2011 Best of BBQ Sauce
Iowa State Fair

Honorable Mention:

Jacqueline Riekena

West Des Moines

Miss JR’s Old Smoky Barbeque Sauce

	8 cups ketchup
	½ cup vinegar

	½ cup molasses
	1 ½ tsp onion powder

	1 ½ tsp garlic powder
	1 ½ tsp ground mustard

	1 ½ tsp smoked paprika
	1 T smoked black peppercorns

	1 T smoked sea salt
	1 ½ tsp ground coriander

	1 cup dark brown sugar
	2 tsp Worcestershire Sauce

	2/3 cup water
	


Combine all ingredients from top to bottom in their sauce.  The smoked ingredients can be smoked on grill with hickory chips.  Bring to a gentle boil over medium-heat, stirring frequently.  Cook the sauce for 20 minutes.  Reduce heat and simmer for an additional 15 minutes.

3rd Place:

Charlotte Struble

Ames

Apple Ancho Barbeque Sauce

	6 T butter
	1 garlic clove, minced

	¼ cup minced onion
	1 cup ketchup

	¾ cup applesauce
	½ cup packed light brown sugar

	¼ cup cider vinegar
	¼ cup apple juice

	2 T Worcestershire Sauce
	2 tsp ancho chili powder

	1 ½ tsp liquid smoke
	1 tsp kosher salt

	1 tsp freshly ground black pepper
	¼ tsp jalapeno pepper powder

	¼ tsp celery seeds
	


In a medium saucepan, melt butter over medium-high heat.  Add garlic and onion, sauté until soft.  Stir in ketchup, applesauce, brown sugar, vinegar, apple juice, Worcestershire sauce, chili powder, liquid smoke, salt, pepper and jalapeno pepper powder; bring to a boil.  Reduce heat and simmer, stirring occasionally, for 30 minutes to let flavors blend.
2nd Place:

Tiffany Melchers (member)

Des Moines

She-Devil BBQ Sauce

	1 ½ cup ketchup
	1 tsp Worcestershire sauce

	½ cup Mt. Dew
	½ tsp ground mustard

	¼ cup pineapple juice
	½ tsp ground black pepper

	¼ cup orange juice
	½ tsp garlic salt

	½ cup apple cider vinegar
	½ tsp hickory flavored salt

	1 ½ cup dark brown sugar
	½ tsp ground cayenne pepper

	1 T Frank’s Red Hot sauce
	¼ tsp ground cumin


Mix all ingredients together in a medium saucepan.  Bring to a boil and simmer for 25 to 35 minutes or until sauce has started to thicken.

1st Place:

Phil Dicks (member)

Grundy Center

Sweet German Apple & Cherry Bar-B-Que Sauce

It’s all about the meat, but with this sauce, even your fingers are “lickin” good! This sauce features a “mash” made of Vidalia onions and bits of Green Apple to raise the sauce base to a new level of meat enhancement It’s layered depth and snazzy spice balances the sweetened finish as only cherries can in summer! Vidalia onion, tart Granny Smith Apples and Cherries—Enjoy the lickin!

	½ cup peanut oil/butter


	¼ cup of maple syrup

	3-4 garlic cloves juice


	 2 -3 medium—VADALIA onions mashed and juice extracted



	½ cup of Tart Granny Smith Green Apples - micro planed


	3 T of fresh red cherry juice (homemade and canned just for this!)



	Salt
	1/4 cup root beer

	3 T chili powder


	2 T—Worcestershire

	1 T freshly ground black pepper


	1/2 tsp ground allspice (or cinnamon)

	1/2 tsp ground clove


	1/2 tsp ground clove



	2 cups dark brown sugar          
	4 T butter

	2 cups ketchup          
	2 T clover honey

	½ cup molasses
	½ cup yellow mustard



	1 T sage
	½ cup apple vinegar

	2 tsp hot sauce (to taste)


	1-3 T liquid Hickory smoke (to taste)



	½ tsp of tamarind 


	


Heat the peanut/butter oil in a large saucepan. 

Add pecan course mash and warm slowly to leech out the best and the pecan oils & flavors—about 5-6 minutes. Add ¼ cup of maple syrup to this cooked mash.

Strain out the pecans (or keep them to add in later or to put on homemade ice cream) and reserve the precious sweetened pecan oil. Return the oil to the large saucepan. 

Make a mash of the Vidalia onions and juice it.

Add the garlic and a large pinch of salt and cook over moderate heat, stirring occasionally, until softened, about 10 minutes. 

Add the root beer and simmer for 2 minutes. 

Add the chili powder, black pepper, allspice, cinnamon and cloves and cook, stirring, until fragrant, about 3 minutes. 

Add the brown sugar, water, ketchup, molasses, mustard, vinegar and hot sauce and all other ingredients  and simmer over moderate heat, stirring often, until thickened, about 30 minutes. The last 5-8 minutes add the Red Cherry Juice so you do not bruise the flavor.

Transfer the barbecue sauce to a large food processor and puree. Season the sauce with salt (as needed). Add Liquid Smoke as you enjoy smoke flavor.

