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It is BBQ season! 

It is time to stock up on a variety of BBQ sauces. I don't know about you, but I BBQ year round, 

even in the snow! There are so many fun recipes. But, don't get stuck on only tomato based BBQ 

sauces. There are some tasty fruit based sauces, too. 

One of my favorite fruit based BBQ sauces is this Zesty Peach from Ball.  Don't be shy about 

spicing it to your liking.  I sometimes substitute apricot or plums in this recipe depending on 

what fruit I have available. 

This sauce is great on chicken and ribs. It would be a fun twist for pulled chicken. Look up a 

crock-pot recipe for pulled chicken and give it a try. Don't forget about chicken wings‼ Open a 

jar, add some fresh ginger, and turn it into a dipping sauce for potstickers. 

Zesty Peach Barbeque Sauce 

 6 cups finely chopped pitted, peeled peaches (about 3 lbs) 

 1 cup finely chopped seeded red bell pepper  

(about 1 large) 

 1 cup finely chopped onion (about 1 large)  
 3 Tbsp finely chopped garlic (about 14 cloves) 

 1-1/4 cups honey 

 3/4 cup cider vinegar 

 1 Tbsp Worcestershire sauce 

 2 tsp hot pepper flakes 

 2 tsp dry mustard 

 2 tsp salt 

 

PREPARE boiling water canner. Heat jars in simmering water until ready for use. Do not boil.  

Wash lids in warm soapy water and set bands aside. 

COMBINE all ingredients in a large saucepan. Bring to a boil. Reduce heat and simmer, stirring 

frequently, until mixture thickens to the consistency of a thin commercial barbeque sauce, about 

25 minutes. If desired, puree in batches in a food processor or use an immersion blender to help 

break down the peaches. 

 LADLE hot sauce into hot jars leaving 1/2 inch headspace. Remove air bubbles. Wipe rim. 

Center hot lid on jar. Apply band and adjust until fit is fingertip tight. Place jar in boiling water 

or atmospheric steam canner. 



PROCESS  for 15 minutes, adjusting for altitude (see chart below). Turn off heat; remove lid and 

let jars stand for 5 minutes. Remove jars and cool. Check lids for seal after 24 hours. Lid should 

not flex up and down when center is pressed. Label with name of product and date. 

Source: http://www.freshpreserving.com/zesty-peach-barbecue-sauce-%7C-peach-barbecue-sauce-recipe---ball-br1058.html 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UCCE Master Food Preservers are available to answer home food preservatio 

n questions; leave a message at (530) 621-5506 or email us at edmfp@ucanr.edu. For more 

information about our program and events, visit our website at http://ucanr.edu/edmfp. Sign up to 

receive our eNewsletter at http://ucanr.org/mfpenews/. Find us on Facebook, too (UCCE Master 

Food Preservers of El Dorado County)! 

Altitude Chart 

Altitude in feet Increase processing time 

1000 - 3000 5 minutes 
3001 - 6000 10 minutes 
6001 - 8000 15 minutes 
8001 - 10000 20 minutes 
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