
Ingredients:

1 cup sorrel dried 
1 1/2 cups water  
2 1/2 cups ketchup  
1/2 cup molasses  
1/4 cup vinegar  
2 tablespoons soy sauce  
1 teaspoon garlic powder  
1 teaspoon onion powder  
2 teaspoons pepper sauce  
2 tablespoons cornstarch Divided 
2 tablespoons water Divided 

Sorrel (Hibiscus petals) BBQ
Sauce

Yield: 1 min
Total Time: 35 min

Recipe from: https://www.recipeschoose.com/recipes/jamaican-sorrel-sauce-recipe
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