
South  Pa c i f i c  P i n e app l e  BBQ Sau c e

 Finished  Finished  Batch Batch 
              Ingredients Weight lbs.     (%) Size lbs. Grams

 

  Batch 10.00 To Prepare:
1.   Place vegetable oil in saucepan over   
 medium heat.
2.    Add garlic and onions and sauté 
 until translucent.
3.   Add ginger and remaining ingredients. 
4. Bring to a simmer.
5. Remove from heat.

Vegetable Oil 3.720 1.36 0.136 61.62

BBQ Sauce 218.860 79.93 7.993 3625.42

Minced Garlic 3.620 1.32 0.132 59.97

Yellow Onions, minced  21.700 7.92 0.792 359.46

Ground Ginger 4.640 1.69 0.169 76.86

Chiquita Pineapple Crush 23.450 8.56 0.856 388.45

Chiquita Pineapple Extract 1.560 0.57 0.057 25.84

  Total: 273.83 100% 10.00 4536.00




