Strong Cider BBQ Baste

Strong, or “hard” fermented cider make this sauce add apple nuances to a tangy sweet baste. Apply it over chicken, pork or even tempeh on the the grill, during the final 10 minutes of cooking.

2 tablespoons canola oil

1⁄2 cup chopped white onion

2 tablespoons minced garlic

1 tablespoon molasses

2 tablespoons hot or sweet paprika

1 tablespoon ground black pepper

1 teaspoon powdered hot mustard

1 tablespoon sugar

1 teaspoon salt

12 ounces strong cider

1 can (6 ounces) tomato paste

Several dashes Worcestershire sauce, to taste

1. Place canola oil in large skillet over low heat. Add onion and garlic. Cook and stir 2 minutes, or until garlic is aromatic. Stir in molasses.

2. In a small bowl, mix powdered paprika, pepper, mustard, sugar and salt until smooth. Sprinkle seasoning blend over onions and garlic. Stir well. Add cider and tomato paste.

Stir well and simmer 15 minutes. Add Worcestershire sauce

to taste. If too thick, add a bit more cider. 

3. Remove from heat, and let cool to lukewarm. Puree in a blender (hold tea towel on lid) or use a stick blender to puree until smooth, and use as a baste.
Makes about 2 cups.
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