
Mom’s own Bar-B-Q Sauce 
A (Sweet, mouth-watering, gotta have more) Sauce 

 
 
 
 
2 Onions minced – Simmer in a small amount of oil (to brown slightly) 
 
Stir in to pan the following; 
 
1 Cup Brown Sugar 
6 Table Spoons White Vinegar 
6 Table Spoons Mustard (regular yellow mustard) 
6 Table Spoons Soy Sauce 
2 Cups Ketchup 
1 Cup Water 
1 Premium Beer (substitute the beer for another cup of water) 

 
Stir often, Simmer for 30 minutes 
 
 
 
 
 
 
Note: Recipe is doubled, no need to double again 


