Texas Barbecue Sauce

2 cups catsup

1/2 cup vinegar

1/2 cup water

1 cup sugar

1/2 cup firmly packed brown sugar
1/2 teaspoon onion salt

1/2 teaspoon celery salt

1/2 teaspoon cinnamon

1/2 teaspoon ground cloves

1/2 teaspoon ground allspice

Combine ingredients, mixing well. simmer over low heat 1 hour.
Use on chicken, pork chops, ribs or hamburgers. Yield 3 cups

Warning: Sauce may leave one with an overwhelming desire to
move to Texas. (source unknown)



