
E−Cookbooks Recipe Sampler
VJJE Publishing Co.



Table of Contents

Introduction.........................................................................................................................................................1

 Beer Barbecue Sauce ........................................................................................................................................2

 Honey Spiced BBQ Sauce .................................................................................................................................3

 Jack Daniel's Grilling Sauce ............................................................................................................................4

 Watermelon Barbecue Sauce ...........................................................................................................................5

 Tennessee BBQ Sauce .......................................................................................................................................6

 Molasses Orange Barbecue Sauce ...................................................................................................................7

 Carolina BBQ Rub ............................................................................................................................................8

 Cajun Blackening Spices ..................................................................................................................................9

 Chili Paste ........................................................................................................................................................10

 Kansas City Rib Rub ......................................................................................................................................11

 Maple Barbecued Chicken .............................................................................................................................12

 Cinnamon Honey Wings .................................................................................................................................13

 Barbecued Orange Chicken ...........................................................................................................................14

 Grilled Key Lime Chicken .............................................................................................................................15

 Apple Smoked Barbecue Ribs ........................................................................................................................16

 Memphis−Style Barbecued Ribs ....................................................................................................................17

 Baby Back Ribs With Mustard Sauce ...........................................................................................................18

 Grilled Leek And Sweet Pepper ....................................................................................................................19

 Mediterranean Grilled Vegetables ................................................................................................................20

 Shrimp On The Barbie ...................................................................................................................................21

 Grilled Halibut With Oriental Sauce ............................................................................................................22

 Barbecued Chuck Roast .................................................................................................................................23

 Bourbon Steak .................................................................................................................................................24

E−Cookbooks Recipe Sampler

i



Table of Contents

 Grilled Pork Shoulder Steaks ........................................................................................................................25

 Tangy Rib Eye Steaks .....................................................................................................................................26

 Oven BBQ Ribs ...............................................................................................................................................27

 Garlic Chicken ................................................................................................................................................28

 Grilled Pound Cake ........................................................................................................................................29

 Super Burgers ..................................................................................................................................................30

 Chicken Marinade ..........................................................................................................................................31

 Pineapple Baby Back Ribs .............................................................................................................................32

 Marinated Steak Kabobs ................................................................................................................................33

 Turn Your Grill Into A Smoker! ...................................................................................................................34

E−Cookbooks Recipe Sampler

ii



 
Recommended Recipe Links 

 
1 Top-Secret BBQ Sauce Recipe : Click Here 
Recipe For The Worlds #1 Bbq Sauce Recipe
 
Five Star Indian Recipes : Click Here
Collection Of More Than 1000 Chosen Indian Recipes
  
Cake Making Course : Click Here
VIDEO Cake Baking Lessons
 
Copycat Recipes Cookbook - DivineRecipes : Click Here 
Over 750 Secret Copycat Recipes From Your Favorite Restaurants
 
Irresistible Offer - 20 Cookbooks for $20 : Click Here 
Stop Wasting Time Searching For Generic Recipes On The Net! Save This Amazing 
Collection Of Cookbooks To Your Pc And Instantly Access Thousands Of Delicious 
 Homemade Recipes Whenever You Want  
 
Secret Restaurant Recipes Cookbook : Click Here 
Over 700 Secret Copycat Recipes From All Your Favorite Restaurants
 
Paleo Cookbook by Nikki Young : Click Here
Gluten Free, Dairy Free And Preservative Free Recipes! Over 200 Recipes 
 
Crock Pot Recipe - 23 Recipe Books : Click Here
23 Recipe EBooks Collection Of 8000 Recipes
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 

 
 

- 
 

http://sehgalamit.bbq4you.hop.clickbank.net/
http://sehgalamit.danaam4.hop.clickbank.net/
http://sehgalamit.cakecourse.hop.clickbank.net/
http://sehgalamit.drecipes.hop.clickbank.net/
http://sehgalamit.foodpals.hop.clickbank.net/
http://sehgalamit.paleo123.hop.clickbank.net/
http://sehgalamit.malini.hop.clickbank.net/
http://sehgalamit.dhh007.hop.clickbank.net/


 Beer Barbecue Sauce

1 cup Prepared barbecue sauce
1 cup Ketchup
2/3 cup Beer
1/4 cup Honey or Molasses
2 tablespoons Lemon juice
2 tablespoons Red wine vinegar
2 tablespoons Dijon mustard
1 tablespoon Worcestershire sauce
1 teaspoon Hot pepper sauce
1/2 teaspoon Pepper
2 Garlic cloves, minced
2 Onions, finely chopped

In large bowl, combine barbecue sauce, ketchup, beer, honey, lemon juice,
vinegar, mustard, Worcestershire sauce, hot pepper sauce, pepper, garlic
and onions. Place food in marinade and let stand at room tepmerature for
up to 2 hours or in refrigerator overnight. When ready to cook, remove food
and place marinade in saucepan and cook for 10 minutes or until thickened.
Use as sauce for basting or serving with cooked food.
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 Honey Spiced BBQ Sauce

1 1/4 Cup Catchup
2/3 Cup Salad oil
3/4 Cup Vinegar
5 Tablespoons Worcestershire sauce
1 Cup Honey
2 Tablespoon Dry mustard
3 Teaspoon Ginger, fresh grated
1 Lemon, sliced thinly
3 Tablespoons Butter

Combine all ingredients in a saucepan and heat to blend together.
Remove lemon peel before basting.
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 Jack Daniel's Grilling Sauce

1/2 cup pineapple juice
3 tablespoons soy sauce
1−1/2 teaspoon garlic powder
1/4 cup Jack Daniel's Whiskey

Combine all ingredients and mix well. Dip meat in sauce and place on grill
over hot coals. When meat is turned, brush with sauce. Grill to desired
degree of doneness. Just before meat is removed from grill, brush again
with sauce. Makes enough for 8 servings.
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 Watermelon Barbecue Sauce

1 − 6 Pound Seedless Watermelon chunk
8 Ounces Tomato Paste
1 Tablespoon Onion Powder
1 Tablespoon Garlic Powder
2 Cups Firmly packed brown sugar
1/2 Cup Sherry
2 Teaspoons Lemon juice
1 Teaspoon Liquid smoke

Cut the melon into pieces and place in a saucepan. Cook it uncovered over
medium heat until the melon is the consistency of applesauce (approximately
2−3 hours). Stir it occasionally. Add remaining ingredients. Simmer
uncovered over low heat for 2 hours. Allow to cool to room temperature
before using.
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 Tennessee BBQ Sauce

1 Cup Catsup
1/2 Cup Vinegar
1/4 Cup Worcestershire sauce
2 Cup Water
1 Onions, chopped
1/2 Cup Brown sugar
1 Teaspoon Celery seed
1/2 Teaspoon Salt

Combine ingredients in small saucepan and bring to boil. Simmer until
reduced to thick sauce, stirring occasionally.
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 Molasses Orange Barbecue Sauce

1 Can Tomato soup, condensed (10 3/4 Ounce)
1 Can Tomato sauce, 8 Ounce can
1/2 Cup Molasses, light
1/2 Cup Vinegar
1/2 Cup Brown sugar, packed
1/4 Cup Vegetable oil
1 Tablespoon Minced onion, instant
1 Tablespoon Seasoned salt
1 Tablespoon Dry mustard
1 Tablespoon Worcestershire sauce
1 Tablespoon Orange peel, finely shredded
1−1/2 Teaspoon Paprika
1/2 Teaspoon Pepper, black
1/4 Teaspoon Garlic powder

In a saucepan, combine all ingredients. Bring to a boil; reduce heat and
simmer uncovered fo 20 minutes. Use to baste beef or poultry last
15 minutes of grilling.
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