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Prep Time

15 mins

Dificult

Medium

Servings

12

Description

This mustard BBQ sauce tastes great Most BBQ sauces are ketchupbased but in the South we prefer the
mustard variation Brush on grilled ribs or pour over cooked pulled pork and heat through

Ingredients

—  - 1 cup prepared yellow mustard - ¼ cup honey - ¼ cup light brown sugar - ¼ cup white vinegar - ground
black pepper to taste

Instructions

1. Stir mustard

2. honey

3. brown sugar

4. and vinegar together in a saucepan over medium heat; season with black pepper. Bring to a boil; simmer
and stir for 5 minutes.


