AWESOME SAUCE    

(apricot barbecue sauce)
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Yes, you could call this Apricot Barbecue Sauce, but everyone at my house just calls it AWESOME!  
INGREDIENTS:
1-1/4 cups ketchup

1 cup dark brown sugar

¼ cup molasses

¼ cup pineapple juice

¼ cup water

1 tablespoon Worcestershire sauce

2 teaspoons hickory liquid smoke

2-1/2 teaspoons ground mustard

2 teaspoons smoked paprika

½ teaspoon garlic powder

¼ teaspoon cayenne pepper (add an additional ¼ teaspoon if you really want some kick!)
1-1/2 teaspoons kosher salt

1 teaspoon black pepper

1 (12 oz.) jar Smucker’s Apricot Preserves
HOW I MAKE THIS:
1. Whisk together all ingredients in a medium pot over medium heat.  Bring to a light boil, then reduce heat, cover and simmer for 15 minutes, stirring or whisking occasionally.
2. This sauce will thicken slightly as it cools.

3. Serve immediately or cover and store in the refrigerator. 
YIELD:  3 cups 
RECIPE NOTES:  

If you leave the apricot preserves out of this recipe, you’ll have yourself a batch of the best ever homemade barbecue sauce – just like Sweet Baby Ray’s Barbecue Sauce (copycat recipe)!  Yup, I said that….
OUR FAVORITE WAYS TO USE AWESOME SAUCE:

· Barbecued Meats – chicken, beef, pork
· Glaze for fresh Salmon Filets or Shrimp
· Barbecued Kabobs 

· Pulled Pork or Pulled Chicken Sandwiches

· Drizzled on Beef Brisket

· Use as a roasting sauce for Roast Chicken

· Sauce for Holiday Meatballs or Cocktail Hot Dogs
· Add to sloppy joes for the most Awesome Barbecue Joes ever!
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.    
5
2

