Corey Dillon
Jerk Paste
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Personal Chef Service

Makes approximately 1/2 cup

1/3c lime juice 3 green onion, coarsely 2t allspice
chopped

1/4c Tabasco 1t cloves, ground
2T basil, dried

2T vinegar 1t salt
2T thyme, dried

2T orange juice 1t black pepper

1T mustard, dry

Mix all ingredients in food processor until the consistency of a thick tomato paste.
If needed, thin with either lime juice or orange juice.

Keep refrigerated.

Prepare Ahead Tip
Store in refrigerator for up to 1 month in tightly closed container.
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