Honey Mustard BBQ Sauce

12 SERVINGS 20 MINUTES

INGREDIENTS DIRECTIONS
1 cup Yellow Mustard 01 In a saucepan over medium-high heat, stir together all ingredients and bring
1/3 cup Raw Honey to a boil. Reduce heat and let simmer for 20 minutes, stirring occasionally.
1tbsp Garlic Powder 02 Transfer to a jar and let cool. Enjoy!
1/3 cup Apple Cider Vinegar
NOTES
NUTRITION
RECIPE ID 713
AMOUNT PER SERVING SERVING SIZE
Calories 31 Iron Oomg One serving is equal to approximately 2 tablespoons of sauce.
Fat Og Vitamin D (0][V]
Carbs 8g Folate Oug
Fiber 0g Magnesium 1mg
Protein Og Zinc Omg

Vitamin C Omg
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