ALABAMA WHITE BBQ SAUCE
2
cups mayonnaise

1
cup apple cider vinegar

½
cup jarred prepared white horseradish (optional)


Kosher salt and freshly ground black pepper

Place the mayonnaise, vinegar and horseradish (if using) in a deep medium bowl and whisk until smooth. Season to taste with salt and pepper.

Brush on barbecued chicken or pork toward the end of cooking, then spoon it over the meat once cooked. It may raise some eyebrows, but white barbecue sauce also tastes awesome over smoked chicken, pulled pork and roast beef.

Sauce keeps, refrigerated, for up to 2 weeks. (Give the jar a good shake before using.)
Visit Big Bob Gibson Bar-B-Q in Decatur, Ala., and you’ll find a barbecue sauce unlike any on the planet. Created by a railroad worker-turned-pit master in the 1920s, this piquant mixture of mayonnaise, vinegar and black pepper has accompanied barbecued chicken for five generations of pit masters. If you’re not from Alabama, mayonnaise may sound like a strange ingredient for a barbecue sauce, but its creamy piquancy goes great with smoked chicken, pulled pork and roast beef. Some pit masters like to crank up the heat with some prepared horseradish.
MAKES: 3½ cups 
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