Ingredients:

1 c Water

1 1/4 c Apple Cider
Vinegar

2 t Paprika

2 T dry Mustard

1 T Onion Powder
1 T Garlic Powder
1 T Basil, ground
1/2 t Red Pepper
flakes

1/2 t Black Pepper

Casey's BBQ Hot Sop

Author: Bob and Robin Young
Source: Casey Jones, Aspen Hill, TN

Preparation Time: 30 minutes
Start to Finish Time: 30 minutes

Yield: 2 c

Description: A super easy vinegar based mop from south central
Tennessee created by and used by Casey Jones, Aspen Hill, TN
Categories: BBQ Sauce

Serving Ideas: Use as a wet mop on BBQ'd ribs, beef and chicken.

Directions:

Combine all in a non-reactive bowl. Use a submersion blender
to blend.

Store in an airtight jar until ready to use on the BBQ. Apply -
mop - a little on pork or beef ribs or chicken, rabbit or goat
while cooking. Use sparingly.



