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1 bottle (16 oz) 100% pomegranate juice

2/3 cup ketchup

1 tablespoon molasses

1 tablespoon soy sauce

2 scallions, white and green parts chopped

2 cloves garlic, minced

In a medium saucepan, bring the pomegranate juice to a boil over high heat.  Boil until thickened and reduced to
1/3 cup, about 15 minutes.

Stir in the ketchup, molasses, soy sauce, scallions and garlic.

Bring to a simmer.

Cook, stirring often until slightly thickened, about 5 minutes.

Per Serving (excluding unknown items): 247 Calories; 1g Fat (2.0% calories from fat); 4g Protein; 63g Carbohydrate; 3g Dietary Fiber; 0mg
Cholesterol; 2921mg Sodium.  Exchanges: 1 Vegetable; 4 Other Carbohydrates.


