Sticky BBQ Sauce

4tbsp Tomato Ketchup
4tbsp Brown Sugar
1tbsp Soy Sauce
1tbsp Worcestershire Sauce
1tbsp Sweet Chilli Sauce
[bookmark: _GoBack]½ tsp Paprika


1. Put all the sauce ingredients in a small pan.

2. Heat gently, then bubble for about 2 minutes.  Stir.

Store in the fridge in a glass jar.  Warm the sauce to serve if liked.  
