
 
Sassenach Whisky Barbecue Sauce 

 
Ingredients:  

 1 cup ketchup 
 2 tablespoons dark maple syrup 
 2 tablespoons apple cider vinegar 
 2 tablespoons Worcestershire sauce 
 1 tablespoon chili powder 
 1 tablespoon onion powder 
 1 tablespoon smoked paprika 
 1 tablespoon mustard powder 
 1 teaspoon ground pepper or cayenne 
 4 cloves garlic, minced 
 ¼ cup molasses 
 ¼ cup crab apple jelly 
 ¼ cup + 2 tablespoons Sassenach Whisky 

 
Mix all ingredients except 2 tablespoons whisky and simmer for 10 minutes until sauce is well blended.  Remove from 
heat and immediately add 2 tablespoons whisky.  Sauce can be brushed on any grilled meat or vegetable and/or served as 
a condiment.    
 
  


