Mark’s Jamaican Jerk Marinade


		


6 Lg. cloves garlic, minced		1 T. Jamaican allspice (ground)


½ Lg. yellow onion, minced		½ T. thyme (crushed coarsely)


¼ C. olive oil				1½ T. salt


½ C. soy sauce			1 ½ t. black pepper (coarse ground)


¾ C. malt or red wine vinegar		1 ½ t. sage


6 oz. orange juice			½ t. nutmeg


1 T. lime juice				½ t. powdered ginger	


3 T. brown sugar			½ t. cinnamon


1 to 3 scotch bonnet habaneros, minced -or- 2 to 4 t. cayenne pepper	


Wussies can use less, but this stuff is supposed to be HOT.





Process in food processor: onion, garlic and peppers (if used) until super fine. Pour in med. pot, add everything else, mix and heat over low flame until just simmering. Let cool and store in fridge in a sealed container. Use as marinade, basting sauce, dipping sauce, whatever. 


