Asian Barbecue Sauce 

Makes 1 cup.  Great for chicken or pork
¼ cup Hoisin sauce

¼ cup brown sugar

¼ cup ketchup

3 Tablespoons soy sauce

1 ½ Tablespoons rice or white vinegar

2 garlic cloves minced

Directions:
1. Whisk together Hoisin, sugar, ketchup, soy sauce, vinegar and garlic.  Reserve 1/2 cup of barbecue sauce.

2. Pour remaining sauce in a large plastic bag.  Add meat and marinade for 6 hours or overnight.  

3. Remove meat from the bag and discard the marinade and bag.  Grill or oven roast chicken until cooked through.  Brush with reserved barbecue sauce.  Cook an additional 5 minutes and serve.  
Recipe courtesy of Christina Dimacali, Clean Your Plate Chef Services and Cooking Instruction
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