

surprisingly simple, and it opens the door to endless variations—from sweet and smoky to spicy and

tangy.

If you’ve ever wondered what goes into that perfect bottle of BBQ sauce or how to tweak the flavors to
suit your taste buds, this guide will walk you through everything you need to know about making

barbecue sauce from scratch.

The Basics of How to Make Barbecue Sauce

Before diving into recipes, it’s helpful to understand the core components that make up most barbecue
sauces. Generally, barbecue sauce balances five key flavor profiles: sweet, sour, salty, spicy, and
smoky. The beauty of making your own sauce is that you can play with these elements to suit your

preferences.

Key Ingredients in Barbecue Sauce

Most homemade barbecue sauces start with a base, usually tomato-based, vinegar-based, or mustard-
based. The most common base is tomato, often in the form of ketchup or tomato sauce. Here’s a

quick rundown of typical ingredients:



- **Tomato base:** Ketchup, tomato paste, or crushed tomatoes.

- **Sweeteners:** Brown sugar, molasses, honey, or maple syrup.

- **Acid:** Vinegar (apple cider vinegar is popular), lemon juice, or Worcestershire sauce.
- **Spices:** Garlic powder, onion powder, smoked paprika, chili powder, black pepper.

- **Heat:** Cayenne pepper, hot sauce, or crushed red pepper flakes.

- **Smokiness:** Liquid smoke or smoked paprika to mimic that grilled flavor.

Combining these ingredients thoughtfully creates a sauce that complements ribs, chicken, pulled pork,

or even grilled veggies.

Step-by-Step Guide: How to Make Barbecue Sauce at Home

Making barbecue sauce is a forgiving process. You can adjust quantities and ingredients as you go,

tasting and tweaking until the flavor is just right.

1. Choose Your Base

Start by deciding on your sauce’s foundation. For a classic BBQ flavor, use ketchup or tomato paste. If
you want a tangier sauce, vinegar-based sauces (like those popular in North Carolina) are a great

choice. Mustard-based sauces are also common in places like South Carolina.

2. Combine and Simmer

In a saucepan over medium heat, mix your base with sweeteners and acids. For example, combine
one cup of ketchup with Y4 cup apple cider vinegar and % cup brown sugar. Bring the mixture to a

gentle simmer, stirring frequently.



3. Add Spices and Heat

Once your base is simmering, add your spices. Garlic powder, onion powder, smoked paprika, and
black pepper add depth. For heat, start with a small pinch of cayenne or a dash of your favorite hot

sauce. Remember, you can always add more spice later, but you can’t take it out!

4, Let It Cook and Thicken

Lower the heat and let the sauce simmer for 15-20 minutes. This allows the flavors to meld and the

sauce to thicken. Stir occasionally to prevent burning.

5. Taste and Adjust

Taste your sauce and adjust sweetness, acidity, or heat as needed. If it’s too thick, add a little water or

vinegar. Too tangy? Add more brown sugar or honey.

Tips for Perfecting Your Barbecue Sauce

Experiment with Different Sweeteners

While brown sugar is a classic choice, swapping in molasses or honey can add unique layers of flavor.

Molasses brings a rich, slightly bitter sweetness, whereas honey offers floral notes.



Use Fresh Ingredients When Possible

Fresh garlic and onions can elevate your barbecue sauce beyond the basics. Try sautéing chopped

onions and garlic before adding other ingredients for a more robust flavor.

Incorporate Smoky Elements Naturally

If you’re avoiding artificial flavors like liquid smoke, try adding smoked paprika or cooking your sauce

over a grill to impart a subtle smoky aroma.

Make It Your Own With Regional Influences

Barbecue sauce varies widely across the U.S., each region boasting its signature style—from the
vinegar-heavy sauces of the Carolinas to the sweet, thick tomato-based sauces of Kansas City. Use

these traditions as inspiration to create a sauce that tells your own story.

Popular Variations of Barbecue Sauce

Sweet and Tangy Kansas City Style

This style relies on tomato and molasses, offering a thick, sweet sauce that’s perfect for ribs and

pulled pork. It’s a crowd favorite for those who appreciate a balance of sweetness and acidity.



Vinegar-Based Carolina Style

Known for its sharp and tangy flavor, Carolina barbecue sauce uses a lot of vinegar and little to no

tomato. It’s excellent for cutting through rich, fatty meats.

Mustard-Based South Carolina Sauce

Mustard lovers rejoice! This sauce combines yellow mustard, vinegar, and spices to create a tangy,

slightly spicy sauce that pairs well with pork.

Spicy Texas-Style Sauce

Texas barbecue sauce often has a tomato base but leans heavily on heat and spices, incorporating

chili powder, cumin, and sometimes even coffee for depth.

How to Store and Use Homemade Barbecue Sauce

Once you’ve crafted your perfect batch, storing your barbecue sauce correctly ensures it stays fresh
and flavorful. Keep your sauce in a clean, airtight jar or bottle in the refrigerator. Homemade barbecue

sauce typically lasts about two weeks, but you can freeze it for longer storage.

Beyond slathering it on grilled meats, barbecue sauce is incredibly versatile. Use it as a marinade, a
dipping sauce for fries or chicken tenders, or even as a secret ingredient in baked beans or chili. The

possibilities are endless when you know how to make barbecue sauce tailored to your tastes.

Making your own barbecue sauce is both an art and a fun kitchen experiment. By understanding the

ingredients and techniques, you can create a sauce that’s uniquely yours — perfect for impressing



family and friends at your next cookout. So grab your saucepan, gather your ingredients, and start

mixing up that delicious homemade barbecue sauce!

Frequently Asked Questions

What are the basic ingredients needed to make homemade barbecue

sauce?

The basic ingredients for homemade barbecue sauce typically include ketchup, vinegar, brown sugar,

Worcestershire sauce, mustard, and spices such as garlic powder, onion powder, and black pepper.
How can | make my barbecue sauce spicier?
To make your barbecue sauce spicier, you can add ingredients like cayenne pepper, hot sauce,

chipotle peppers, or crushed red pepper flakes. Adjust the amount based on your heat preference.

What is the best way to thicken homemade barbecue sauce?

To thicken barbecue sauce, you can simmer it longer to reduce the liquid or add a thickening agent

like cornstarch mixed with water. Another option is to add tomato paste for a thicker consistency.

Can | make barbecue sauce without sugar?

Yes, you can make barbecue sauce without sugar by using natural sweeteners like honey, maple
syrup, or agave nectar, or by omitting sweeteners altogether and relying on the tanginess of vinegar

and spices for flavor.

How long can homemade barbecue sauce be stored?

Homemade barbecue sauce can be stored in an airtight container in the refrigerator for up to 2 to 3

weeks. For longer storage, you can freeze it for up to 3 months.



Additional Resources

How to Make Barbecue Sauce: A Professional Guide to Crafting the Perfect Flavor

how to make barbecue sauce is a question that spans culinary traditions, regional preferences, and
personal tastes. Barbecue sauce, a quintessential condiment in American cuisine, plays a pivotal role
in enhancing grilled and smoked meats with its rich, tangy, sweet, and sometimes spicy profiles.
Understanding the nuances of how to make barbecue sauce involves exploring ingredient balances,
cooking techniques, and the history behind this beloved sauce. This article delves into the professional
approach to creating a barbecue sauce that appeals to diverse palates while optimizing flavor and

texture.

The Fundamentals of Barbecue Sauce Composition

At its core, barbecue sauce is a carefully calibrated blend of several flavor components: sweetness,
acidity, heat, and umami. The foundation often begins with a tomato base, typically ketchup or tomato
paste, which provides body and natural sweetness. However, some regional variations, such as North
Carolina’s vinegar-based sauces or Alabama’s white sauce made from mayonnaise, challenge this

convention.

When analyzing how to make barbecue sauce, it is critical to consider the balance between the

following elements:

Sweethess

Sweetness typically comes from brown sugar, molasses, honey, or maple syrup. The choice of
sweetener affects not only taste but also the sauce’s viscosity and glossiness. Molasses, for example,
imparts a deeper, more robust sweetness with slight bitterness, while honey offers floral notes and a

thinner consistency.



Acidity

Acidity cuts through the richness of fatty meats and balances sweetness. Vinegars, such as apple
cider vinegar or white vinegar, are common acidic agents. Lemon juice or mustard can also contribute
acidity and complexity. The type and amount of acid used will influence the tanginess and brightness

of the final sauce.

Heat and Spice

Chili powders, black pepper, cayenne, and hot sauces are frequently incorporated to introduce heat.
The level of spiciness ranges from mild warmth to pronounced heat, depending on the intended

audience and meat pairing.

Umami and Depth

Umami-rich ingredients like Worcestershire sauce, soy sauce, smoked paprika, or even anchovy paste

deepen the flavor profile. These elements contribute savoriness and enhance the overall mouthfeel.

Step-by-Step Process on How to Make Barbecue Sauce

Creating barbecue sauce at home requires a methodical approach to ingredient integration and
cooking. The following process outlines a reliable method used by professional chefs and barbecue

enthusiasts alike.



Essential Ingredients

e Tomato base (ketchup or tomato paste) — 1 cup

¢ Brown sugar or molasses — 1/4 cup

¢ Apple cider vinegar — 1/3 cup

* Worcestershire sauce — 1 tablespoon

¢ Mustard (Dijon or yellow) — 1 tablespoon

¢ Garlic powder — 1 teaspoon

e Onion powder — 1 teaspoon

e Smoked paprika — 1 teaspoon

e Black pepper — 1/2 teaspoon

e Cayenne pepper (optional) — 1/4 teaspoon

e Salt — to taste

e Water — 1/4 cup (to adjust consistency)



Preparation Technique

1. Combine Ingredients: In a medium saucepan, whisk together the tomato base, brown sugar or
molasses, and apple cider vinegar until smooth. This ensures the sweet and acidic components

meld evenly.

2. Add Flavor Enhancers: Stir in Worcestershire sauce, mustard, garlic powder, onion powder,
smoked paprika, black pepper, and cayenne pepper. These spices introduce layers of flavor

complexity.
3. Simmer and Reduce: Place the saucepan over medium heat and bring the mixture to a gentle
simmer. Allow it to cook for 15 to 20 minutes, stirring occasionally. This step thickens the sauce

and helps the flavors integrate.

4. Adjust Consistency: If the sauce appears too thick, add water incrementally until the desired

consistency is achieved. Conversely, longer simmering reduces liquid and intensifies texture.

5. Season to Taste: Taste the sauce and adjust salt, sweetness, acidity, or heat levels as needed.

This customization is crucial for tailoring the sauce to specific dishes or personal preferences.

6. Cool and Store: Remove from heat and allow the sauce to cool. Transfer to an airtight container

and refrigerate. Barbecue sauce often improves in flavor after resting overnight.

Regional Variations and Their Impact on Sauce Profiles

The diversity of barbecue sauces across the United States illustrates the adaptability of the basic

recipe and highlights cultural influences.



Kansas City Style

Kansas City barbecue sauce is widely recognized for its thick, sweet, and tangy characteristics. It
relies heavily on tomato and molasses, often with a smoky undertone. This sauce is ideal for ribs and

burnt ends, where its robustness complements the rich meat.

Memphis Style

Memphis sauces tend to be thinner, with a balance of sweet and spicy elements, sometimes

incorporating more vinegar for tanginess. This style pairs well with pulled pork and grilled chicken.

Carolina Styles

Vinegar-based sauces dominate the Carolinas, with Eastern North Carolina favoring a simple vinegar
and pepper mixture, while Western North Carolina adds tomato for sweetness. South Carolina’s

mustard-based sauce introduces a unique tang and color, reflecting German immigrant influences.

Health Considerations and Ingredient Substitutions

For health-conscious consumers, traditional barbecue sauces may contain high amounts of sugar and
sodium. When exploring how to make barbecue sauce with a healthier twist, several substitutions can

be considered:

o Natural Sweeteners: Replace refined sugars with honey, pure maple syrup, or date syrup to

reduce glycemic impact.



¢ Low-Sodium Variants: Use low-sodium Worcestershire sauce and reduce added salt to manage

sodium intake.
¢ Organic Ingredients: Opt for organic tomato bases and spices to avoid additives and pesticides.

» Alternative Acids: Lemon juice can replace vinegar for a softer acidity profile.

These modifications maintain the essence of barbecue sauce while catering to dietary restrictions and

preferences.

Utilization and Pairing Tips for Barbecue Sauce

Understanding how to make barbecue sauce is only part of the equation; knowing how to use it

enhances the culinary experience.

Cooking vs. Finishing Sauce

Some barbecue sauces are designed to be applied during cooking, allowing the sugars to caramelize
and form a flavorful crust. Others serve as finishing sauces, added after cooking to preserve freshness

and brightness.

Meat Pairings

e Pork: Sweet and tangy sauces complement pulled pork or ribs.



¢ Beef: Bold, smoky sauces enhance brisket and steak.
¢ Chicken: Lighter, slightly spicy sauces work well with grilled or smoked chicken.

¢ Vegetarian Options: Barbecue sauces can also elevate grilled vegetables, tofu, and tempeh.

Storage and Shelf Life

Homemade barbecue sauce can be refrigerated for up to two weeks if stored in an airtight container.
For longer preservation, freezing in portioned containers is effective, though texture may slightly

change upon thawing.

Comparative Analysis: Homemade vs. Store-Bought Barbecue

Sauce

In evaluating how to make barbecue sauce against purchasing commercial varieties, several factors

emerge:
¢ Flavor Customization: Homemade sauces allow precise control over sweetness, heat, and
acidity, unlike mass-produced options which cater to broad tastes.

* Ingredient Transparency: Crafting sauce at home ensures no hidden preservatives, artificial

colors, or excessive sugars.

¢ Time and Effort: While homemade sauce requires preparation time, the process is



straightforward and can be batch-prepared.

» Cost Efficiency: Making barbecue sauce from scratch can be more economical, particularly when

using pantry staples.

Ultimately, mastering how to make barbecue sauce empowers cooks to tailor their condiments to

match both their culinary goals and health considerations.

Through mindful ingredient selection and understanding of flavor dynamics, the art of barbecue sauce
production transforms from a simple recipe into a nuanced craft. Whether for a backyard cookout or a
professional kitchen, this knowledge enriches the appreciation of barbecue’s cultural and gastronomic

significance.
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how to make barbecue sauce: How To Make BBQ Sauce HowExpert, 2011-03-03 If you
want to learn variations of techniques in making barbecue sauces then, get a copy of this How To
Make BBQ Sauce guide. In this step-by-step guide you will be able to: - Learn different variations of
barbecue sauce. - Determine the different base sauces used in barbecue. - Impress your family and
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from A to Z by everyday experts.
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Make BBQ Sauce guide. In this step-by-step guide you will be able to: - Learn different variations of
barbecue sauce. - Determine the different base sauces used in barbecue. - Impress your family and
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or situation. - Learn the secrets of truly delicious sauces. - Learn useful tips in preparing the
materials and ingredients needed. - Learn how to ensure the quality of ingredients. - Keep your own
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secret recipe in making different sauces. - Plus learn extra tips on preparing soy sauce and lemon
juice for fish barbecue. - And much more. Click Buy Now to get it now!

how to make barbecue sauce: Homemade Barbecue Sauces Cookbook Cataleya Smith,
2019-06-22 Barbecue sauces are the great secret weapon of every griller, a perfect twist used to
boost and flavored grilled food. What does it take to make your own barbecue sauce? There are no
special tricks to making your own homemade barbecue sauce. With the right amount of a bit of this,
splash of that, you can whip up one of the amazing sauces on the planet. It’s your sauce and since
you are in control, you get to blend the flavors as you like. You will find 60 great barbecue sauce
recipes with the latest flavor trends that will put the life into your grilling. This sauce cookbook
contains the best recipes from all around the globe: creating sweet or savory dishes, dipping sauces,
toppings, Texas dallas, Italian and classic French sauces gravy to meat and poultry. So grab yourself
a spoon and start making your sauce.

how to make barbecue sauce: BBQ Sauce Recipe Book Anthony Boundy, 2019-05-23 Making
your own homemade sauces in the comfort of your kitchen gives you complete control over what
does and doesn't go into the sauce. This means you won't have those unnecessary and potentially
harmful additives, such as processed sugar, artificial flavorings, and preservatives. Instead, you get
a cleaner, healthier, and tastier BBQ sauce that is so much better than those grocery store sauces.
Additionally, if you choose to, you can support local farmers by purchasing their produce to use in
your homemade barbecue sauces. So, not only are you making delicious and healthy sauces, but you
are helping to support others in your community. Homemade BBQ sauces can be a win-win situation.
And BBQ Sauce Recipe Book: The Ultimate Homemade Barbecue Sauce Cookbook will show you
how to get started. Each of the 25 recipes found in this cookbook has been tested for accuracy to
ensure they taste amazing. It includes accurate preparation time and lists all the ingredients you will
need. The recipes are also written in an easy-to-follow, step-by-step manner so that everyone, no
matter their previous cooking experiencing, can successfully recreate the sauces. The recipes you'll
find in this book range from tangy to sweet and even spicy. You'll find more traditional sauces made
with common BBQ sauce ingredients and sauces that are fruit-based. There are also healthier
versions of barbecue sauce that have no added sugar and are compliant with the Paleo and Whole 30
diet. Furthermore, thus book includes several tips and tricks to help ensure all your homemade
sauces go off without a hitch! So, what are you waiting for? Start reading BBQ Sauce Recipe Book:
The Ultimate Homemade Barbecue Sauce Cookbook today!

how to make barbecue sauce: Barbecue Sauces, Rubs, and Marinades--Bastes, Butters
& Glazes, Too Steven Raichlen, 2017-05-02 Barbecue sauces, rubs, and marinades are every
griller’s secret weapon—the flavor boosters that give grilled food its character, personality, depth,
and soul. Steven Raichlen, America’s “master griller” (Esquire), has completely updated and revised
his bestselling encyclopedia of chile-fired rubs, lemony marinades, buttery bastes, pack-a-wallop
sauces, plus mops, slathers, sambals, and chutneys. It’s a cornucopia of all the latest flavor trends,
drawing from irresistible Thai, Mexican, Indian, Cajun, Jamaican, Italian, and French cuisines, as
well as those building blocks from America’s own barbecue belt. There are over 200 recipes in all,
including a full sampler of dinner recipes using the sauces. And the book now has full-color
photographs throughout. It’s the essential companion cookbook for every at-home pitmaster looking
to up his or her game.

how to make barbecue sauce: Ultimate Book of Barbecue Sauces Sterling Smith, 2022-03-08
Explore the best of BBQ sauce at home Sweet or tangy, spicy or mild, barbecue is all about the
sauce—and this cookbook shows you how to make your own from scratch! Taste familiar sauces and
new flavors alike as you dig into bold ingredients and become the master of backyard cookouts.
What sets this BBQ sauce cookbook apart: Secrets of the sauce—Start with a quick intro that covers
the major American barbecue sauce styles and includes expert tips for making sauces at home. A
world of flavor—Whip up 60 barbecue sauces, rubs, and marinades from the states and around the
globe, then put them to the test with 15 simple meal recipes where these sauces are the star.
Next-level barbecue—Learn how to pair sauces with different meats, fish, and veggies for results



that bring everyone back for seconds. Create a huge range of homemade sauces that elevate any
barbecue dish with The Ultimate Book of Barbecue Sauces.

how to make barbecue sauce: How to Grill Steven Raichlen, 2001-05-01 Winner of an IACP
Cookbook Award, How to Grill is “the definitive how-to guide for anyone passionate about grilling,
from the newest beginner to the most sophisticated chef” (Tom Colicchio). A full-color,
photograph-by-photograph, step-by-step technique book, How to Grill gets to the core of the grilling
experience by showing and telling exactly how it's done. With more than 1,000 full-color
photographs, How to Grill shows 100 techniques, from how to set up a three-tiered fire to how to
grill a prime rib, a porterhouse, a pork tenderloin, or a chicken breast. There are techniques for
smoking ribs, cooking the perfect burger, rotisserieing a whole chicken, barbecuing a fish; for
grilling pizza, shellfish, vegetables, tofu, fruit, and s'mores. Bringing the techniques to life are over
100 all-new recipes—Beef Ribs with Chinese Spices, Grilled Side of Salmon with Mustard Glaze,
Prosciutto-Wrapped, Rosemary-Grilled Scallops—and hundreds of inside tips.

how to make barbecue sauce: Paul Kirk's Championship Barbecue Sauces Paul Kirk,
1997-12-03 The master chef and seven-time barbecue champion shares 175 delicious, winning sauce
recipes, plus grilling hints. It’s easy for any backyard chef to serve up tantalizing food from the grill!
Paul Kirk offers 175 winning recipes that impart bold, zesty flavor to every cut of meat. Kirk covers
the classic American sauces—with tomatoes, mustard, sugar, or vinegar at their base—and offers up
a wealth of fresh and creative brews flavored with such things as raspberries, pineapple, ginger,
chile peppers, and more. In special Master Classes and elsewhere, Kirk reveals the basic building
blocks of spice mixtures, rubs, marinades, bastes, and sauces. He explains how to layer them during
the cooking process, so that grilled or barbecued food not only smacks of flavor, but brisket is more
tender, steaks form a crispy crust, and ribs melt in the mouth. Praise for Paul Kirk’s Championship
Barbecue Sauces “For great barbecue, all you need is this book and a match. An indispensable book,
full of big, bold, audacious flavors, bound to take the weekend barbecue to the master level.
Absolutely the best book I have ever read.” —Mark Miller, author of Coyote Café and The Great
Salsa Book “Good grilled food begins with a good dry or wet rub and a marinade, and a finished dish
is best complemented by a tasty sauce or salsa. Paul Kirk’s techniques and recipes are must-reading
for the wannabe and master barbecue chef.” —George Hirsch, author of Grilling with Chef George
Kirsch and Adventures in Grilling “No man knows more about barbecue than the Baron, Paul Kirk.
His book is a must for all barbecue buffs. The secret’s in the sauce—and Paul knows the secrets!”
—Merle Ellis, author of The Great American Meat Book

how to make barbecue sauce: BBQ Sauce Recipes : 50 Delicious of BBQ Sauce Mark
Wright, 2023-01-14 BBQ Sauce Recipes : 50 Delicious of BBQ Sauce bbq sauce recipes, bbq sauce
recipe book, homemade bbq sauce recipe, bbq sauce cookbooks, bbq sauce cookbook

how to make barbecue sauce: Grilling with Foil Packets Cyndi Allison, 2020-04-07 Simplify
meal time with these one-dish recipes for tasty breakfasts, flavor-packed lunches, and no-mess dump
dinners on your grill! Make outdoor cooking even easier with a simple, everyday household item:
aluminum foil. Simply combine the ingredients into a foil packet and then toss it on your trusty grill.
Before you know it, the entire family will be enjoying a delicious and satisfying meal (not to mention,
cleanup is a snap!). Perfect for weeknight cooking and even easier to make ahead, this book includes
mouthwatering recipes like: Mexican Chicken Salsa Mediterranean Fish Baked Potato Packs Buffalo
Cauliflower Banana Boats Pineapple Upside-Down Cakelette Perfect for any type of grill or even over
an open campfire, Grilling with Foil Packets offers tips and tricks you need to master foil packet
cooking.

how to make barbecue sauce: The Complete Idiot's Guide to Grilling Don Mauer, 2006-04-04
Expert Don Mauer walks barbeque novices through the basic techniques of grilling, from building a
fire (for charcoal grills) to getting the heat just right (for gas grills). With tips and 250 recipes,
grillers will learn to manage their grill space and heating zones like a pro while surprising family
and guests with everything from tasty hamburger basics to fantastic fish and veggies.

how to make barbecue sauce: Get Saucy Grace Parisi, 2005-02-10 Home cooks of all skill



levels can dress up everyday dinner with these 500 sensational recipes. Get Saucy revisits all the
classics and creates even more brand-new ones. It's an indispensable kitchen aid.

how to make barbecue sauce: Grill School David Joachim, Andrew Schloss, 2016-06-14 100+
recipes & essential lessons for cooking on fire--Cover.

how to make barbecue sauce: Master of the Grill America's Test Kitchen, 2016-04-26 Part
field guide to grilling and barbecuing and part cookbook, Master of the Grill features a wide variety
of kitchen-tested recipes for meat, poultry, seafood, vegetables, pizza, and more. These are the
recipes everyone should know how to make— the juiciest burgers, barbecue chicken that’s moist not
tough, tender grill-smoked pork ribs, the greatest steak (and grilled potatoes to serve alongside).
Regional specialties are included, too—learn how to make Cowboy Steaks, Alabama BBQ Chicken,
and Kansas City Sticky Ribs. Colorful photography captures the beauty of the recipes and
step-by-step shots guide you through everything you need to know. A section on grilling essentials
covers the pros and cons of gas and charcoal grills and which might be right for you, as well as the
tools you'll use with them— such as grill brushes, tongs, vegetable baskets, and wood chips and
chunks.

how to make barbecue sauce: Damn Good Food Mitch Omer, Ann Bauer, 2009 A collection
of 157 recipes from Mitch Omer, chef-owner of the wildly popular Hell's Kitchen, named one of the
Best Breakfasts across America by Esquire magazine.

how to make barbecue sauce: Barbecue Crossroads Robb Walsh, O. Rufus Lovett,
2013-04-15 Presents stories, recipes, and photographs of barbecue cooking in the South, recording
the pitmasters and legendary joints that make this food culture famous.

how to make barbecue sauce: Indoor! Grilling Steven Raichlen, 2004-11-01 Indoors—It's the
new outdoors SPIT-ROASTED PRIME RIBS, crusty on the outside, moist and tender inside. Yes!
CHICKEN UNDER A BRICK, heady with smoke and spice. Yes! CURRY-GRILLED LAMB KEBABS,
POTATOES ROASTED IN THE ASHES, BAYOU WINGS, VANILLA-GRILLED PINEAPPLE WITH
DARK RUM GLAZE—all of it infused with honest-to-goodness real-grilled flavor, and all of it cooked
indoors. Yes! Bursting with bold new ideas, 270 righteous recipes, and hundreds of tips and
techniques—from how to season a cast-iron grill pan to buying brisket cut from the flat—Raichlen's
Indoor! Grilling brings the guru's mastery of live-fire cooking indoors. New every day's a good day to
grill.

how to make barbecue sauce: Federal Register , 1986-02

how to make barbecue sauce: Planet Barbecue! Steven Raichlen, 2010-05-01 The most
ambitious book yet by America’s bestselling, award-winning grill expert whose Barbecue! Bible
books have over 4 million copies in print. Setting out—again—on the barbecue trail four years ago,
Steven Raichlen visited 60 countries—yes, 60 countries—and collected 309 of the tastiest, most
tantalizing, easy-to-make, and guaranteed-to-wow recipes from every corner of the globe. Welcome
to Planet Barbecue, the book that will take America’s passionate, obsessive, smoke-crazed live-fire
cooks to the next level. Planet Barbecue, with full-color photographs throughout, is an
unprecedented marriage of food and culture. Here, for example, is how the world does pork: in the
Puerto Rican countryside cooks make Lechon Asado—stud a pork shoulder with garlic and oregano,
baste it with annatto oil, and spit-roast it. From the Rhine-Palatine region of Germany comes
Spiessbraten, thick pork steaks seasoned with nutmeg and grilled over a low, smoky fire. From
Seoul, South Korea, Sam Gyeop Sal—grilled sliced pork belly. From Montevideo, Uruguay,
Bandiola—butterflied pork loin stuffed with ham, cheese, bacon, and peppers. From Cape Town,
South Africa, Sosaties—pork kebabs with dried apricots and curry. And so it goes for beef, fish,
vegetables, shellfish—says Steven, Everything tastes better grilled. In addition to the recipes the
book showcases inventive ways to use the grill: Australia's Lamb on a Shovel, Bogota's Lomo al
Trapo (Salt-Crusted Beef Tenderloin Grilled in Cloth), and from the Charantes region of France,
Eclade de Moules—Mussels Grilled on Pine Needles. Do try this at home. What a planet—what a
book.

how to make barbecue sauce: Searching for the Dixie Barbecue Wilber W. Caldwell, 2005



Searching for the Dixie Barbecue, with its thought-provoking text and many black and white photos,
is a culinary and cultural saga. Here are glimpses of a fragment of society still tenaciously clinging
to deep-rooted, primal instincts; to legends of the American frontier; and to the hand-me-down, rural
traditions of the Deep South. This is a story about (among other things) regional pride, homespun
cookery, backwoods lore, self-effacing redneck humor, shameless braggadocio, macho self-imagery,
carnivorous bravado, porcine fundamentalism, boldfaced lies, and both culinary and social
intransigence. This book will supply you with the elusive answers to three questions: What is real
barbecue? How do you find it? and What does it mean to be Southern?
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