raspberry chipotle barbecue MARINADE, GLAZE & SAUCE
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This Raspberry Chipotle Barbecue Marinade, Glaze & Sauce is magic – the perfect blend of sweet and spicy!  
Starts out sweet but warms up with a savory, smoky kick on grilled chicken, kabobs, barbecued ribs and pork.  Dinner is served!
INGREDIENTS:
Raspberry Chipotle Barbecue Marinade, Glaze & Sauce:
2 Tablespoons olive oil

½ cup red onion, finely chopped

2 garlic cloves, finely minced

1 small jalapeño, finely minced

2 chipotle peppers, minced (canned chipotle peppers in adobo sauce – reserve sauce)

1/3 cup brown sugar

1/3 cup granulated sugar

1/3 cup apple cider vinegar

1 teaspoon liquid smoke

1 teaspoon smoked paprika

1 teaspoon salt

16 oz. fresh raspberries

1 Tablespoon cornstarch

¼ cup water

HOW I MAKE THIS:

1. In a medium pan over medium high heat, heat olive oil.  Saute red onion and jalapeño for about 2-3  minutes or until onions are translucent and jalapeño is softened.  Add garlic and chipotle peppers.  Stir and continue to saute for 1 minute.  

2. Add sugars, apple cider vinegar, smoked paprika, salt, liquid smoke, and 1 tablespoon of reserved adobo sauce. Stir until both sugars are dissolved.  Add raspberries and bring to a boil, stirring constantly.  Reduce heat to a low simmer.

3. Stir cornstarch into water and pour mixture into pan, stirring constantly; continue to simmer for 15 minutes, stirring (mashing & smashing) occasionally.  While it is simmering, give it a taste, and if you want it a little bit hotter, add another tablespoon of the reserved adobo sauce – if you want it sweeter, add brown sugar to taste.  Remove from heat and cool.  Sauce will thicken as it cools.  
4. Store in an airtight container in the refrigerator.  

YIELD:  about 2 cups
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