Toxar Ml Country Ol Co.

RASPBERRY GHIPOTLE
BBQ SAUCE

with Raspberry Balsamic Vinegar & Terra Verde
Extra Virgin Olive Oil

Ingredients:

1 cup red onion, diced

%2 cup brown sugar

Y. cup apple cider vinegar

30 oz. tomato sauce

3 large Chipotle peppers, in

Adobo sauce

1 Tbsp yellow mustard

¢ 1% Tbsp minced garlic

e 4 Tbsp Terra Verde Extra Virgin
Olive Oil

¢ 3 Tbsp Raspberry Balsamic
Vinegar

e 2 tsp liquid smoke

e Salt & pepper, to taste

Directions:

1.Heat pan, add olive oil and diced onions. Sweat the onions
until they are translucent.

2.Next, add the minced garlic and chopped Chipotle peppers.
Sauté the mixture for 1-2 minutes.

3.Add remaining ingredients to the pan and bring to a light
boil. Reduce heat to med-low, and simmer for 10-15 min.

4. Let cool, then add mixture to a blender. Blend until smooth;
Makes 4 cups.

Serving Suggestions:
e Serve over pork chops, duck, or chicken or use as a
marinade.
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https://texashillcountryoliveco.com/products/terra-verde?_pos=1&_sid=635d628db&_ss=r
https://texashillcountryoliveco.com/products/terra-verde?_pos=1&_sid=635d628db&_ss=r
https://texashillcountryoliveco.com/products/raspberry?_pos=1&_psq=raspberry&_ss=e&_v=1.0
https://texashillcountryoliveco.com/products/raspberry?_pos=1&_psq=raspberry&_ss=e&_v=1.0

