
Sinai Korean BarbecueSauce is a truly unique product
because it is the only CLEAN LABEL – EAT NAKED Korean
BBQ sauce out there. It is essentially a HOMEMADE Korean
BBQ sauce you might get from a friends house! We even
make our own in-house gochujang for it to ensure no
preservatives or artificial ingredients are used. Our Korean
BBQ Sauce is sticky and sweet, with spicy garlic and notes of
ginger. 100% artisanal (no preservatives or additives). ve-
gan.
INGREDIENTS: Distilled water, tamari, brown sugar, pear,
lemon juice, tomato paste, garlic, rice vinegar, sesame oil,
green onion, ginger, and spices.

Sinai Gourmet South Carolina Barbecue Sauce is a
delicious mustard based sauce ideal for basting or
finishing any protein including beef, pork, chicken, fish or
tofu. Rooted in the culture of The South and the low and
slow BBQ style of cooking whole hogs, it has some deep
mustard notes with thick tangy taste and some sweet and
sour notes.
Amazingly, this BBQ sauce even doubles as a delicious
salad dressing as is. Go figure! This barbecue sauce is
gluten free, 100% artisanal. (nothing artificial (no pre-
servatives or additives).
INGREDIENTS: Sugars (brown sugar, honey),
yellow mustard, ketchup, Dijon grain mustard, apple cider
vinegar, apple purée, tomato paste, salt, and spices.

NEW SINIA BBQ SAUCES!
TRY THEM THEY ARE AMAZING!
Our artisanal Memphis BBQ Sauce is a medium body smoky
sauce. Featuring the flavour profiles of The South, Memphis
encapsulates the complex flavours of a city known for a
vibrant music scene, riverboats, and Southern hospitality. It is
slightly tangy, slightly sweet, smoky rich with a pop of Spice!
Memphis BBQ pairs especially well with pork but also pairs well
with beef, chicken, and even tofu. 100% artisanal,
gluten free and clean label (no preservatives or additives).
INGREDIENTS: Ketchup, distilled water, sugars (brown sugar,
pomegranate molasses), yellow mustard, apple cider vinegar,
Worcestershire sauce, tomato paste, spices, salt, and natural
smoke. CONTAINS: MUSTARD, FISH

https://sinaigourmet.com/about-us/eat-naked/
https://en.wikipedia.org/wiki/Gochujang

