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                                  DUKE FAMILY BARBECUE SAUCE

                                                 Mike Duke

     1 Gal. Red Vinegar

     4 small bottles of Catchup

     1 bottle of Worcestershire Sauce

     1 bottle of Hot Sauce

     6 Lemons

     ½ Lb. Margarine

     ½ cup sugar

      1 small box of Black Pepper

      1 small box of Red Pepper

      Salt to taste

      Mix all ingredients in a large boiler or pot.  Bring to a hard boil.

      Simmer for two hours.

      Makes slightly more than one gallon.

      Excellent for use with pork, beef, or chicken.  May be used hot or cold.

      Apply to taste.

      Opens Sinuses While Brewing!!

