-

| cup tomato sauce

/4 cup apple cider vinegar
/4 cup packed brown sugar
I/ 4 cup honey

2 +a|a|espoon9
Worcestershire sauce

/2 teaspoon onion powder
/2 teaspoon garlic powder
/2 teaspoon kosher salt

/8 teaspoohn cayenne
PEPPEs

2 fresh peaches peeled and
chopped

I/ - Clup "‘“t preserves

METHOD

Combine tomato sauce, apple
cider vinegar, brown sugar.,
honey, Worcestershire sauce,
onion powder., gorlic powder,
salt, pepper, and chopped
peaches in a medium
saucepan set over medium
heat. Bring to a low boil and
then cook until thick and
coats the back of a spoon,
about |10 minutes. Stir in
Peach preserves.

Serve immediaJrely or store in
an air’riah’r container in the
rePrigera’ror For up to 3

days.



