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SAINT ARNOLD

A Craft Beer
for Every Texan

est. 1994 | Houston, TX



WE SAY “BBQ” WITH

51@!1‘1&

Shiner Bock BBQ Sauce

3/4 c. Shiner Bock Beer 1.25 tsp garlic powder

1¢. ketchup 1.25 tsp onion flakes

1/4 ¢. honey A tsp dried chipotle powder

o . A  3TBSP Worcestershire sauce .5 tsp white pepper
.« 3 TBSP apple cider vinegar 1 pinch black pepper

Add all ingredients to sauce pan, whisk together
thoroughly. Over medium heat, bring to a boil.
Reduce heat and cover. Simmer until sauce is
thickened - about 20 minutes.
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