Apple Butter BBQ Sauce

What You Need:

1/2 cup GOOD EATS Apple Butter

1 8-0z can tomato sauce

1 Tbsp. Worcestershire sauce

1-2 pounds grilling meat of your choice

Directions:

Prepare grill and season meat. In a small saucepan, combine all ingredients and bring just
to a boil. Begin to grill meat—In the last 10 minutes of grilling, baste meat with sauce.
Once ready to serve, heat any remaining sauce until bubbly and serve with the meat.
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