
Instructions

from Becky Fischer's Mom
Becky works with Texas Cullinary Academy

Notes

 8 oz.
1 cup each
 2 Tbsp.
 1 tsp.
 to taste
 to taste
 to taste
 to whim
 to taste
 to taste
 to taste
 to taste

tomato sauce
water, vinegar, sliced onion
sugar
chili powder
salt & pepper
cayenne
minced garlic colves
cup white wine, and/or Worcestershire
basil
horseraddish
oregano
thyme

Ingredients
Blend together ingredients and baste beef for
slow smoking.  Recommended cuts:  Tri-Tip,
Brisket & Short Ribs

InstructionsQuantity

Margie’s San Angelo Longhorn  Mop

Category
Sauces

Recipe Title Serving Size

Recipes


