
Whiskey Peach BBQ Sauce
Whiskey peach BBQ sauce is a tangy and sweet flavor punch
for your mouth. Slather this sauce liberally all over smoked
chicken, ribs, or even use it as a dipping sauce for anything and
everything.

5 mins 25 mins 30 mins

Side Dishes Barbecue
Whiskey Peach BBQ Sauce  2 cups  Susie Bulloch
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1 cup ketchup
¾ cup peach preserves
½ cup brown sugar
¼ cup apple cider vinegar
¼ cup whiskey
2 Tablespoons molasses
2 Tablespoons Hey Grill Hey Sweet Rub link in recipe notes

1. Make the sauce. Combine all ingredients in a medium saucepan over medium
heat. Bring to a boil, stirring frequently. Reduce the heat to a simmer and cook
for 20 minutes, stirring occasionally to prevent anything from sticking to the
bottom of the pan.

2. Use or store. Cool completely and transfer to an airtight container. Refrigerate
overnight for the best flavor and then use liberally on grilled or smoked chicken,
pork, and fish.
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https://www.amazon.com/Heinz-Inverted-Bottle-Tomato-Ketchup/dp/B0005YKO8E?&linkCode=ll1&tag=hegrehe-at-cse-rc-20&linkId=5dbcfe2101622f065ca77cd4efa87215&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Domino-Premium-Sugar-Light-Brown/dp/B01GFPSAPA?&linkCode=ll1&tag=hegrehe-at-cse-rc-20&linkId=af37fa9e76625e90473ba6015d631319&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Heinz-Vinegar-Apple-Cider-32/dp/B000RA8D6Q?&linkCode=ll1&tag=hegrehe-at-cse-rc-20&linkId=aab2a9a7422cafbd153343de5167a72a&language=en_US&ref_=as_li_ss_tl
https://store.heygrillhey.com/collections/seasonings/products/hey-grill-hey-sweet-rub

