
Blueberry BBQ Sauce 
Compliments of Chef Richard’s Kitchen 

 
 
4 Servings 
 
4 C fresh or frozen 
     blueberries 
½ C apple cider vinegar 
¼ C brown sugar, packed 
1 tsp dried ginger 
1 Tbsp molasses 
1 tsp salt 
1 tsp chili powder 
¼ tsp ground cinnamon 
¼ tsp ground allspice 
 
Place blueberries, vinegar, 
brown sugar, ginger, 
molasses, salt chili 
powder, cinnamon and 
allspice into medium 
saucepan.  While crushing 
berries with potato 
masher, bring to boil.  After 
about 10 minutes, sauce 
should thicken slightly and 
berries should be broken 
down. 
 
Remove from heat and allow to cool.  If smoother sauce is desired, place in blender and blend until 
smooth. 
 
Cover and store in refrigerator. 
 
 
 
  



 
 
 

Source: 
https://www.nutritionvalue.org 

 
 
 
 
 
 
 
 
 
 
 
 
 
 


