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	Pork Mop


	1/4
	C
	Bacon drippings (grease

	½
	C
	Minced onions

	½
	C
	Minced celery

	3
	
	Garlic cloves, Pressed

	2
	C
	Apple juice

	1
	C
	Tomato Juice

	¼
	C
	Fresh lemon Juice

	1
	Tsp
	Worcestershire powder

	2
	TBS
	Brown Sugar

	1
	Tsp
	Dry mustard

	1
	tsp
	Hot Chinese mustard

	1
	Tsp
	Ground thyme

	2
	Tsp
	Sea salt


	Heat bacon grease; add onions, celery and garlic, sauté until golden brown, about 5 minutes.  Blend in remaining ingredients, bring to boil.  Reduce heat, simmer for 30 minutes.




