Chris Lilly's Spiced Apricot Sauce
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Makes. 1 cup, enough for an 8
pound ham or two slabs of ribs

Preparation time.15 minutes
Cooking time. 10 minutes

Keeps. Because it has a high
sugar content, it can keep for
months in the refrigerator.

Ingredients

1/2 cup apricot preserves
1/2 cup honey

2 tablespoons brown sugar

1 tablespoon Dijon-style
mustard

1 1/2 teaspoons Worcestershire
sauce

1/2 teaspoon soy sauce
1/2 teaspoon paprika
1/4 teaspoon black pepper

1/4 teaspoon cayenne pepper powder

1/4 teaspoon garlic powder
1/8 teaspoon cinnamon powder
1/8 teaspoon sage flakes

1/16 teaspoon ground cloves
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1/16 teaspoon ground cloves

Method

In a medium bowl, combine the glaze ingredients and mix well. Refrigerate until you
need it. It will keep for weeks.

2 of 2 11/15/2016 8:10 AM



