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MONTGOMERY INN BBQ SAUCE
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_# ¥ 24 oz. bottle ketchup = 6 o> q%

'1 X1/2 c. sugar > /% cops

| Y2 tbsp. Worcestershire sauce == Y2 +bsp

| ¥ 2 tsp. chili powder = V=2 tPsp

w1 med. onion, chopped - Vi ondon

X 1/4 - 1/2 tsp. garlic salt = Y tsp — Vg I5p
Y1/2 c. tarragon vinegar => Yo cops

l | Blend all ingredients in pot. Cook slo_mfly until all flavors are
' blended. -\ t) o2
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