
Our Family Recipes

The recipes in this collection are handed down from generation to generation.  In almost every case, these recipes were taken from
hand-written notes.  Whenever it was evident that the recipe was not original, the source is mentioned.  Similarities to other’s
recipes is purely coincidental.

Mom’s Barbecue Sauce Sauces
(Jaclyn Louise Traverso Yerkes Churma)

Although, this called a barbecue sauce, don’t limit its use.  It’s great on pan fried
potatoes, baked chicken, spareribs, hamburgers, etc.  “Even good on old shoes.”

1 medium onion, chopped
2 T butter
2 T vinegar
2 T brown sugar
4 T lemon juice
½ cup celery, chopped
1 small bottle ketchup
3 T Worcestershire sauce
1 t prepared mustard
½ cup water
Salt & pepper

Brown onion in butter
Add remaining ingredients
Cook slowly at least ½ hour
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