TIM FARMER’S COUNTRY KITCHEN

BUFFALO SAUCE

1 stick of butter

3/4 cup hot sauce

1 1/2 tablespoons white vinegar
Salt

Pepper

Dash of celery seed

Dash of garlic powder

1 tablespoon Worcestershire

Melt butter in skillet. Stir in rest
of ingredients until combined and heated through. Remove from heat,
cool, and put in container for storage.



