
Ingredients Volume Grams      Percent
BriesSweet™ 

White  Grain Sorghum Syrup 60DE 3/4 cup 260 48

Ketchup 1/2 cup 175 32

Worcestershire Sauce 1/4 cup 40 7

Yellow Mustard 1/4 cup 60 11

Chili Powder 1 tsp 3 1

McCormick California-style Onion Powder 2 tsp 4 1

Tabasco Sauce 1/4 – 1/2 tsp 1-2 <1

Method
1. Stir all ingredients together.

2. Bring to a boil on medium heat.

3. Reduce heat and simmer 15 minutes.

4. Refrigerate leftovers.

Sorghum BBQ Sauce
Naturally sweetened with non-GMO White Sorghum syrup made in the USA
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