Spicy Kona
coffee sauce

with sub4salt®, Xanthan Gum, and Gluconic Acid

This recipe provides a 1:1 replacement between sodium chloride and sub4salt®

Ingredients Quantity
1 Water ' 839.94g 83.99 %
2 subdsalt® ' 31.49g  3.15%
3 Gluconic Acid 50 % ' 31499  3.15%
4 Brown sugar ' 25199 252 %
5 Kona coffee blend, espresso ground ' 17.59 g ‘ 1.76 %
6 Smoked Paprika Powder v 16.79 g ‘ 1.68 %
7 Garlic Powder ' 16.79 g ‘ 1.68 %
8 Cayenne pepper powder 40 SHU v 10.09 g ‘ 1.01 %
9 Black pepper ground ' 6.29 g ‘ 0.63 %
10 Xanthan Gum FN ' 419g 042 %
11 Ligquid smoke flavour ' 0.15¢ ‘ 0.01 %
Total ' 1000g = 100 %
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Directions

Weigh-out dry ingredients and mix together until uniform

Add water to a blender (or ThermoMix)

Add gluconic acid and blend until all particles are evenly dispersed and xanthan gum is hydrated
Heat (with agitation) to 90 °C (194 °F)

Hot-fill into bottles. Temperature of sauce in bottle must be at least 85 °C (185 °F) at time of fill
Cap bottles immediately and invert for 30 seconds to sterilize cap-seal

Stand bottle up-right and allow to cool to ambient temperature
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Nutrition Information

per 100 g per serving (16 g)

Energy 32 kecal / 134 kJ 5 kecal /21 kJ
Fat Og 0g
Salt 1.69 g 0279
Sodium 781 mg 125 mg

Carbohydrates 7.38 g 11849
Sugars 259 0.40 g

Dietary Fibre 1.56¢g 0.25¢g

Protein O0g 0g

Ingredient Line
Water, Spice Blend (Kona Coffee Blend, Paprika, Garlic, Cayenne Pepper, Black Pepper), sub4salt®
(Salt, Potassium Chloride, Sodium Gluconate), Brown Sugar, Gluconic Acid, Xanthan Gum, Natural Flavor.

Nutrition Claims
No preservatives
Vegetarian

Vegan

Gluten free

Dairy free / Lactose free
Reduced sodium

Sodium Level Comparison (125 mg / serving) Sodium / Serving = % Reduction
Coffee rub with table salt (sodium chloride only) 222 mg 43 %
Regular steak sauce 280 mg 55 %
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