MORTON & BASSETT SPICES®

1 cup brown sugar Y2 cup white wine vinegar

Y2 cup ketchup 1 teaspoon Morton & Bassett
1 tablespoon Worcestershire Chipotle Chili Powder

sauce Y2 teaspoon Morton & Bassett
1 teaspoon Morton & Bassett Cayenne Pepper

Ground Yellow Mustard 1 teaspoon Morton & Bassett
2 teaspoons Morton & Bassett ~ Onion Powder

Paprika 2 tablespoons honey

1 teaspoon Morton & Bassett
Fine Ground Black Pepper

In a large bowl, add all ingredients and whisk them together until
well blended. Heat in a stovetop saucepan for 5 minutes over
medium high until the sauce begins to simmer. Stir continuously.
Brush over chicken on the BBQ.

Servings: 8-10 | Time:10 minutes
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