Matthew’s Bar-B-Q Sauce ©
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recipe clippings € had accumulated, Matthem, just
a ittle guny at that time, saw as hecipe forv BBQ
sheuld make seme.” amd with seme Cuey Tweaks”,
the hecipe for “Mathers's Ribs” was bermn.

INGREDIENTS: Great, served as a condiment
1 cup - Water or in a small bow!( for

1 cup - Ketchup (ﬁpping!

1/2 teaspoon - Salt [*] 1/3 cup - Vinegar

1/3 cup - Brown Sugar [*] 1 tsp. - Dried Mustard
1 tsp. — Paprika [*] 1/2 tsp. - Chili Powder

3 tbsp. - Worcestershire Sauce

DIRECTIONS:

1.) Combine all ingredients in a saucepan, bring to a bubble
over low heat.

2.) Cook for 15 minutes, stirring frequently.

Mmmmmmmmm, Gooood!
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Ken’s Herb Gnlllng Sauce

This type o sauce Un cosking cam be traced te Gevman
existence e Read 8. A ghillimg samce b used for
method, i am sffaet heat forvm ef cosking, guilling is
the methed, of cosfing sver a Aigh Aeat seurce. dawces
Prep Time: 5 min.

INGREDIENTS:
1 can (14 oz.) - Swanson® Chicken Broth (1 3/4 cups)
3 tbsp. - Lemon Juice
1 tsp. dried Basil Leaves, crushed
1 tsp. dried Thyme Leaves, crushed
1/8 tsp. Black Pepper

DIRECTIONS:

1.) MIX broth, lemon juice, basil, thyme, and
pepper. Use to baste chicken, fish, or pork during
grilling. - Makes 2 cups.
2.) Freeze sauce in 1/2 cup portions for later use.
Use sauce as a marinade before grilling.
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other Preah inghedients. 9t pairg. perfectiyy

am wnmeuwn enigimal hecipe, hesulting in a
INGREDIENTS:

2 Medium - Avocados (seeded, peeled, chopped)

1/2 small - Onion (chopped)

2 thsps. - Lemon Juice

1 clove - Garlic (minced)

1/2 tsp. - Salt

1/4 tsp. - Pepper (ground)
DIRECTIONS:

1.) In blender place Avocados, Onion, Lemon Juice, Garlic,
Salt, and Pepper; cover and blend till well combined.

2.) Use as a dip for chips or as a sauce for main dishes and
appetizers.

Makes about 1 % cups. Reaaaalllly Goood!
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ken’s Mushroom Sauce

Shown served over Spinach L oaf
Servings: 8
Serving size: 2 tbsps.

pasta, and many uegetable dishes. @ centaimnly, s a

sauced. Qigimal hecipes are a mystery.
INGREDIENTS:

8 oz. - Mushrooms (thinly sliced) [**] 6 tbhsps. - Butter

3 thsps. - “All Purpose” Flour [**] 1/2 tsp. - Salt

1/8 tsp. — Pepper [**] 1 Cup - Cream Half & Half
DIRECTIONS:

1) Sauté mushrooms with 3 Tablespoons Butter in a small

skillet over medium heat until tender, about 3 minutes or

less.

2) Melt 3 Tablespoons Butter in a 1 gt. saucepan over

medium heat; stir in Flour, Salt, and Pepper. Cook and stir for

2 minutes, gradually add Half & Half. Cook, stirring

constantly until mixture thickens, about 5 minutes. Stir in

Mushrooms.

NOTE: Makes about 1 1/2 cups. Goes great served over a

wide variety of dishes, especially Spinach Loaf.
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