SOULAMENTE MARINADE

Ingredients

1 cup Jack Daniels Sour Mash Whiskey 1/4 cup Molasses or Honey

1/2 cup Virgin Olive Qil 4 tbs Salt

1/2 cup Cider Vinegar 3 tbs Lemon Juice (FRESH ONLY)
1/2 cup Ketchup 3 isp CHILES SOULAMENTE
2 tbs Freshly Ground Nutmeg 2 tbs Ground Cloves

3 tbs Insant Coffee Powder

Mix all ingredients together in a savcepan over medivm heat, continve to
stir until steaming.

Reduce heat to a simmer for 5 minutes, then remove from heat.

FPour over meats, poultry or whatever yovu like, cover and refrigerate for
8-24 hours.



