RecipesCheéasse

Authentic Arawak Bar-B-Q
Sauce

Yield: 2 min
Total Time: 75 min

Recipe from: https.//www.reci peschoose.com/reci pes/chinese-take-out-bar-b-g-pork-recipe

I ngredients:

¢ 6 green onions chopped

3 tablespoons shallots minced

2 cloves garlic minced

1 teaspoon ground ginger

1 tablespoon ground allspice

1 teaspoon ground black pepper
2 chile peppers scotch bonnet, chopped
1 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg

1 teaspoon salt

1 tablespoon brown sugar

1/2 cup fresh orange juice

1/2 cup cider vinegar

1/4 cup red wine

1/4 cup soy sauce

1/4 cup vegetable ail

1 tablespoon molasses

Nutrition:
1. Calories: 470 calories
2. Carbohydrate: 36 grams
3. Cholesterol: 10 milligrams
4. Fat: 31 grams
5. Fiber: 3 grams
6. Protein: 8 grams
7. SaturatedFat: 3 grams
8. Sodium: 3170 milligrams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/chinese-take-out-bar-b-q-pork-recipe

9. Sugar: 17 grams
10. TransFat: 1 grams

Thank you for visiting our website. Hope you enjoy Authentic Arawak Bar-B-Q Sauce above. Y ou can
see more 15 chinese take out bar b q pork recipe Ignite your passion for cooking! to get more great
cooking ideas.



