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INGREDIENTS

1 cup sugar free ketchup

4-Y> tbsp brown sugar
substitute

Y2 cup water

1 tbsp soy sauce

1 tbsp Worcestershire sauce
3 tbsp apple cider vinegar

1 tbsp Dijon mustard

1 tsp onion powder

1 tsp garlic powder

1 tsp ancho chile powder

Y4 tsp cayenne pepper

1 tsp liquid smoke

PREPARATION

e Mix all ingredients in a
medium size saucepan and
bring to a simmer.

e Cook for 45 minutes, stirring
often.

¢ Check seasoning as you may
need to add more brown sugar
substitute.

e [f desired, use hand blender
to make a more smooth sauce.

e Serve immediately or store in
an airtight container for up to 3
days.




