Sugar Taylor Sauce

GRILL - CONDIMENT - DIP - MARINADE
Use Sugar Taylor Sauce as a bbq,
pizza or wing sauce. Try it as a

grilling baste, dip, glaze, or salad

dressing. A great topping for smoked
meats, seafood, burgers & sliders,
nachos, meatballs, mac & cheese, tacos

& veggies. Sugar Taylor Sauce adds
kick to all your favorite dishes!

made with
mississippi
honey

Please refrigerate after opening
Best if used within 30days of opening
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Artisan made in small batches at
The Saucery in Ocean Springs, MS

Honey is a natural ingredient and therefore
has a tendency to granulate over time. Should
your Sugar Taylor Sauce last long enough S a, V 0 I‘ y

for this to happen, heat in a saucepan to g r i l 1 i n g
restore the original consistency.
sauce

Ingredients: mustard (distilled vinegar, water, #1 grade mustard seed, salt, tumeric, paprika, spice,
natural flavors, garlic powder), apple cider vinegar, brown sugar, Mississippi honey, ketchup (tomato
concentrate from red ripe tomatoes, distilled vinegar, high fructose corn syrup, corn syrup, salt,
spice, onion power, natural flavoring), cane syrup, black pepper, cayenne pepper, salt, white pepper

For more how-to tips & recipes, visit:




