Al Pastor BBQ Sauce

from the kitchen of Robbin Wagner
Grand Prize winner of the Renwood Winery 2015 Zintastic! BBQ Sauce Contest

Al Pastor BBQ Sauce is deep rich red sauce with aroma layers of fresh, sweet pineapple, sour notes
of vinegar, and hints of smokiness that strike at the finish. The sweet and tangy taste are present at
the beginning while the nice punch of smokiness and heat from the blend of chilies hits you at the end.
As the sweet, tangy, and smoky flavors dissipates, the heat lingers long enough so you can take it to
the next flavor level by sipping a wonderful glass of Renwood Zinfandel.

INGREDIENTS
1 tablespoon achiote powder
2 whole dried ancho chilies
1 chipotle chili packed in adobo sauce
2 whole dried New Mexico chilies
1 medium tomato, chopped
½ cup of Renwood California Zinfandel
1 cup fresh pineapple cubed
1 tablespoon olive oil
6 ounces of canned or fresh pineapple juice
1 medium white onion, chopped
1 cup of ketchup
1 clove of garlic, chopped
¾ cup light brown sugar
½ teaspoon Mexican oregano
(start with ½ cup and taste for sweetness)
1 teaspoon ground cumin
2 teaspoons salt
¼ teaspoon ground cloves
¼ cup white vinegar
DIRECTIONS
1. Place dried ancho and New Mexico chilies in a large saucepan over medium high heat
and cook, turning chilies occasionally, until pliable about 5 minutes. Add wine, bring to a
boil then pour saucepan contents into a small bowl covered. After 5 minutes, remove seeds
and stems from the chilies into the bowl and strain the liquid. Discard strained stems and
seeds. Set chilies and strained liquid aside.
2. Wipe out saucepan, add olive oil and onions and cook on medium high heat until
translucent. Add garlic, oregano, cumin, cloves, and achiote powder and cook, stirring
frequently about 1 minute. Add chipotle, tomato, and reserved chilies cooking on low for
2 minutes. Add reserved liquid and cook until slightly thickened.
3. Scrape contents of the saucepan into a blender along with cubed pineapple and
pineapple juice. Blend until smooth, about 1 minute.
4. Wipe out saucepan, add blender contents, ketchup, brown sugar, salt, and vinegar.
Cook on medium/low heat for 30 minutes. If the sauce starts to splatter, reduce the heat.
5. Allow the sauce to cool or refrigerate until ready to use.
Dish:
1. Marinate 1 inch cubed chicken in the Al Pastor BBQ Sauce at least 2 hours or overnight.
Soak bamboo skewers in water for at least 1-2 hours. Cut fresh pineapple
into ½ inch slices. Cut onion into wedges.
2. Thread onion and chicken cubes through soaked skewers.
3. Grill pineapple and onion on both sides to your preferred doneness.
Grill chicken skewers on both sides until proper temperature is reached.
You can also baste more Al Pastor BBQ Sauce on the chicken as you grill.
4. Place the pineapple, chicken on skewer, and onions on a platter.
Top chicken with additional sauce. Garnish with cilantro. You can
also serve with flour or corn tortillas.
Don’t forget your glass of Renwood Zinfandel!
renwood.com

