
BBQ Sauce - 5 Chili
Total Yield: 2 cup

Components

Chili - Guajillo 3 each
Chili - Pasilla 1 each
Chili - Mulato 1 each
Chili - Negro 1 each
Oil - Vegetable 2 zov
Garlic - CloWes Chopped 1 ov
Onion - ,hite PeeledD "iced 1K 2 ov
8etchup L zov
Sugar - wight Bro6n E ov
Sugar - Granulated 2 ov
Chipotle Meco An (dobe )sub-
recipek 2 zov

Vinegar - (pple Cider - Organic - 
Bragg L zov

Spice - CracIed BlacI Pepper 1 tbsp
Salt - 8osher 1 tsp

.nstructions

1f Place the dried chilis in a bo6l and coWer 6ith boiling 6ater and allo6 to steep 0or 34-H5 
minutesf ,hen so0t and the colors haWe changesD remoWe the stems and seeds and place in a 
blenderf Strain the 6ater and reserWef
2f Puree the chilis 6ith some o0 the reserWed 6ater until smooth
3f yeat the oil in a sauce panf (dd the onions and cooI to slightlR goldenf (dd the garlic and 
continue to cooI 0or 1 minutef
Hf (dd the 8etchupD SugarsD ChipotleD Vinegar and Chili pureef Bring to a simmer and cooI gentlR 
0or 14 minutesf
5f xemoWe 0rom the heatD puree in a blender or 6ith a hand miUer and return to the panf (djust 
the seasoning 6ith blacI pepper and saltf (djust the consistencR 6ith the remaining reserWed 
chili 6ater and simmer 1-2 minutesf
Ef Trans0er to a clean container and coolf @se as needed

Notes

(dditional chilis such as arborD japones or hot chili po6der maR be added 0or additional heatf
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