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Synopsis

Included in this southern collection of 500 recipes are a huge variety of sweet and savory sauces,
marinades, condiments and gravies. Recipes include barbecue sauces, meat and vegetable
marinades, gravies, savory sauces for beef, pork, poultry, lamb, fish, seafood, potatoes, rice,
vegetables and pasta. Also included are numerous recipes for home style gravies, condiments,
salsas and relishes. Family favorite dessert sauces for cakes, yogurt, doughnuts, ice cream,
cookies, pancakes and waffles.You can easily buy any condiment you can dream of in the grocery
store. | like freshly made condiments. The taste is fresh and | receive great satisfaction from making
easy condiments. My family loves fresh salsa. Included are numerous recipes for most any salsa to
pair with any meal or snack. Fresh fruits and vegetables make salsa extra special.Flavored
mayonnaise can easily be made to your taste. Why serve plain mayonnaise on sandwiches or
spreads, when these easy flavors will taste great.Chutneys and relishes add extra flavor to a great
meal. They are easy to make and require no special equipment. Included are our favorite easy to
make chutneys and relishes. When your garden is in full swing, chutneys, salsas and relishes are a

great way to use your abundance.
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Customer Reviews

Trying to make my own Marinades instead of buying what’s on store shelves! This is definitely easy

and you can change it as you see fit for your personal tastes.

This has about any sauce you can think of

| am teaching myself about sauces and marinades. They enhance foods and | like to serve

interesting things to eat.

Very good book, every house needs one.

Very nice. Lots of great ideas.

Excellent ebook.

| found several recipes helpful. Thank you!

love it
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